GLUTEN-FREE DAY MENU

2 COURSES | £20

Available across the menu, excluding dishes marked with a supplement.
All dishes on this menu have been carefully adapted to be gluten-free.

MAINS

Soup of the day, crusty sourdough (with gluten-free bread) (V)

Shetland mussels, garlic, cream, parsley, sourdough, fries
(cooked in our gluten-free fryer)

Beer battered cod, hand cut chips, Bailiffgate mushy peas, tartare sauce, lemon
(with gluten-free batter, cooked in our gluten-free fryer)

Pan seared 8oz rump steak, hand cut chips, peppercorn sauce,
rocket and parmesan salad (+£7) (cooked in our gluten-free fryer)

Poached eggs on toasted sourdough, garlic and chive yoghurt, chilli oil, dukka
(with gluten-free bread) (V)

Seared steak benedict, poached eggs, pesto hollandaise, toasted crumpets
(with gluten-free bread)

Nduja and pea risotto, parmesan, rocket, basil
(Change Nduja for wild mushrooms for vegetarian)

Heritage tomato salad, beetroot, dukka, whipped feta (V)

SIDES
Fries (cooked in our gluten-free fryer)
Hand cut chips (cooked in our gluten-free fryer)
Bailiffgate salad, basil dressing
TO FINISH

Sticky toffee pudding, salted caramel sauce, vanilla ice cream
Orange and almond cake, mascarpone cream, strawberries

Selection of 3 artisan cheeses (Please ask for today’s selection)
(with gluten-free crackers)

£8
Small £12 /Large £18

£19

£25

£14

£20

£15

£14

£5
£5
£5

£9
£9
£13

[V] Vegetarian - Please inform your server of any allergies or dietary requirements before ordering. While we take all reasonable steps to avoid cross-contamination,
we cannot guarantee that any of our dishes are completely free from allergens. A discretionary 12% service charge will be added to your bill. All prices are inclusive of VAT.
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