
 
 

GLUTEN FREE DINNER MENU 
 

There will be a discretionary 12.5% gratuity automatically added to your bill. If you would like this 
removed, please let us know. 

We can cater for most allergies and intolerances, however please be aware we do not operate 

an allergen free kitchen. 
2 course £49 3 course £59 

 

 

STARTERS 
 

Lentil, Chickpea & Chorizo  Soup  
With gluten free toast 
 

Carpaccio of Venison  
Horseradish cream, rocket leaves and confit tomatoes 
 

Duck Breast(N)  
Beetroot dressing, burnt orange, toasted hazelnuts chicory 
salad 
 

Seared Scallops  
With kale and parsley risotto and chilli jam
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MAINS 
 

Ribeye of Beef  
Dauphinoise potato, olive tapenade, red pepper coulis 
 

Pan Fried Loin of Cod  
On a bed of puy lentils, crispy kale and potato crisps 
 

Crisp Pork Belly   
With celeriac mash, apple and onion bhaji, apple and 

cinnamon veloute 
 

Pan Fried Seabream Fillet  
With crushed mint peas, confit vine tomatoes, gremolata, 
tomato sauce 
 

 
 
 
SIDES £5.00 

- Buttered Seasonal Vegetables 
- Honey glazed carrots with whipped feta 

- Charred Broccoli with toasted Almonds and Chilli 
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DESSERTS 
 
 

 

Ginger Bread Crème Brulee  
 

 

Selection of Fine Cheeses  
With Gluten Free Biscuits 

and Honey  

Pont-l’Eveque 

From France – creamy full bodied with rustic aroma 

Shropshire Blue 

From Shropshire – Creamy Blue Cheese 

Bowland 

From Lancashire – Mixed With Apple, Sultana and Cinnamon 

 

Classic Affogato  
A scoop of vanilla ice cream drenched in our rich, freshly 

brewed coffee 
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