
 

C O A S T     R E S T A U R A N T  
 

L U N C H   M E N U  
F e b r u a r y   2 0 th – M a r c h   2 7th   2 0 2 4 

 
 

 

 

S T A R T E R S 
 

Glazed Chicken Bites, Sesame Salad, Slaw 

 

(vegan) Pickled Beetroot Salad, Horseradish Croutons 

 

(vegan) Spiced Cauliflower Velouté, Mustard Oil  

 

Prawn & Sweetcorn Fishcake, Sweetcorn Relish Salad 
 
 

 

M A I N S 
 

Baked Mackerel, Herby Potatoes, Wilted Greens, Salsa Verde 

 

Slow Cook Pork Belly, Bacon Glazed New Potatoes, Caramelised Carrots 

 

(vegan) Spiced Butternut Squash, Potato Fondant,  

Spring Greens, Garlic Butternut Sauce 

 

Marinated Mushroom & Red Onion Pie, Roasted Garlic Potatoes, Red Cabbage  

 

 

D E S S E R T 
 

Chocolate & Banana Crème Brulee, Caramelised Banana 

 

(vegan) Raspberry & Lemon Polenta Cake, Raspberry Coulis 

 

(v) Apple & Cinnamon Spring Rolls, Golden Syrup 

 

(v) Peanut Butter Fondant, Vanilla Ice Cream 

 
 

Two  Courses  £17 

Three  Courses  £ 22 


