- The leather Boltle @ Cobham

S Charles Dickens’ Favourite Ale House
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CGiepue  Seasonal Sunday Menu

Should you have any special dietary requirements or allergies, please inform a member of our Team. Full allergen information
is available and our chefs are happy to cater for your needs. Whilst we endeavour to maintain the integrity of our produce,
please note that our dishes are prepared in a multi kitchen environment

Starters Pub Classics
Smoked Salmon & King Prawn Cocktail, | Beer Battered Fish n Chips,
Pickled Cucumber Ribbowns, ; Grarden Peas, Tartare, Fresh Lemon * £19.00

Bread & Butter * £1098
Steak & Ale Suet Pudding,

Sticky Chicken Bao Buns, Soft Bao Buns Roast Potatoes, Seasonal Veg, Gravy £1998
Filled With Sticky Chicken, Julienne
SPrLV\g Ownions, Cucumber & Red Chillis £%.00 Mushroom Bourguighon Pie, Ckips,

~ Seasonal Veg, Gravy * Vg £23.00
Chicken Thighs In A Homemade ;
Peri Peri Sauce * £9.00 | Waldorf Stilkon Salad, Ceterj, Appte,
 Walnutbs, Red Grapes, Stilton &
Roasted Vegetable Stack, Roasted Mayonnaise on Baby Gem Lettuce
Red Peppers, Aubergine, Courgette * (Vg Without Stilkon) £18.60
& Red Onion, Romesco Sauce * Vg £7.60

Spiced Mackerel Nduja, Focaccia,
Creme Fraiche, Pickled Lemon * £998

Su,v\cio\tj Roasts
Slow Cooked Beef Short Rib, Duck Fat Roast Potatoes, Yorkshire Pudding,

Seasonal Veq, Guinness Glazed Roast Garlic Bulb, Red Wine Jus *
£27.00

French Trimmed 2 Bone Rack 0f Pork, Duck Fat Roast Potatoes,
Yorkshire Pudding,
Seasonal Veg, Red Wine Jus, Apple & Sage Butter *
£24 .00

Roast Chicken Supreme, Duck Fat Roast Potatoes, Yorkshire Pudding,
Crispy Bacon Shard, Pork Sage & Onion Stuffing, Seasonal Veq, Red Wine Jus *
£1% .00

Bubternut, Kale & Apricot Vegan Roast, Roast Potatoes, Yorkshire Pudding,
Seasonal Veg, Vegan Gravy Vg
£1%.00

Roast Chicken Yorkshire Pudding Wrap, Yorkshire Pudding Wrap Filled
With Roast Chicken, Pork Sage & Onion Stuffing, Duck Fat Roast Potatoes,
Seasonal Veg, Red Wine Jus Served Wrapped Up
with Additional Red Wine Jus For Dipping
£1698

| v Canbe prepared for Vegetarians V'g Can be prepared for Vegans * Can be prepared Gluten Free




Desserts

‘Please Sir, I wank some more’
Oliver Twist = 1¥37 Charles Dickens

Chocolate Tark Toppe.d With A Hazelnut Cream,

Baileys Mascarpone, Blackberry Reduction,
Btack'berrj Sorbet *V/ £9.80
Devetoped b:; Stuart Jackson

Apple, Cranberry, Pecan & Maple Strudel,
Clotted Cream Ice Cream Vg £9.50
"Devataped b'j Scott Hawkes

Hot Toddv Paviovas, Homemade
Meringue Topped Wikh Whiskey Spiced
Poached Pears, Salted Caramel Sauce,
Honey Nhipgad Cream *

"Devaiaload Yy Nathan ‘SEe.lakans

£9.00

White Chocolate & Ginger Cheesecalke,
Gingernut Biscuit Base, Studded

With Crystalised Ginger V

Developed by Steve Janes

£9.80
Blueberry & Lemon Curd
Oat Topped Crumble, Custard = Vg £%.50

Spotted Dick, Custard £798

Sides

Chips * Vg £4 .40
Cheesy Chips = V £5.80
Pork & Onion Stuffing * £4.80
Roast Potatoes * Vq £6.00
Cauliflower Cheese V £4.80
Pigs in Blanklets £5.20
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Children’s Meals
Kids Roast Chicken * £11.00
Kids Vegan Roast * Vq £lo.50

Cake Supplement
We are happy to present birthday and other
celebration cakes at the table, but they should not
be considered nor consumed as a substitute for
ordering a dessert. Should we be asked to
serve it we will add a supplementary
charge of £25 to the table bill

MOTHER'S DAY
Sumdaj 7l March 2027

Exclusive Menu for this event
will be coming soon!
Please leave your email address
and details with a member
of our team to
be first to receive it

“There is no such passion in
human nature as the passion
for gravy among commercial

gentlemen’

Martin Chuzzlewit - 1843,
Charles Dickens

During our busiest days, please kindly bear
with us, all our delicious seasonal dishes are
cooked fresh to order Great food takes time and care!
Thank you.

The Leather Bottle,
54-56 The Street,
Cobham,

Kent, DA12 3BZ

01474 814327

info@theleatherbottle.pub
www.theleatherbottle.pub

Instagram @theleatherbottle cobham
Facebook The Leather Bottle-Cobham

General Manager: Keri Hawkes
Head Chef: Stuart Jackson

| \/ Can be prepared for Vegetarians V'g Can be prepared for Vegans * Can be prepared Gluten Free




