
A discretionary 12.5% service charge will be added to your bill. Nuts are present in our kitchen. The Coach and Horses 26-28 Ray Street Clerkenwell EC1R 3DJ 020 72788990 
www.thecoachandhorses.com 

 

 
STARTERS 

Fish soup, aioli, croutons  5.50 
Deep fried pigs head, sauce gribiche  5.50 

Octopus carpaccio, tarragon, capers & 
tomatoes  6.00 

Blue cheese, chicory, beetroot, hazelnut 

salad  6.50  
Devilled crab on toast  7.00 

 
MAINS 

Pea & girolle risotto, parmesan, green salad 
(v)  12.00 

Roast skate, mussels, sea vegetables, ratte 

potatoes  13.50 
Elwy Valley confit breast of lamb, baby 

onions, bacon, baby gem & summer beans  
13.50 

Bacon chop, baby vegetables, braised snails 
& garlic fritters  14.50 

Elwy valley roast rose veal rump, gnocchi, 

Provencal vegetables  15.00 
 

DESSERTS 
Buttermilk pudding, apricots  5.50  

Blackcurrant, Italian meringue, shortbread, 
buttermilk sorbet  6.00 

Chocolate mousse, pistachio ice cream, 

cherries  6.00 
Sea salt caramel truffle 1.00 

 

 
 

Friday 6th August 
 

BAR MENU 

Sicilian green Nocellara olives  1.75 
Chips with aioli  2.50 

Duck hearts with horseradish  3.25 
Scotch egg with English mustard  3.95 

½ Pint of prawns, mayo, lemon  3.95 

Hot dog & chips  6.50 
Mussels & chips  8.00 

 
CHARCUTERIE   

Smoked York ham 3.00  
Duck prosciutto with cornichons  3.00 

Smoked ox tongue with caperberries  3.00 

Salami with caperberries  3.00 
Charcuterie board 

with bread and pickles  8.95 
 

Everything on our menus is produced in-house: 

Head Chef Henry bakes the breads, stuffs the pies, cures the hams and 
pickles the pickles in the kitchens of The Coach. He has not yet learnt how 

to lay eggs. 

 
SIDES 

Bread  1.50/2.50  Chips  2.00 
Runner beans  2.50  Green salad  3.00 

 
CHEESES 

Persille de Malzieu  3.00 

Cosne de Port Audry    3.00 
Langres  3.00 

Languiole Affinage  3.00 
All four  7.00 

with chutney and biscuits 
Glass Tirecul-La-Graviere Monbazillac  3.50 

 

TO DRINK WITH NIBBLES 
Timothy Taylor Landlord  3.75/Pint 

Bodegas Hidalgo La Gitana Manzanilla  
3.80/75ml 

Burrow Hill Farm Medium Dry Cider  
4.50/500ml 

Burrow Hill Farm Medium Cider   

8.90/1L Flagon 
 

BIN ENDS FROM THE CELLAR 
2006 Lunate Fiano – Sicily  18.00 

2006 Kir-Yianni Akakies Xinomavro – Greece 
19.00 

2007 Masseria dei Carmelitani - Gavi di Gavi – 

Piedmont  28.00  
2005 Domaine Digioia-Royer - Bourgogne 

Rouge - Pinot Noir  29.50 

 


