
Starters
 
Soup Of The Day, Bread, Butter * 	 £7.50

Creamy Garlic & Tarragon Mushrooms, 
Toasted Bread * Vg 	 £8.50  

Panko Coated Calamari, Garlic Aioli 	£9.00 

Traditional Prawn Cocktail, 
Bread, Butter *	 £10.50  

Charcuterie Board, Selection Of Meats, 
Olives, Roasted Peppers, Bread,
Olive Oil, Balsamic * 	 £10.00 

Sunday Roasts
 
Roast Beef * 	 £22.00   
Roast Pork * 	 £21.00    
Roast Chicken Supreme * 	 £20.50   
Roast Gammon * 	 £20.50  

All served with Duck Fat Roast Potatoes, 
Yorkshire Pudding, Pork Stuffing, Gravy 
& Seasonal Veg Medley  

Add Beef * 	 £5.50    
Add Pork * 	 £5.50   
Add Gammon * 	 £5.00

Roasted Stuffed Butternut Squash Vg *   
Served with Roast Potatoes, 
Yorkshire Pudding, Gravy  
& Seasonal Veg Medley 	 £17.00  

Cauliflower & Broccoli Gratin V 	 £4.50 
Pigs in Blankets	 £5.20	

V Can be prepared for Vegetarians Vg Can be prepared for Vegans * Can be prepared Gluten Free

The Sunday Showstopper 
The Leather Bottle Family 
Sharing Roast Board 

£32.95 Per Head Serves 4 * 

Roast Pork  

Roast Beef  

Roast Chicken Supreme  

Duck Fat Roast Potatoes  

Pork Stuffing  

Yorkshire Pudding  

Cauliflower & Broccoli Gratin 

Pigs in Blankets  

Seasonal Veg Medley  

Unlimited gravy 

Beer Battered Fish n Chips, Garden Peas, 
Tartare, Fresh Lemon * 	 £19.00   

Steak & Ale Suet Pudding, Duck Fat 
Roast Potatoes, Seasonal Veg, Gravy 	£19.95 

Caesar Salad, Breaded Chicken, Bacon, 
Croutons, Lettuce, Parmesan, 
Caesar Dressing 	 £17.50 

Greek Salad, Tomatoes, Cucumber, 
Olives, Feta, Red Onion, Oregano, 
Red Wine Vinegar Dressing * V 	 £15.50  

The leather Bottle @ Cobham 
Charles Dickens’ Favourite Ale House 

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



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

Desserts 
‘Please Sir, I want some more’  
Oliver Twist -  1837, Charles Dickens 

Pineapple & Ginger Cake, Cinnamon 
Ice Cream, Baked Pineapple, 
Muscovado Spiced Syrup V 	 £9.50  
Developed by Stuart Jackson
 
Passionfruit Panna Cotta, 
Elderflower Strawberries  * V 	 £9.00  
Developed by Nathan Stephens
 
Rocky Road Cheesecake  V 	 £9.95  
Developed by Scott Hawkes
 
Chocolate, Cherry & Amaretto Trifle * V  
Single 	 £9.50  
Sharer 	 £14.50  
Developed by Steve Janes 

Spotted Dick, Custard V 	 £8.50
 
Vegan Banoffee Sticky Toffee Pudding, 
Vanilla Ice Cream  Vg 	 £7.95
 
Peanut & Toffee Apple Crumble, 
Custard * Vg 	 £8.50 
 
Selection of Ice Creams, 3 Scoops, Vanilla, 
Strawberry, Chocolate * V 	 £6.95  

Sides 
Chips * Vg	 £4.40  
Cheesy Chips * V	 £5.50  
Garlic Flat Bread  V 	 £4.50    
Cheesy Garlic Flat Bread V 	 £5.50 
Onion Rings V 	 £4.oo  
Side Salad * Vg 	 £4.00   
Corn On The Cob * Vg 	 £4.50 

Children’s Meals 
& Desserts
 
Roast Beef * 	 £14.00   
Roast Gammon * 	 £12.00  
Roast Chicken * 	 £11.00   
Roast Stuffed Butternut Squash Vg *	 £10.50  
Margherita Pizza V 	 £8.00  
Add Ham 	 £1.00
   
Breaded Chicken Goujons & Chips,
Peas, Beans, or Cucumber & Carrot 	 £8.00  

Double Choc Chip Cookie & Vanilla Ice 
Cream Sandwich V 	 £6.95
  
Ice Creams  - 2 Scoops V * 	 £5.00  
Vanilla, Strawberry, Chocolate

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 

V Can be prepared for Vegetarians Vg Can be prepared for Vegans * Can be prepared Gluten Free

‘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.


