
L U N C H  &  E A R LY  E V E N I N G  M E N U
Available Monday-Friday, 12-4pm & Evening from 5-6.30pm

S TA R T E R
Jerusalem Artichoke Soup | Truffle Oil

Wood Fired Halloumi | Marinated Winter Tomatoes | Chilli | Rocket

House Smoked Salmon & Cod Roll | Pickled Fennel | Kimchi | Chilli Mayo 

8 Hour Smoked BBQ Pork Belly | Red Cabbage Slaw 

 
M A I N S

Fillet Tail ‘Beef Dip’                                                                                                                         
Toasted Ciabatta | Smoked Green Pepper | Onion | Monterey Jack Cheese |

  Beef & Onion Dip

Flamed Bream Fillet                                                                                                
Crispy Garlic New Potatoes | ‘Nduja | Caper Brown Butter

Lake District Farm Minute Steak                                                                                             
Peppercorn Sauce | Beef Fat Chips                                                

Roasted Squash                                                                                                      
Lentils | Chickpeas | Golden Cross Goat’s Cheese | Chilli | Mint (v) 

D E S S E R T S

The Coal Shed Churros | Lime Leaf Sugar | Chocolate Sauce

Blood Orange | St. Clement’s Cream | Pistachio | Biscotti

Chocolate & Peanut Pave | Carameilsed Banana | Whipped Cream

2  C O U R S E S  2 0       3  C O U R S E S  2 4

A D D I T I O N A L  S I D E S

Please be advised that The Coal Shed is now a cashless venue. Please make a member of the team aware of any allergies. We will make every effort to 
accommodate your dietary needs, but run an open kitchen so cannot guarantee that any item will be 100% allergen free.

A 12.5% discretionary service charge will be added to your bill,  100% of which goes directly to the team.

Beef Dripping Chips 4 
Spiced Onion Rings 4
Short-Rib Mac n’ Cheese 5 
Crispy Garlic Potatoes 4

Creamed Spinach 6 
Maple Roasted Heritage Carrots         5
Tenderstem Broccoli 6 
Wedge Salad | Cheese | Bacon 5


