
Starters
Torpedo Prawns, Sweet Chilli Dipping Sauce	 £8.00 
	
Heritage Tomato, Mozzarella, Basil Dressing *V	 £7.50  

Greenland Mussels Au Gratin, 
Half Shell Mussels, Cheese Sauce, Breadcrumbs * 	£10.00  

Spiced Pepper & Vegan Cheese Arancini, Arrabiata 
Dipping Sauce Vg	 £8.00 

Charcuterie Board, Selection Of Meats, Olives, 
Roasted Peppers, Figs, Caper Berries, 
Crackers, Bread, Olive Oil & Balsamic * 	 £11.00  

Pub Classics
 

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

Pie of The Day, Mash, Seasonal Veg, 
Gravy 	 £19.95 

Ham, Egg, Chips *	 £15.00  

Mushroom Bourguignon Pie, Chips, 
Seasonal Veg, Gravy * Vg	 £23.00 

Small Plates
 
Salt N Pepper Chicken Thighs *	 £9.50 
 
Char Siu Pork Belly Bites 	 £8.50
 
Slow Cooked Beef Brisket & Asian Salad,
Bao Buns, Jack Daniels BBQ Sauce 	 £9.50 

Battered Halloumi, Pea & Mint Puree * V	 £9.00  

Jerk Seasoned Prawn & Mango Tacos, 
Coconut Dressing *	 £9.00  

Bruschetta * Vg	 £7.00 

King Prawn Gambas Pil Pil * 	 £10.00 
	
Vegan Fritters, Spiced Vinegar Dipping Sauce * Vg 	£8.50

From The Grill
Mixed Grill, Rump Steak, Gammon, Sausage, 
Lamb Chop, Chips, Tomato, Mushroom, 
Salad 	 £26.95 

Baby Back BBQ Ribs, Chips, 
Corn On The Cob, Salad *	 £24.50  

Leather Bottle Ye Old Cheesy Burger, 
10 oz Steak Burger, Nacho Cheese, 
Cheddar Cheese, Crunchy Onions, 
Lettuce, Pickles, Bun & Chips * 	 £20.50 
 
Breaded Chicken Burger, Roast Peppers, 
Tomato, Lettuce, Salsa, Cajun Mayo, 
Bun, Chips 	 £15.50

Add : 
Cheese £0.90 * V  Bacon £1.50 *  Onion Rings £4 V

The leather Bottle @ Cobham 
Charles Dickens’ Favourite Ale House 

Seasonal 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

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

Prawn & Chorizo Jambalaya *	 £18.00  

Beef & Nduja Lasagne, Chips, Salad 	 £17.50 

Grilled Chicken & Pepper Skewers, Flatbread, 
Pickled Red Onion, Pomegranate, Salad, 
Tahini Yoghurt Dressing 	 £16.95 

Slow Cooked Beef Short Rib, Parsley 
Mash, Tenderstem Broccoli, 
Red Wine Jus * 	 £26.50  

Plant Based Vegan Kofta, Flatbread, 
Pickled Red Onion, Salad, 
Lime & Mint Dressing Vg 	 £15.50 

Fish Of The Day (Please Ask Your Server)

Specials



Salads & Sharers
Caesar Salad, Grilled 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 

Charcuterie Board, Selection Of Meats,   
Olives, Roasted Peppers, Figs, Caper Berries, 
Crackers, Bread, Salsa Verde,    
Olive Oil & Balsamic * 	 £22.00  

Fagin’s Sharer, Slow Cooked Beef Brisket 
& Asian Salad Bao Buns, Salt N Pepper Chicken 
Thighs, Torpedo Prawns, Battered Halloumi, 
Vegetable Samosas, Salad, Sweet Chilli 
Dipping Sauce, Garlic Aioli  	 £29.00

Peanut Banoffee Split, Caramelised Banana, 
Peanut Butter & Chocolate Brownie, 
Chocolate Mousse, Chocolate Sauce, 
Caramelised Peanuts, 
Caramel Ice Cream * V	 £9.50   
Developed by Stuart Jackson 

Strawberries & Cream, White Chocolate Sphere 
filled with Strawberry Coulis, Strawberry Shell, 
Garden Mint, Mint Puree, Chocolate Soil, 
Macerated Strawberries * V	 £10.00 
Developed by Nathan Stephens

White Chocolate & Lemon Blondie topped 
with a Lemon & Raspberry Parfait, 
Raspberry Coulis V 	 £9.50 
Developed by Scott Hawkes 

Mango Tiramisu, Layered Mango, 
Sponge Fingers & Mascarpone Cream V 	 £9.50  
Developed by Steve Janes

Sides
Chips * Vg 	 £4.40 
Cheesy Chips * V 	 £5.50
Dirty Chips topped with Bacon & Cheese * £6.00  
Garlic Flat Bread V 	 £4.50
Cheesy Garlic Flat Bread V 	 £5.50
Onion Rings V 	 £4.00
Side Salad  * Vg 	 £4.00  
Lemon & Chilli Tenderstem Broccoli * Vg	 £5.50 
Corn On The Cob * Vg 	 £4.50 

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

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

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

Biscoff Waffle, 
Vanilla Ice Cream, 
Biscoff Sauce Vg 	 £7.50  

Gypsy Tart, Clotted Cream V	 £8.00  

Rhubarb Crumble, Custard *Vg 	 £8.50	
        	

Email: info@theleatherbottle.pub 
Web: www.theleatherbottle.pub

Instagram: @theleatherbottle_cobham 
Facebook: The Leather Bottle-Cobham

General Manager: Keri Hawkes
Head Chef: Stuart Jackson

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

Sandwiches - White or Wholemeal Bloomer 
Served With Salad & Crisps * £8.50  

Egg Mayo * V 				    Tuna Mayo Salad  
Cheese & Onion Chutney V 	 Ham Salad

Club Sandwich 
Bacon, Chicken, Lettuce, Tomato, Egg Mayo £10.00

Jacket Potatoes - Served With Salad  
1 Filling £8.50 
2 Fillings £10.50 
Baked Beans Vg  
Cheese * V  
Tuna Mayo *  
Egg Mayo * V 

Light Bites  
Served Monday - Friday 12 - 3pm Only

Kids Menu 
Please ask
member of 
staff for 
Kids Menu

Kids Menu: 
12 years old and under.

Beer Garden 
When seated in the garden,

Please ensure you have your table number when ordering 
from the menu. All food and drink must be paid in full.


