Tapas and Starters
We suggest 3-4 tapas to share per person as an alternative to a

Gluten Free Menu

main course (Choose 3 for 2 Wednesday & Thursday)
Soup of the day (v)
Gluten free bread roll and butter

£5

Main Meals

Olives, marinated in herbs and oil (v)(ve)

£4

Cider braised pork belly
Mash, apple chutney, hispi cabbage, cider sauce

Honey halloumi pan fried halloumi, honey, sweet chilli (v)
£4.50
Moroccan Chickpea Tagine (v)(ve)
£5
Charcuterie board
£7
Chorizo, serrano ham, salami, marinated red peppers, rocket
Wild mushrooms, Madeira cream, toasted gf bread (v)
£6
Pulled Pork, sriracha mayonnaise, red onions
£6
Lamb Koftas, tzatziki
£7
Lemon roasted potatoes, feta dressing (v)
£4

£16

Burger & fries *
£14
Choose classic cheese or stilton & red onion chutney
Served in a GF brioche bun with lettuce, tomato, gherkin &
coleslaw
Slow cooked beef brisket steak *
Fries, coleslaw, gherkin

£15

Spanish Chicken
Chorizo, olives, red wine, roasted potatoes

£15

King prawns pil pil, garlic & chilli prawns, gf bread £7

Pan fried seabass
£16
Spring onion mash, wilted spinach, white wine & shallot sauce

Desserts

Chilli Prawn Pasta
King Prawns, rocket, GF garlic bread

£14

Moroccan Chickpea Tagine (v)(ve)
Mash

£13

Vanilla Crème Brulée, GF shortbread (v)

£6.50

Waffle, chocolate & caramel ice cream (v)

£6.50

Mozart Chocolate Liqueur Ice Cream (v) (ve available) £6.50
vanilla ice cream, Mozart Chocolate Cream liqueur,
chocolate shards (contains alcohol)
Selection of luxury British cheeses (v)
celery, chutney, GF biscuits

£9.50

Afogato (v)
vanilla ice cream, espresso coffee, chocolate shards

£4.50

(gf)(vegan available)

Add a shot of Tia Maria, Bailey’s, Kahlua, Amaretto

£3

Trio of Ice Cream (v)
£4.50
Triple chocolate, vanilla, salted caramel, gluten free
shortbread

Sides
Fries or Chunky Chips (v)(ve) £3 Cheesy fries (v) £4
Seasonal vegetables £3

Vegetarian (v) and vegan (ve) options are shown. Please check with
us if you have any other allergies or intolerances.
Menu descriptions may not contain all the dish ingredients so
please speak to a member of the team if you have any questions.
Our dishes are prepared in a kitchen where allergen cross
contamination may occur.

*

Our fries are gluten free but our fryer is used to fry breaded
and battered products that contain gluten.

