
gluten-Free Menu 
Starters 
Mixed olives (v) 

2.95 
Seasonal soup with crusty gf bread and butter (v) 

5.25 
Chicken liver pate with red onion marmalade, gf toast and salad 

6.50
 Baked garlic mushrooms with crusty gf bread (v) 

6.50 

Mains
 Crispy chilli beef with crunchy Asian veg, coconut rice and chilli cashews 

13.95 
Glazed bacon chops with fried egg, garlic and parsley chips and grain mustard mayo 

12.95 
8oz beef steak burger on toasted bread with cheese & pickle with fries, onion rings 

12.95
 Lamb rump with thyme rosti, wilted spinach, tomato and mint gravy 

15.50 
Seared seabass fillet with spinach & pea risotto and salsa verde 

14.95 
Stuffed chicken breast of basil pesto and mozzarella cheese with garlic & herb mash

veg and red wine sauce
 13.50 

Steaks
 (all served with field mushrooms, grilled tomato and chips) 

10oz rump 16.50, 7oz fillet 22.50 
Sauces;

 creamy peppercorn, blue cheese, mushroom cream 2.50 

Extras 
3.50

Chunky chips Seasonal veg Side salad Fries 

Kids
 4.95

 (served with peas or beans)
 Grilled Chicken & chips, Baked haddock & chips 

Desserts
 Dark chocolate Crème Brulee 5.95

 With ice cream Ice Cream Selection 4.95
 with butterscotch sauce Chilled rice pudding 5.95

 With strawberries Knickerbocker Glory 5.95 

A selection of ice cream, fruit, raspberry coulis, whipped cream and chopped nuts 

Please inform us if any of your party or yourself has a food allergy before
ordering and we will do our best to ensure that you can be accommodated. However,

there may still be a risk of unintentional presence of allergen in the food.


