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Gluten Free
Served from noon

Light Bites and Salads

Soup of the day with warm Crusty Bread £7.50 (GF) 

Crispy Pork Belly with Autumn Spiced Apple Puree 
£10.00 (GF)

Garlic Studded Camembert with Humus and Crusty 
Bread £12.00 (GF/V) 

Prawn & Crayfish in a Marie Rose sauce served with a 
Crispy Green Leaf Salad. (GF)

Petite £10.50  Main £15.00 

Add Grilled Chicken Breast £6.00

Roasted Beetroot, Plum & Pecan Salad, Mint Dressing 
£14.00 (V/VG/GF) 

Mains

 

  

 

Homemade Burgers

All served in a Gluten Free Bun with a salad and 
Homemade Coleslaw Garnish and Fries

 Korean BBQ Chicken Burger with Lettuce and Sliced 
Tomato £18.00 (GF)

6oz British Beef Burger with Bacon, Monteray Jack 
Cheese, Gem Lettuce & House Burger Sauce  £18.00 

(GF) 

Spicy Black Bean and Mushroom Burger with 
Monteray Jack Cheese, Crispy Onion Ring and Lettuce 

£17.00 (V/VG/GF)

Sandwiches 
Gluten Free Bread, Served with a garnish of Homemade 

Coleslaw, Sweet Potato Crisps and Green Salad. 

Homemade Beer Battered Fish Goujons with Tartar 
Sauce  £11.00 (GF)

Prawn and Crayfish with Marie Rose Sauce  £11.00 
(GF)     

Humus and Roasted Peppers £11.00 (GF)

 

 
 

Chicken and Bacon Club Sandwich, triple tiered 
toasted White Bread, Lettuce, Tomato and 

Mayonnaise £13.50 (GF)

J A C K E T S 

Served with a garnish of Homemade Coleslaw, Sweet 
Potato Crisps and Green Salad

Fish Goujons & Tartar Sauce £12.50 

Humus and Roasted Peppers £12.50  

Cheddar Cheese and Baked Beans  £10.50
Chili Con Carne with Sour Cream and Cheese £13.50 
Prawn and Crayfish with a Marie Rose Sauce £12.50

Sides

Olives  £4.50
Skin on Chips  £4.50
Garden Salad £4.95

GF Bread with Olive Oil and Balsamic Vinegar£6.50

Fish & Chips with a Dressed Lettuce Garnish, Homemade 
Tartar Sauce and Pickles £20.50 (GF)

Chestnut and Wild Mushroom Risotto with a Truffle Oil 
£18.50 (V/VG/GF) 

Pan Fried Calves Liver & Bacon served with a Potato Cake 
and Onion Gravy £20.00 (GF)

Pot Roast Chicken served with Saute Potatoes and Crusty 
Bread £19.00 (GF)

Please be aware that customizing menu items may not always 
be possible.

Please inform your server of any allergies or dietary 
requirements. While we take precautions to prevent cross-
contamination, our kitchen handles allergens such as Gluten, 
Dairy, Nuts, Shellfish and Soy. We cannot guarantee that any 
dish is completely free of allergens. A 10% discretionary gratuity 
is added to all bills. A 10% non-discretionary gratuity is added to 
all bills for parties of 6 or more people.
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Served from noon

Gluten Free Desserts

Poached Pear and Salted Caramel Eton Mess with Whipped Cream and Meringue  £9.00 (GF)

Icecream/Sorbet
1 Scoop £1.75 / 3 Scoops £4.75

Please ask your server for todays flavors 

Cream Tea - One Scone £6.00 / Two Scones £10.00
Homemade scones served with Clotted Cream, Tiptree Jam and a Pot of Tea

ice cream sundae's

Summer Berries
3 scoops of Ice Cream, Strawberries, Raspberries, Strawberry Sauce, Cream, Nuts, Hundreds and Thousands  and a 

Cherry on the top  £8.50 

Chocolate Flake
3 Scoops of Ice Cream, Chocolate Sauce, Chocolate Vermicelli, Cream, Nuts, Chocolate Flake,

and a Cherry on the top  £8.50  

Banana Split
3 Scoops of Ice Cream, Banana, Chocolate Vermicelli, Cream, Nuts, Chocolate Sauce              

and a Cherry on the top  £8.50 

Traditional Afternoon Tea

Booking required 48hrs in advance, with a £10 deposit per person.
Please specify dietary requirements at time of booking. Available Monday 12.30-3pm,              

Tuesday-Saturday 12.30-4pm and Sunday 3.30-5pm

Selection of open Sliders, Homemade Scones with Clotted Cream and Jam, Homemade 
Savory Pastries and Cakes, with Tea or Coffee  

£27.50 per person £32.50 per person with a glass of Prosecco

Children’s Afternoon Tea £17.50 per person

A 10% discretionary gratuity is added to all bills. A 10% non-discretionary gratuity is added to all bills for parties of 6 or more people.




