
 

 

 
 
 
 
 
 
 
 
 
 

SMALL PLATES 
 
GORDAL OLIVES VE                    4.75 
Our Famous Giant Gordal Olives  
 

FRESH ROCK OYSTERS – Sold each              3.75 
Rock Oysters, Shallot Vinaigrette,  
Lemon, Tabasco 
 

CARAMALISED RED SPANISH PEPPERS VE   4.5 
Marinated Chargrilled Peppers,  
Extra Virgin Olive Oil. 
 

HUMMUS & CRUDITES VE                      7.5                              
Hummus, Zhug Dressing, Carrot, Celery, Tomato 
 

CHARGRILLED HALLOUMI V     7.5 
Pomegranate, Hot Honey, Greek Yoghurt 
*Vegan Halloumi option available 
 

HERITAGE TOMATO & RICOTTA SALAD V      8 
Heritage Tomatoes, Shallot, Basil, Oregano,  
Whipped Ricotta, Crispy Chilli Oil 
 

ENGLISH ASPARAGUS V        8 
Grilled English Asparagus, Miso Butter,  
Soft Poached Egg 
 

LAMB KOFTA MEATBALLS         8.5 
Lamb & Harissa Meatballs, Salsa Verde,  
Greek Yoghurt, Pomegranate, Fresh Onion 
 

CHILLI KING PRAWNS         12.5 
Atlantic King Prawns, Olive Oil, Chilli,  
Garlic Butter, Toasted Gluten Free Bread 
 

PASTA 
 

PENNE ARRABIATA V       12 
Gluten Free Penne Pasta Tossed in our own  
Fresh Tomato, Garlic & Chilli Sauce...Simple 
ingredients at their best! 
ADD CHICKEN           5 
ADD CHORIZO           4   
ADD KING PRAWNS         6 

 
 
 
 

 

 

GLUTEN FREE MENU 
 

FROM THE GRILL 
 

BEEF BURGER & FRIES                17 
Locally Sourced Beef, American Cheese,  
Bacon Jam, Red Onion, House Burger Sauce, Gherkin,  
Crisp Lettuce, Gluten Free Burger Bun, French Fries 
 
 

HALLOUMI BURGER & FRIES* V      16 
Grilled Halloumi, Szechuan Chilli Honey House 
Slaw, Gem Lettuce, Gluten Free Burger Bun  
*Vegan Halloumi Option available    16 
 
STEAK FRITES        18 
Chargrilled 6oz Flattened Rump Steak,  
served with French Fries & Garlic Butter 
 
RIBEYE STEAK & CHUNKY CHIPS     28 
Chargrilled Prime 8oz Ribeye Steak  
served with Chunky Chips 
 
PAN ROASTED SEABASS       22 
Pan Roasted Seabass Fillets,  
Sauce Vierge, Confit Potatoes 

 
 
 
 
 
 

SIDES 
 

Peppercorn Sauce                               4 
 

House Slaw                                 4 
 

Skinny Fries V       3.5 
 

Skin on Chunky Chips V     3.5 
 

Truffle & Parmesan Fries      4.5 
 

Rocket & Parmesan Salad            4 
 

Tenderstem Broccoli, Garlic & Chilli Oil VE 4.5 
 

French Beans, Shallot, Garlic Butter V  4.5 
 

Tomato Salad VE       4.5 
 

French Beans, Shallot, Garlic Butter V  4.5 

 
 
 
 
 

 
 
 

DESSERTS 
 
STICKY TOFFEE PUDDING           8.5 
Butterscotch Sauce, Clotted Cream Ice Cream  
 
AFFOGATO           6 
Disaronno, Vanilla Ice Cream, Espresso Coffee 
 
CHEESE BOARD         10 
Section of Fine Cheeses, Celery, Grapes,  
Caramelised Onion Chutney, Gluten Free Oat Cakes 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 

Our fries & chips are cooked in oil that may have come in to contact with 
products that contain gluten. If you are gluten intolerant, please let our 

staff know and we can oven bake them instead. 
For any food allergens or intolerance, please speak to our staff and they 

will be happy to assist you.     
 
 

IF IN DOUBT, PLEASE ASK. 
 

 

ASK YOUR SERVER FOR SPECIALS 

SUNDAY ROAST 
Served every Sunday 12:00 – 19:00 

 
BEEF SIRLOIN ROAST      19 
 

PORK LOIN ROAST      17 
 

TURKEY ROAST                           18 
 

THREE MEAT ROAST      23 
 

Served with Seasonal Vegetables,  
Roast Potatoes & House Made Gravy 
 
VEGAN THREE NUT ROAST VE     19 
Vegan Prepared Vegetables,  
Roast Potatoes & Vegan Gravy 

 


