
GLUTEN FREE MENU



STARTERS
Hot Smoked Salmon Pâté £5.95
A creamy coarse pâté of hot smoked salmon 
and cream cheese, spiked with chopped gherkin 
chives, lemon and dill, served with toasted gluten 
free bread

Chorizo & Potatoes £5.25
A warm Mediterranean dish of mini chorizo 
sausage cooked with new potatoes

Salad Verde   £3.95
Speciality side salad of asparagus, garden peas, 
broad beans and cucumber, served on a bed 
of baby gem leaves and drizzled with fresh 
mint & citrus dressing

Caesar Salad Without Croutons  £10.95
A twist on a classic dish, served with crispy 
bacon and rich Caesar dressing
Add chicken breast £4.00 
Add roasted vegetables  £2.00

MAINS
Lamb Rump £16.50
Lamb chump steak, cooked pink, served on 
a bed of passata coated new potatoes and 
Mediterranean vegetables

Moules Frites £15.95
A classic dish of mussels served in a white wine, 
onion and garlic sauce, served with gluten free 
bread and fries

Penne with Cajun Chicken £13.95
Freshly cooked gluten free penne pasta, served 
with diced chicken in a creamy Cajun spice sauce 
topped with Italian hard cheese and rocket leaves
Cajun Mediterranean vegetable 
option available  £12.25

Penne Carbonara £13.95
A traditional creamy dish of pancetta, ham 
and egg yolk served with freshly cooked 
gluten free penne pasta and topped with 
Italian hard cheese and rocket leaves

Holy Cow Curry £15.50
A selection of authentic regional curries, 
served with rice, poppadum and mango chutney
– please ask our team for this week’s choice

Lentil Dahl  £13.95
A red lentil, vegetable and chickpea Dahl, 
served with rice, poppadum and mango chutney

GRILLS
All our steaks are sourced from either the UK or Ireland 
and are cooked to your liking

Sirloin Steak 8oz* £19.95

Ribeye Steak 10oz* £21.95

Selection of Classic Steak Sauces:
Garlic & Mushroom or Béarnaise Sauce £2.75

10oz D Cut Gammon* £13.95
A premium ‘D’ cut gammon steak, served with 
fried or poached egg or a pineapple ring

All of the above are served with a grilled flat mushroom, 
grilled tomato, chunky chips and a salad garnish.

If you prefer a different potato option, please ask 
our team

DESSERTS
Great British Ice Cream £5.50
A selection of three scoops of gourmet ice creams to 
end your meal – choose from vanilla, strawberry sand 
chocolate

Homemade Brownie  £5.95
The perfect finish to any meal, served warm with vanilla 
ice cream

Green Fig & Pistachio Sundae £6.25
Movenpick pistachio ice cream with crumbled 
meringue and fresh figs, topped with whipped cream, 
crushed pistachios and a light fig syrup

Fresh Fruit £xxxx
Seasonal fresh fruit, served with double cream 

SIDES
Fries  £3.25

Homemade Sweet Potato Wedges  £3.75

Chantenay Carrots with Honey & Chilli  £3.25

Jacket Potato  £3.25

Spring Greens  £3.25

All of our ‘gluten free’ dishes are made from non gluten 
containing ingredients (NGCI), however they are produced 
in a kitchen environment where gluten is present.

If you are concerned about food allergies and intolerances e.g. 
nuts, you are invited to ask when selecting one of our menu 
items. *Weights shown are approximate weights 
before cooking.

TEA & COFFEE
A range of tea and coffee available to 
order please ask our team for details


