GLUTEN FREE MENU

- STARTERS -

- MAINS -

SWEET POTATO &
(VG) (GF)
CAULIFLOWER SOUP
served with a gluten free roll

BRAISED PORK BELLY

(GF)

with mushrooms, spinach and sage. Served with
dauphinoise potatoes, pancetta, sauteed Brussel
sprouts and a red wine reduction

£6.00
£14.00

TWICE BAKED SOUFFLE

(GF)

Applesmoked cheddar and pear chutney souffle
with apple and dressed rocket
£7.00

- LUNCH -

CHICKEN BREAST SUPREME

(GF)

Red wine, thyme and garlic marinated roasted
chicken breast supreme with roast potatoes,
pancetta, baby onions, wild mushroom and
prosciutto crisp
£15.00

SALMON SUPREME
HAM, EGG AND CHIPS
Honey and Dijon glazed ham with butter-fried
eggs, home-cut chips and salad garnish

(GF)

Pan roasted salmon supreme served with creamed
leeks, tender stem brocolli and parsnip mash
£14.00

£12.00

8 OZ SIRLOIN STEAK (GF)

BUBBLE AND SQUEAK (V)
served with paprika mayo, lime and a watercress
micro leaf salad

served with whole roasted tomato, flat mushroom,
home-cut chips and a salad garnish
£20.00

£9.00

CAULIFLOWER & BEAN CHILLI (VG)(GF)
- SIDES CHIPS

Homemade cauliflower and bean chilli served with
home-cut chunky wedges and fresh coriander

(VG)

£2 | £3

CHEESY CHIPS (V)
STILTON CHIPS

£12.00

£3.50

(V)

£3.50

Head Chef: George Reynolds

DAUPHINOISE (V)
POTATOES

£3.00

V - Vegetarian | VG - Vegan | GF - Gluten Free

ROAST POTATOES (V)

£2.50

DF - Dairy Free | N - Contains Nuts

SIDE SALAD (VG)

£3.00

All our food is prepared in a kitchen where nuts and cereals
containing gluten and other allergens are present. If you
have a food allergy, please let us know. Fish may still
contain small bones.

SEASONAL VEGETABLES

(V)

£2.50

GLUTEN FREE MENU

- DESSERTS -

STEWED PEAR

(GF)

SICILIAN LEMON SPONGE

(GF)

served warm with a winter berry compote and
orange and ginger ice cream

served warm with fresh berries and raspberry
sorbet

£6.50

£6.50

ICE CREAM
Choose from a selection of ice creams, sorbets
or dairy free ice creams
£5

CHOOSE A HOT DRINK
AND MINI DESSERT FOR £6

