
NO-GLUTEN-CONTAINING
INGREDIENTS

MENU

ADULTS NEED AROUND 2000KCAL A DAY
You can view our allergen information if you download the Greene King app, or visit our website at www.greeneking.co.uk

(V) Suitable for Vegetarians. (VE) Suitable for Vegans. Please note that we do not operate a dedicated vegetarian/vegan kitchen area. 
(N) Dish contains Nuts. † Fish, poultry and shellfish dishes may contain bones and/or shell. Our dishes are prepared in kitchens where nuts and 
gluten are present as well as other allergens; we cannot guarantee that any food item is completely free from traces of allergens, due to the risk of 
unexpected cross contamination. We do not include ‘may contain’ information. Our menu descriptions do not list all ingredients. Please advise the 

team of any dietary requirements before ordering. Dishes may contain alcohol. Calorie counts are correct at time of print. GK8644/60248

Dishes on this menu are made with ingredients that do not intentionally contain gluten.
Due to the risk of cross-contamination we cannot guarantee our dishes are 100% free from gluten. Please ensure 

a member of the team is aware that you are ordering from our No-Gluten-Containing Menu.

BLACKBERRY & ELDERFLOWER 
ETON MESS (V)

Freshly whipped double cream mixed with 
meringue shards, elderflower and a sharp 

blackberry curd, finished with lime zest 625kcal

CLOTTED CREAM ICE CREAM (V)

3 scoops of vanilla Jersey clotted cream ice cream 378kcal
Available as a vegan option (VE) 338kcal

DESSERTS

PEA & MINT SOUP (V)

A vibrant pea & mint soup, served with 
a rustic seeded roll 491kcal

DEVON POTTED CRAB †
Devon potted crab, horseradish, topped with 

a dill butter, served with a rustic seeded roll 507kcal

SIDES
SEASONED HISPI CABBAGE WEDGE (V)

Seasoned charred wedge of Hispi cabbage 173kcal

DRESSED GARDEN SALAD (V)

Mixed leaves, vine tomatoes, spring onion, cucumber, 
roasted peppers and pickled red onion with a cider, 

honey & mustard dressing 116kcal

RUSTIC SEEDED BREAD ROLL (V)

With butter 277kcal

STARTERS

MAINS
SIRLOIN STEAK

28-day-aged sirloin steak with blistered vine tomatoes and
pea shoots 357kcal served with either buttered mash 347kcal, jacket 

potato 252kcal, or a side salad 116kcal 
Add a sauce for £1.50

Peppercorn 42kcal, Béarnaise 184kcal 
or Merlot beef dripping gravy 66kcal

HOUSE SALAD (N)

Sour cream base with rocket & baby gem salad, blistered vine 
tomatoes, roasted peppers, red onion, white chicory, grilled 

chicken and a smoky tomato relish 582kcal
Swap your chicken for grilled halloumi (V) 778kcal

DUCK HASH
Slow cooked confit of duck leg, cubed potatoes, Beechwood 

smoked bacon & cabbage, topped with a runny fried e� 
and an orange & blackcurrant dressing 951kcal

VINTAGE CHEDDAR & BACON BURGER
Seeded bun, aged beef burger, Beechwood smoked bacon 

and a melting slice of 1833 Barber's Vintage Cheddar 952kcal, 
served with buttered mash 347kcal, jacket potato 252kcal 

or a side salad 116kcal

BEYOND MEAT® BURGER (V)

Seeded bun, Beyond Meat® burger, melting vegan slice and 
BBQ roasted red onions with a peri-peri mayo dip 1008kcal 

served with buttered mash 347kcal, jacket potato 252kcal 
or a side salad 116kcal

PULLED MUSHROOM CHILLI (VE)

Pulled smoky mushroom chilli served with parsley 
basmati rice, guacamole and pickled red onion 763kcal

HAKE & ROMESCO RAGOUT† (N)

Grilled hake fillet with a romesco white bean ragout, 
served with salsa verde and pea shoots 515kcal
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