
HOT DRINKS
AMERICANO ..........................................................................................£2.50
ESPRESSO  .............................................................................................£2.00
DOUBLE ESPRESSO ..........................................................................£2.50
LATTE, CAPPUCCINO, FLAT WHITE, MOCHA .....................all £2.75
HOT CHOCOLATE  ..............................................................................£2.75

Prefer soya, almond or oat milk?
No problem! Just ask one of the team.

Or enjoy a great british cuppa from our ‘Tea Pigs’ range.

EVERYDAY BREW, GREEN TEA, EARL GREY,
PEPPERMINT, METABOLISM, SUPER FRUIT,
DETOX TEA, LEMON & GINGER  .................................................all £2.25

ADD ONE OF OUR FRESHLY BAKED PASTRIES  ..............£1.50

B:MORE SMOOTH
FRESHLY MADE PICK-ME-UP SMOOTHIES (ve) (gf) - ALL £4.00

PASH ‘N’ SHOOT
Our most popular smoothie – a vibrant mix of passionfruit, 
mango and pineapple. Bring on the Zing!

COCO LOCO
A truly refreshing tropical treat with every sip of blissful mango, 
coconut, pineapple, mint & lime

BERRY-GO-ROUND
A juicy jumble of lush strawberries, sweet blackberries and 
plump raspberries. Bravo mother nature!

KALE KICK
A punch fusion of ripe mango, super spinach and enriching kale. 
Can you kick it? Yes you can!

GLUTEN FREE BREAD AVAILABLE ON REQUEST

(v) Suitable for vegetarians
(ve) Vegan
(n) Contains nuts
(gf) Gluten free

We cannot guarantee that all our dishes are 100% free from 
nuts or their derivatives.

Our menu descriptions do not contain all ingredients. Please 
ask a member of staff before ordering if you have any 
particular allergy or requirement.

All items are subject to availability.

B:MORE REFRESHED

TRADITIONAL ENGLISH AFTERNOON TEA.................£12.50pp
Selection of finger cut sandwiches, mini
homemade fresh strawberry tart, fruit scone,
Cornish clotted cream & Tiptree jam
complemented by a choice of Tea Pigs teas

B:MORE DELUXE AFTERNOON TEA ................................ £17.50pp
Selection of finger cut sandwiches, homemade
cake, mini homemade lemon & fresh strawberry
tart, fruit scone, Cornish clotted cream & Tiptree
jam complemented by a choice of Tea Pigs teas
(All our cakes are freshly made by Robbie & his
team. Please order 24 hours in advance)

ADD A BOTTLE OF MINI PROSECCO TO EITHER .......£7.50

AFTERNOON 
‘TEE’

COACH HOUSE
KITCHEN



SARNIES
Served on white or malted grain bloomer with crisps
& crunchy salad garnish

FARMHOUSE CHEDDAR & FRESH TOMATO (v) .................£4.75
Let us know if you want to bring on the Branston 

TUNA MAYONNAISE & CUCUMBER ..........................................£5.00

BEETROOT, AVOCADO & CRUNCHY LETTUCE (ve)...........£5.50

CHICKEN TIKKA  .................................................................................£5.50
Mango chutney & crunchy lettuce 

CLASSIC BLT  ........................................................................................£5.50
Packed full of crispy smoked back bacon,
crunchy lettuce, fresh tomato & mayo

SCOTTISH OAK SMOKED SALMON  .........................................£6.00
Lemon & cracked black pepper

ROBBIE’S ASIAN FUSION BOWL (ve)  ....................................£7.50
A delicious warm Teriyaki fresh vegetable stir fry, 
courgette noodles, fresh garlic & ginger
Add grilled chicken breast ..............................................................£3.00
 
SPANISH OMELETTE (v) (gf) ........................................................£7.00
A warm homemade Spanish omelette on a bed of
seasonal salad & drizzled with balsamic glaze 

SHARING PLATTER  ...........................................................................£14.00
Crispy sweet & spicy chicken bites, smoked paprika
squid, homemade vegetable spring roll, grilled
chorizo & Cajun fries  

HOMEMADE SOUP OF THE DAY .................................................£5.00
Choose from one of our seasonal flavours, including a 
delicious vegan option. Served with freshly baked sourdough

CUMBERLAND SAUSAGE & CHAMP MASH ..........................£9.00
Red wine & onion gravy

OXFORDSHIRE BACON & PEA CARBONARA .....................£8.50
Linguine, crispy onions & fresh chives

HOMEMADE HIMALAYAN CHICKEN CURRY ........................£9.00
Steamed basmati rice, fresh coriander & 
mini poppadom

CHEF’S CAESAR SALAD (v)  ........................................................£6.50
Baby gem, avocado, garlic and parsley croutons, topped
with Parmigiano-Reggiano & classic Caesar dressing 
Add grilled chicken breast ..............................................................£3.00

MARINATED CAJUN CHICKEN SALAD (gf)..........................£7.50
A warm breast of chicken set on a bed of seasonal
salad with a zesty citrus dressing

SWEET & 
SAVOURY

STICKY TOFFEE PUDDING & CORNISH
VANILLA ICE CREAM (v)  ...............................................................£5.50
Drizzled in a warm butterscotch sauce
 
MELT-IN-THE-MIDDLE CHOCOLATE FONDANT (v)  ........£6.50
Cornish Vanilla Ice-Cream

A SELECTION OF FINE ENGLISH CHEESE (v)  ...................£8.50
Artisan biscuits, grapes, celery with a pot of
homemade chutney

TOASTIES
Served on white or malted grain bloomer with crisps &
crunchy salad garnish

FARMHOUSE CHEDDAR & FRESH TOMATO (v) .................£4.75

TUNA MAYONNAISE & FARMHOUSE CHEDDAR MELT ..£5.00

CRISPY SMOKED BACK BACON & SOMERSET BRIE .......£5.50

GO ON B:MORE 
NAUGHTY!

GRILLED SLICED CHORIZO SAUSAGE (gf) ................... £5.00
Red wine & rosemary 

CRISPY SWEET & SPICY CHICKEN BITES ...................... £4.50
Red onion & pepper

SMOKED PAPRIKA SQUID ....................................................... £4.50
Fresh chilli, spring onion & garlic

HOMEMADE VEGETABLE SPRING ROLLS (v) .............. £4.25
Sweet chilli dip

BOWL OF:
CHEESY CHIPS & BACON (gf) ............................................... £4.50
CHEESY CHIPS (v) (gf) ............................................................. £3.50
CAJUN SKINNY FRIES (v) (gf) ............................................. £3.50
CHIPS (v) (gf)................................................................................. £3.00

TOASTED TEACAKE (v) ........................................................... £2.50
Melted butter & Tiptree jam 

PAIN AU CHOCOLAT OR PAIN AUX RAISINS (v) 
£1.75 each or 2 for £2.50 

B:MORE LUNCH
FRESH. LOCALLY SOURCED. FREE-RANGE

SERVED DAILY FROM 12 NOON - 16:00

ENJOY A
10% DISCOUNT
ON ALL FOOD &
DRINK WHEN USING YOUR 

B:MORE CARD

PRIME BRITISH BEEF BURGER ....................................................£9.50
Caramelised onions, melted Monterey Jack,
brioche bun & Cajun fries

CAJUN CHICKEN PANINI  ...............................................................£6.50
Crunchy lettuce, tomato, red onion & spicy mayo

MOROCCAN SPICED LAMB KOFTE ..........................................£8.50
Warm flatbread, crisp lettuce, minted yoghurt

FRESH CHARGRILLED TENDERSTEM BROCCOLI ............£5.00
Melted Parmigiano-Reggiano & drizzled with
Balsamic glaze (v) (gf) 

CUMBERLAND SAUSAGE BAGUETTE  ....................................£5.50
Caramelised onions

Add Cajun fries (v) (gf) ....................................................................£3.00

FROM THE GRILL

CHEF’S B:MORE SPECIALS
A variety of seasonal dishes created using fresh, locally-sourced produce by our

Head Chef, Robbie Shrestha, and his team.


