
 M A I N S  T O  S H A R E

35 Day Dry-Aged Roasted Sirloin 500g                                                                                                    
Portobello Mushroom | Béarnaise  

Grilled Whole Seabass                                                                                    
Meunière | Sea Herbs 

Both Served with a House Salad 

D E S S E R T S 

Valrhona Chocolate Mousse                                                                                                     
Brownie | Honeycomb | Clementine

Apple Crumble Tart                                                                                                  
Winter Berry Compote | Rum Raisin Ice Cream 

S H A R E R  S E T  M E N U
Lunch 12 - 3.30 pm  & Early Evening 5 - 6.30 pm

Not available on Sundays & Bank Holidays

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.

2  C O U R S E S  F O R  £ 2 5  P E R  P E R S O N  S H A R I N G

The Coal Shed Truffle Mac n’ Cheese (for two) 13

A D D I T I O N A L  S I D E S
Triple Cooked Chips (Truffle 4 supp) 6 

Green Salad | Lemon Dressing | Onion 6 

Chantenay Carrots | Honey | Lemon  6 

Green Beans | Lemon Oil | Herbs        6 

Buttered Spinach 6

Roast Poatoes | Rosemary & Garlic Butter 6


