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 you are ordering from our No-Gluten Containing Ingredients Menu.

Available 25% December 2023
Pre-booking nequined

STARTERS
MUSHROOM & TARRAGON SOUP ®
Served with pan-fried mushrooms topped with chopped chives and no-gluten containing bread & butter.

HAM HOCK & PEA TERRINE
Served with dressed salad leaves, toasted no-gluten containing
bread & butter and caramelised red onion chutney.

SMOKED SALMON & PRAWNSt
Served in seafood sauce on salad leaves with no-gluten containing bread & butter.

MAINS

HAND-CARVED TURKEY
Served with mash, seasonal veg, two pigs in blankets and gravy.

CRANBERRY NUT ROAST ® ®
Filled with shredded root veg, cranberries, apricots and sweet potato, topped with
a sticky cranberry glaze. Served with seasoned crispy potatoes, seasonal veg and gravy.

GRILLED SALMON+
Served in a chardonnay & chive sauce with seasoned crispy potatoes and seasonal veg.

8oz* SIRLOIN STEAK
Cooked the way you like it. Topped with pan-fried mushrooms, crumbled Stilton® cheese
and peppercorn sauce. Served with peas, half a grilled tomato and a jacket potato with butter.

DESSERT

MIXED BERRY SUNDAE ®
A layered sundae with vanilla flavour ice cream, raspberry sorbet and cherry compote.
Topped with squirty cream, strawberries and raspberries.

TO FINISH

Tea or coffee.

Our Terms & Conditions are detailed on the back of this menu booklet.




