W are
Our resident chef is gluten intolerant. Our Qluten-tree toodstft have been stored separately),
cooked and fried using separate ols and equipment.  Please note: dthongh we have taken every
redsondgle medsires o minimise gluten contamination, we emphasise that these dishes are served
from one itchen and ‘may’ contdin trace levels not suitdle for very sensitive diners.

Starters & Sides
Prawn Cocktail with GE Tosst £995
Skewered King Pravns £005
Grilled Mushrooms with/without Welted Stilton £TH5 /E795
Homemade Onion Rings in G batter £oH5
Salad lbowl with feta or stilton cheese LOUS
Honey) Chicken Wings f0H5
Main Course
All Stedks (out please mention you are gluten intolerant) 566 MAIn monu
With Surf & Turf Skawered King Prawn £005
GF battered Fish and Chips with mushy) pess £2205
Slow Roasted Belly Pork Rib with homemade Apple Sauce £2595
Chargrilled Garlic Skewered King Pravns £2205
Butter Basted Chargrilled Chicken with Creanmy Wlushroom sauce 2145
GE Brioche Bun 7oz Andus Burder with Chips £1005
GE Brioche Steak, Bun with onions, mushrooms gravy) with Chips £1995
GE Bricohe Chicken Caesar Bun with Chips £1995
Saunces ~ All our sauces are homemade and are Oluten Tree SU75

Ol family recipe Black Pepper Savce, Creany) Wshroom Sauce, Port and Stilton Savce

Desserts & Puddings

Warmed Watlle with magle syrup, chocolate sance and ice cream £795
Warmed Janm Tarts with Custard or Tee-cream £705
Homemade Apple or Rvbdoard Crunmble with Custard or Tee-Creanm £795

In line with wordwide Food, Beverage and Restaurant industry, a discretionary service charge of 10% will be added to the bill



