
Coldham Hall Tavern  Autumn Menu  
 

Every dish produced in our kitchen is cooked to order, therefore if you would like to change a dish in any way or have 

special dietary requirements or allergies please inform a member of staff when ordering. 

Some dishes may contain nuts & are prepared in a kitchen containing nuts. 

Please ask if you require information on the ingredients in the food we serve for allergy reasons. 

 

Starters 

 
Homemade breads with olives, sundried tomatoes and hummus  

£4.50 

 

Smoked Mackerel with pickled baby vegetables, horseradish cream and beetroot purée  

£6.50 

 

Butternut squash and sweet potato soup with a drizzle of homemade sweet chilli sauce 

and warm bread  

£6.00 

 

Bubble and squeak cake with poached hens’ egg and homemade brown sauce  

£7.00 

Add crispy streaky bacon 50p 

 

Chicken Liver parfait with dressed local leaves and warm bread  

£6.50 

 

Mains 

 
Battered fish of the day, with hand cut triple cooked chips, homemade tartare sauce and 

mushy peas  

£13.00 

 

Trio of Swannington sausages on creamy mash potato, seasonal greens and a red wine 

jus topped with crispy fried shallots  

£12.50 

 

10oz Yare Valley Ribeye steak with triple cooked hand cut chip, slow roasted tomato, 

flat mushroom, onion rings and dressed baby leaf 

£24.00 

Add homemade peppercorn or blue cheese sauce £2.00 

 

Homemade Yare Valley beef burger in a toasted brioche bun with a homemade burger 

mayo, local mixed leaves, tomato, red onion.  

Served with hand cut chips and homemade coleslaw  

£13.50 

Add toppings for £1.00 each 

Cheddar, Bacon, Brie, Stilton, Fried Egg, Chilli Con Carne, BBQ Pulled Pork 

 

Chicken Supreme stuffed with mascarpone and wild mushrooms, with a pearl barley 

and spinach risotto, butternut squash purée and sautéed garlic mushrooms  

£14.00 

 

Steak and ale pie with creamy mash potato, seasonal veg and rich gravy  

£12.50 

 

Beetroot and red onion tarte tatin with a deconstructed romesco 

£12.00 

See our board for today’s specials. 
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Sharing Plates 

 

Nachos – Homemade tortilla chips topped with melted cheese, guacamole, spicy 

tomato salsa, sour cream, jalapenos             £8.50 

Add chilli con carne or BBQ pulled pork for £2.00 

 

Dirty Fries – Skinny fries with melted cheddar, jalapenos topped with your 

choice of chilli con carne or BBQ pulled pork          £11.00 

 

Sides: All £3.00 

Skinny fries    Onion rings   Mixed leaf salad 

Hand cut chunky chips  Garlic bread   Homemade coleslaw 

Cheesy garlic bread       Seasonal vegetables 

 

 

Desserts: All £5.50 

 

Dark chocolate brownie, chocolate sauce and salted caramel ice-cream  

 

Egg custard tart with apricot purée and muscovado cream  

 

Chocolate and pecan torte with coffee ice-cream  

 

Apple rice pudding served with a salted caramel doughnut  

 

Cheeseboard: selection of cheddar, blue cheese & brie with homemade 

chutney and cheese biscuits £8.00 

 

 

Lunchtime Menu:  

 

Freshly baked baguettes served with Tyrrells crisps and dressed mix leaf 

Filled with your choice of the following: 

 

Cheddar and pickle         £6.25 

Sausage and red onion marmalade       £6.50 

Coronation chicken         £6.50 

Tuna, red onion and cheese melt       £7.00 

Bacon, brie and cranberry        £6.75 

Battered fish goujons with tartare sauce      £7.50 

Hummus and sundried tomato        £6.50 

 

Omelettes 

3 egg omelette served with dressed mix leaf 

£4.50 with one filling, each additional filling 50p 

Filled with your choice of the following: 

 

Cheese  Tomato  Mushroom   Bacon  


