
The Leather Bottle ~ Leather Bottle set menu
2 courses £30 / 3 courses £38

Starters

Soup of the day;
Ask a member of the team what the current soup is (gfa)
Jerk chicken, rice and pea fritter, pineapple salsa  (gf) 
Char-grilled bruschetta, burrata, oven-dried tomatoes and basil pesto  (v) 
Chicken liver pâté, onion marmalade, toasted bloomer  (gfa) 
Bang bang tofu  (vg, gf) 

Mains
Steak burger, beer onions, grilled pancetta, Monterey Jack, spiced tomato mayonnaise, fries  
Deep fried cod in beer batter, chips, mushy peas, tartare sauce  (gf) 
8oz bacon chop, fried egg, grilled pineapple and chunky chips  (gf) 
Katsu chicken curry, coconut rice, Asian salad, soft boiled egg  (gf) 
Quinoa, sweet potato, tender stem salad, avocado, pomegranate, smoked almonds  (vg, gf) 

Desserts
Triple chocolate brownie, chocolate sauce, vanilla ice cream  (v, gf) 
Toasted waffle, black cherries, oreo ice cream, chocolate sauce  (v) 
Sticky toffee pudding, toffee sauce, vanilla ice cream  (v, gf) 
Rhubarb, orange and stem ginger sponge, rhubarb, vanilla custard  (v) 
Biscoff cheesecake, raspberry sorbet  (vg) 

 

The Leather Bottle - www.leatherbottle-mattingley.co.uk - 01189 326 371

We always advise you to speak to a member of staff if you have any food allergies or intolerance. We are happy to
provide you with the allergen guidelines to support you in making your own menu choice; however we cannot

recommend or tell you what is suitable for you to eat or drink. We declare the main fourteen allergens, but we are
unable to give information on allergens outside of this. Where we offer gluten free dishes, controls are in place to

ensure that dishes contain less than 20ppm gluten. There may be a risk of cross contamination during the
processing stage of the ingredients by our suppliers and in our busy kitchen. This means that we can never

guarantee a dish is completely free from any allergens or specific ingredients.
v - vegetarian, vg - vegan, gf - gluten free, gfa - gluten free adaptable, just ask.


