COORE ARMS

PUB & DINING

Starters ...

Chefs homemade soup with a warm ciabatta V' GFO 6.00
Creamy garlic mushrooms with focaccia bread V VO GFO 7.00
Brie wedges, breadcrumbed served with homemade chillijam V VO 7.00
Panko breaded chicken tenders with sriracha mayonnaise 7.50
Black pudding and pork scotch egg with wholegrain mustard mayonnaise 7.95
Garlic and chilli King prawns served with focaccia bread GFO 7.95

Coore classics...

Classic beef lasagne with garlic bread, homemade coleslaw and salad 15.50
Steak and red wine pie, topped with short crust pastry with chips or mash & garden peas 17.00
Beer battered 10 oz haddock with chunky chips & home-made mushy peas 16.00
Boro chicken Parmo, chips, salad & coleslaw (chicken in breadcrumbs, béchamel & cheddar) 16.00
Mexican chicken Parmo, chips, salad & coleslaw (spicy salsa, jalapenos & cheddar) 16.50
King prawn linguine with a rich tomato, garlic, chilli & caper sauce 17.00

Signature dishes...

Thai Fishcakes — Traditional deep fried fishcakes with ginger infused sweet potato mash,

chargrilled pak choi and sweet chilli dipping sauce 17.50
Monkfish Vadouvan - A French influenced aromatic medium curry,

garnished with green lipped mussels and basmati rice, naan & poppadom GFO 18.00
Duck Breast — Pan seared, with truffle oil & chive mash, roast shallots,

tricolour baby carrots with a rich red wine and plum sauce GF 18.50

Lamb Shank - Braised slowly served with creamed mash potatoes,

a medley of sauteed greens and a port & redcurrant gravy GF 18.50
Sides...
Home-cooked chunky chips 4.00 Fresh battered onion rings 4.00
Garlic bread GFO 4.50 House side salad 4.00
Garlic bread with cheese GFO 5.00 Creamy homemade coleslaw VO  3.00

V = Vegetarian V =Vegan GF = Gluten Free O = Option available

All of our food is prepared fresh to order, where we can, we are more than happy to adapt the menu to
your liking, if you have any allergies or intolerance’s please let us know.

Service is not included




COORE ARMS

PUB & DINING

From the Grill ...

Coore Arms 8oz beefburger, homemade relish, lettuce, tomato, bacon, cheese and onion rings

served with chunky chips and a garnish of coleslaw and salad 16.00
Buttermilk chicken fillet burger, sriracha mayonnaise, lettuce, sliced gherkins, cheese

and onion rings served with chunky chips and a garnish of coleslaw and salad 16.00
80z Horseshoe gammon steak with fried egg or grilled pineapple,

served with chunky chips, tomato and garden peas GF 16.50
10 oz sirloin steak, field mushroom, oven baked tomato, chips and onion rings GFO 25.00
8 oz fillet steak, field mushroom, oven baked tomato, chips and onion rings GFO 28.00
Peppercorn or Stilton sauce GF 3.50
Vegan selection ...

Vegan Lasagne with chips, vegan coleslaw and salad 15.00
Roasted sweet red pepper and Roma tomato risotto GF 15.50
Sweet potato Kashmiri, a subtle blend of spices in a medium sauce

with basmati rice, naan bread and poppadom GFO 15.50
Umami Burger — chargrilled field mushroom and smoked cheese, mayonnaise,

sweet chilli and rocket served with chunky chips and a garnish of vegan slaw and salad 15.50
Ciabattas or wraps ...

Served with kettle crisps, coleslaw and salad garnish

Bacon, Brie and cranberry 10.00
Haddock goujons with baby gem lettuce, tartare sauce and fresh lemon 10.50
Atlantic prawns bound in classic Marie Rose sauce 10.50
Vegan mozzarella, fresh tomato and pesto  V* 10.00
Char-grilled Cajun marinated chicken breast with mayonnaise & sweet chilli 10.50
Grilled steak, caramelised onion, stilton, rocket & Dijon mustard mayonnaise 11.50
Gluten free options available Not available after 5pm

V =Vegetarian V' =Vegan GF =Gluten Free O = Option available

Service is not included




