GLUTEN FREE MENU

STARTERS

CHEF’S SOUP OF THE DAY £5.50
crusty bread roll (ask server)

MELON, PINEAPPLE &
MANDARIN COUPE £6.25 @
fruit sorbet, passionfruit coulis,
coconut shavings

PAN SEARED KING SCALLOPS £10.50
pea puree, bacon lardons

MAINS

BRAISED BEEF £1595
seasonal vegetables, roast potatoes, peppercorn
sauce

BREAST OF CHICKEN WITH SUN BLUSHED
TOMATOES & APPLEWOOD CHEDDAR £1495
spring onion and garlic cream, roast and
creamed potatoes, baby vegetables

TRIO OF SEAFOOD £1695
spring onion and garlic cream, roast and
creamed potatoes, baby vegetables

SLOW COOKED DICED BEEF £13.50
seasonal vegetables, chipped potatoes

BREAST OF CHICKEN £14.50
peppercorn sauce, mash potatoes, seasonal
vegetables

DESSERTS

DUO OF CHEDDAR & BRIE £695
grapes, pear & apple chutney, oatcakes

TRIO OF ICE CREAM £6.50
vanilla, chocolate, raspberry ripple, tablet
choice of sauces: toffee, chocolate, raspberry

CHICKEN LIVER PATE £6.75
toasted bread, red onion chutney, crispy leaves

PRAWN & CRAYFISH COCKTAIL £7.50
marie rose sauce, lemon wedge, smoked paprika

CHICKEN AND BUTTON MUSHROOM
STROGANOFF £1495

basmati rice, sour cream, smoked paprika
(vegetarian option available £12.50) @

CHARGRILLED 80OZ FILLET STEAK £2995
grilled tomato, mushrooms, fries

CHARGRILLED 80OZ SIRLOIN STEAK £2695
grilled tomato, mushrooms, fries

CHARGRILLED BUTTERFLY
BREAST OF CHICKEN £1395
grilled tomato, mushroomes, fries

CHARGRILLED COCK AND BULL £3195
80z sirloin steak, breast of chicken,
grilled tomato, mushrooms, fries

ADD SAUCE £2.25 - red wine jus/ peppercorn/
garlic butter/ garlic and spring onion cream

LUXURY CHOCOLATE FUDGE CAKE £6.75
vanilla ice cream, white chocolate shards, cara-
mel drizzle

SCOTTISH SUNDAE £6.95
fresh strawberries, tablet, whipped cream,
vanilla ice cream, raspberry sauce

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink
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