
THE SOMERS TOWN COFFEE HOUSE 

(GF) Gluten Free (GFE) Gluten Free on Request (V) Vegetarian (VV) Vegan 
Served midday to 10pm Mon – Sat  
A discretional 8% service charge will be added and goes directly to our amazing front of house and back of house teams.  
 

 

DAILY MENU 
Our team of chefs work tirelessly to create food morning, day & night, 
choose from British sourced produce, sustainably caught fish and 
ethically farmed meat. All in the confines of our wonderful boozer. 
 

SMALL PLATES 
TAPAS TO SHARE OR THE PERFECT STARTER  

 
Home baked loaf, dipping oil & vinegar (VV)(GFA) 
gluten, sulphites 
 

3.50 

Garlic & parsley bread (VV)(GFA) 
gluten 
 

4 

Marinated olives (VV)(GF) 
Sulphites 
 

4.50 

Salt & pepper squid, crispy chorizo, garlic mayo (GF) 
egg, milk, mollusc, mustard, sulphites 
 

5.25 

Smoked salmon, dill dunked cucumber, crispy capers (GF) 
fish, mustard, sulphites 
 

7.25 

Crayfish Tian, smashed avocado, tomato & basil salsa, 
sourdough crostini 
Crustaceans, sulphites, gluten 
 

7.50 

Chorizo & lime baked scallops in shell, salsa verde (GF) 
milk, mollusc, sulphites 
 

8.50 

Chicken, leek & ham croquette, mustard mayo (GF) 
egg, milk, mustard, sulphites 
 

5.25 

Chorizo & sun blushed tomato scotch egg, garlic mayo 
egg, gluten, milk, mustard, sulphites 
 

5.50 

Baked chicken wings, homemade buffalo sauce, chilli, spring 
onions, stilton mayo 
gluten, celery, milk, egg, sulphites, mustard 
 

6.25 

Halloumi Fries, mint mayo, pomegranate, chopped mint (V) (GF) 
egg, milk 
 

6.25 

Poached pear & Stilton salad, dressed watercress, rocket, 
walnuts, olive oil dressing (V) 
gluten, milk, mustard, nuts, sulphites 
 

6.50 

Avocado, strawberry, basil & toasted walnut salad, balsamic 
dressing (VV)(GF) 
nuts, sulphites 

6.75 

 
BIG PLATES 
CLASSIC BRITISH PUB FAYRE 

 
Butcher’s Block, daily special, provided by our master 
butcher Aubrey Allen 
For Allergens enquire with team 
 

£££ 

Battered day boat white fish, homemade tartar, garden 
peas, chunky chips (GF) *kids’ option 
celery, fish, milk, egg, mustard, sulphites 
 

13.50 

Sweet potato gnocchi, basil pesto, sun blushed tomatoes, 
pine nuts, roasted butternut. 
celery, gluten, egg, milk, mollusc, sulphites 
 

10.50 

Market fish of the day, please ask server for details 
celery, fish 

 

£££ 

Caesar salad, roast chicken breast, crispy bacon crumb, 
garlic croutons, parmesan *kids’ option 
celery, egg, gluten, fish, milk 
 

10.5 

Classic Cumberland sausages, mashed potatoes, carrot 
caramel, seasonal greens, gravy (veggie optional) *kids’ option 
celery, gluten, sulphites, soya 
 

12.50 

 
 
 
 
 

 
 
 
BURGERS 
OUR ORIGNAL MESSY RECIPES, SERVED WITH CHIPS  
ALL OUR BURGERS ARE GF OPTIONAL 

 
Fried halloumi, smashed avocado, 
dressed rocket, mint mayo, pomegranate 
seeds (V) *kids’ option 
celery, gluten, eggs, milk, soya 
 
 

12.50 

28 Day aged cheeseburger, pickle, 
ketchup & mustard *kids’ option 
gluten, milk, mustard, soya 
 
 

12.95 

Raging coq burger, breaded peri-peri 
chicken, onion bhaji, chipotle coleslaw 
celery, gluten, eggs, milk, mustard, soya 
 

12.95 

Pulled sticky hog burger, onion bhaji, 
chipotle coleslaw 
celery, gluten, eggs, milk, mustard, soya 
 

12.75 

Bacon & cheese beef burger, pickle, 
dressed rocket, ketchup & mustard 
gluten, milk, mustard, soya 
 

13.95 

 
SIDES 
 

Steakhouse fries (V)(GF) 
sulphites 
 

3.50 

Sweet potato fries (VV)(GF) 
sulphites 
 

4.50 

Chipotle slaw (V)(GF) 
egg, milk, mustard, sulphites 
 

4.50 

Star anise & honey roasted chantenay 
carrots (V)(GF) 
sulphites 
 

4.50 

Garden greens, lemon & herb oil (VV)(GF) 
soya 
 

4.50 

 
DESSERTS 
TREATS NOT TO BE SHARED 
 

Warmed triple chocolate brownie, 
vanilla ice cream (GF) (N) *kids’ option 
egg, milk, nuts, soya 
 

6.25 

Sticky toffee pudding, toffee sauce, 
vanilla ice cream (GF) *kids’ option 
egg, milk, soya 
 

6.50 

Apple & Rhubarb turnover, vanilla & 
bourbon vanilla ice cream 
sulphites, gluten 

6.50 

Pimm’s Jelly, Vanilla panna cotta, 
shortbread crumb 
egg, milk, nuts, sulphites 
 

6.50 

Cheese plate - 3 cheese (Cheddar, Brie, 
Stilton), tomato chutney, celery, crostini  
gluten, lupin, milk, nuts, soya, sulphites 

9 

 
 

 
 

FIND OUR FULL DRINKS MENU HERE 


