GLUTEN FREE MENU

Starters ALL £7.95

Homemade Chicken Liver Pate with Toast and Onion Chutney

Prawn Cocktail with Brown Bread and Butter
Battered Mushrooms with Garlic Mayonnaise
Main Courses

Battered Chicken Goujons with Chips or Salad and a choice
of BBQ, Sweet Chilli, Garlic Mayonnaise Dips

Home baked Ham with 2 Fried Eggs and Chips

3 Egg Omelette with Chips or Salad
Choice of: Prawn, Cheese, Ham, Onion, Tomato, Mushroom

Battered Haddock Fillet with Chips — Garden or Mushy Peas
8 oz Ribeye Steak

8oz Fillet Steak

8oz Gammon Steak — 2 Fried Eggs or Pineapple
Homemade 3 Bean Chilli with Rice

Homemade Spinach, Chickpea and Butternut Squash
Curry with Rice

Please ask for our Gluten Free Specials & Desserts

£15.50
£13.50

£14.25
£16.25
£28.50
£34.95
£23.00
£15.95

£15.95



Desserts ALL £7.95
Sticky Toffee Pudding — with Custard, Cream or Ice Cream

Homemade Créme Brulee

Ice Cream Sundaes

J/
0’0

Mint Choc Chips Sundae

Mint Choc Chip Ice Cream, Chocolate Sauce, Mint Wafers topped
with Whipped Cream

J/
0’0

J/
0’0

Marshmallow and Toffee

J
0’0

Toffee Ice Cream, Toffee Sauce, Whipped Cream and
Marshmallows

)
0’0

Banana Split

)
0’0

Whole Banana, Split and Filled with Vanilla Ice Cream, Chopped
Nuts, Strawberry Sauce and Whipped Cream

)
0’0

Crushed Meringue

J/
0’0

Strawberry Ice Cream, Strawberry Sauce, Crushed Meringue and
Whipped Cream

O/
0’0

Rum, Nut and Raisin

O/
0’0

Rum n Raisin Ice Cream, Chopped Nuts, Raisins and Whipped
Cream

Sorbet
Please ask for flavours

Ice Cream 3 scoops

+ Toffee

+ Vanilla

% Strawberry

s Rum ‘n’ Raisin
% Mint Choc Chip
s Chocolate



