
Coach HouseThe

Side Orders	 
All of our main courses come as a complete meal, but if you’re 
feeling hungry feel free to order additional side dishes

Hand cut chips
Creamed potatoes
Parsley new potatoes
Seasonal vegetables
Mixed salad						      All £2.50

Hotel • Restaurant • Bar
Treat Yourself

Welcome to The Coach House, a traditional British restaurant, pub and hotel in  
the heart of Chester where you are always guaranteed a warm welcome and quality service

 
The Coach House has had a varied and interesting history, including a ghost story (ask for our dessert menu to read this mysterious tale!)   
39 Northgate Street has been the site of a public house since 1744 when it was an old coaching inn.  The building which now houses the kitchen, was once 
used to stable the coaches and horses for travellers from all over the country.
During the refurbishment works, an archaeological report suggested that in Roman times (1st to 4th centuries AD) the site was a hospital or lazaretto when  
Chester was the Roman fortress of Deva.   

 		
	

			 

Main courses
Belly Pork from Rose Farm Utkinton, Roasted with Honey 	 £10.25 
and Cloves and served with Glazed Root Vegetables 	  

Braised Blade of Willaston Farm Beef with Button Onions, 	 £11.25 
Mushrooms and David Joinson’s Pancetta finished with 
Creamed Parsley
		
Dunstuns Farm, Burton,	Game Pie accompanied by Parsnip 	 £10.95
Purée and buttered Kale 

Pan Fried Fillet of Black Bream served on Wilted Pak Choi  	 £12.25
and Conway Mussel Escabeche	

Battered Fillet of Haddock with Hand Cut Chips, Mushy Peas 	 £8.75 
and Tartare Sauce 	
	
Herb Pancakes filled with Creamed Wild Mushrooms and 	 £8.25 
Baby Spinach, glazed with a White Cheshire Cheese Sauce	
 

From the Grill

We are proud to offer local beef from Arthur Bennion of 
Willaston farm in Nantwich, Cheshire

8oz Sirloin Steak with Pepper Sauce 	 £14.25 

10oz Rib Eye Steak with Bernaise Sauce	 £15.50

The above steaks served with slow roasted plum tomatoes,  
flat mushrooms and hand cut chips	

Lamb Cutlets from Farmer Stuart Kay at Manor Farm, 	 £11.95 
Whitchurch with Lyonnaise Potatoes and a Redcurrant 
and Rosemary Sauce 		

Whole Trout with Green Beans, Toasted Almonds and Nut 	 £10.95 
Brown Butter
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Remember to ask for today’s specials or see our blackboards!

Gratuities are at your discretion
All dishes may contain traces of nuts

Starters

Basket of local bread from Wallis the Bakers with		  £2.95
Welsh salted butter		

Homemade made soup of the day with local bread		   £3.75
				  
Chicken Liver and Foie-Gras Parfait with Fig Jam and	 £5.95 
Toasted Brioche 	
			 
Ballotine of Scottish salmon with White Crab 			   £5.95 
Mayonnaise 				  

Creamed Pantysgawn Goat’s cheese with Marinated 	 £4.50
Beetroot and Toasted Pine Nuts				  

Traditional Scotch Broth - using Whitchurch Lamb 		 £4.95 
from Stuart Kay’s Manor Farm, served with Rosemary 
and Red Onion Bread
		
Cheshire Smoke House Smoked Haddock Fish Cake, 	 £5.50 
with Tomato and Coriander Salad, and a Lightly 
Curried Mayonnaise
	
Charcuterie Plate of Chilled, Cured and Smoked			  £6.75
Regional Meats	
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