
  Gluten free menu 

  Starters 
   Chef's soup of the Day (v)                                               4.50 
   Freshly homemade soup, served with gluten free bread. 
   Ask for today's selections 

  Creamy garlic mushrooms (v)                                          5.00        
  Creamy mushrooms in a garlic and cream sauce served on gluten free bread 
    
    Sticky chilli beef           6.00 
   Shredded beef mixed with spring onions,  
   honey, soy, fresh chillies and pak choi 

   Halloumi fries, with homemade salsa  (v)                                                     6.00 
             

  Salads     

  Crispy leaves, courgette, tomatoes, cucumber, red onion, grated                              9.00 
   carrot  topped with one of the following options: 

   5oz rump steak, french dressing 
   Grilled halloumi, sweet chilli dressing (v) 
   Pan fried salmon, french dressing 

   steaks and main courses 

    Rump steak                            16.50 
    28 day matured, 10oz british rump, served with grilled tomato, 
    roasted flat mushroom, petit pois, and proper chips 

    Surf & turf                        19.00 
    28 day matured 8oz sirloin steak, garlic king prawns 
   served with grilled tomato, roasted flat mushroom, petit pois,  
   and proper chips 

    Sirloin                                        17.00 
    28 day matured 8oz british sirloin steak,  
    recommended cooked no more than medium,  
    served with grilled tomato, roasted flat mushroom, petit pois,  
    and proper chip 



                            
   Cock & Bull                               14.50 
   Strips of chicken breast  and rump steak in our creamy peppercorn sauce 
   served half chips and half rice 

   Chilli con Carne                       12.50 
   Homemade spicy chilli, served with fresh basmati rice and garlic bread 

   Chicken and thyme hotpot                          13.50 
   Topped with sliced potatoes,  served with gluten free 
   bread and red cabbage 

   Thai salmon                              14.50 
   seared salmon steak, on a bed of asian inspired vegetables  
   with a delicate thai red curry sauce 
  
   Lamb Rump                15.50 
   Pan seared lamb rump, served with hasselback potatoes,  
   tenderstem broccoli and asparagus wrapped in parma ham,  
   finished with a red wine jus 

   Stuffed chicken                            14.50 
   Chicken stuffed with goats cheese and pesto,  
   wrapped in parma ham in a pancetta and spring onion cream sauce,  
   garlic and thyme potatoes and winter vegetables 

   Lamb Shank                            15.50 
   Oven roasted lamb shank, served on garlic mash with rosemary gravy,  
   tenderstem broccoli and asparagus wrapped in parma ham 

   Pork Belly               14.50 
   Braised pork belly, served with black pudding mash,  
   served with our apple and thyme sauce 

   Asparagus and mushroom risotto (ve)                     12.00 
   Wild mushrooms and fREsh asparagus in our home made risotto 
   topped with truffle oil and optional (vg) parmesan shavings 

    Asian courgetti (ve)                                13,00 
    Pan fried strips of courgette, carrot, spring onion, chilli, coriander,  
    green beans, finished with avocado oil


