Restaurant
in your Room

Inspired by signature dishes and
flavours from our most popular Celtic
Collection restaurants including:

Gluten Free Dinner Menu
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Starters

Main Courses

P Thai Spiced Mackerel Fillet (Cr,F,D,SD,N)
£7.95
Coriander quinoa, pickled cucumber, pomegranate, cashew nuts

G Cajun Creole and Mint Glazed Chicken (D,Mu,SD)
Red Devil cheese and BBQ sauce, served with fries

R Smoked Salmon (F,D,SD,Mu)
Potato salad, asparagus, avocado, peas, tarragon

£9.50

G Ham Hock Terrine (D,E,SD)
Sage mayonnaise, apple and chutney

£6.50

G Baked Salmon (F,Se)
£19.00
Marinated with chilli and lime, served with new potatoes and grilled
vegetables with garlic oil

S Beetroot (V,SD,D,N)
£8.50
Soused, pickled and baked beetroot, whipped goat’s cheese and
candied walnuts

£17.50

P Sweet and Sour Prawns (Cr,SD,E)
£24.50
Peppers, coriander, pineapple and chilli dressing, served with
basmati rice
P Tandoori Roasted Cauliflower,
Spinach and Aubergine Curry (V,N,Mu,P)

£15.50

Curry sauce, mint and lime
S 8oz British Sirloin Steak (SD,D)
£24.50
Garlic roasted mushroom, tomato, rocket and shallot salad, served
with fries

Sauces
BBQ
Black Pepper with Cognac (D,SD)
Garlic Butter with Herbs (V,D)

Desserts
£3.50
£3.50
£3.50

G Chocolate Brownie (V,S)
With strawberries and cream
P

Lemon and Yuzu Cheesecake (V,SD,S)

£6.50
£6.50

Roasted pineapple, star anise syrup

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that
our kitchens are an allergen free environment, nor can we guarantee the processes used by
our ingredient manufacturers.
(V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts, (P) Contains
peanuts, (E) Contains egg, (F) Contains fish, (Cr) Contains crustaceans, (M) Contains
molluscs, (S) Contains soya, (C) Contains celery, (Mu) Contains mustard, (Se) Contains
sesame seeds, (SD) Contains sulphur dioxide, (L) Contains lupin.
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R Welsh Cheese Selection (D,C,S)
£11.95
Perl Las, Perl Wen, Caerphilly and Pant-Ysgawyn goat’s cheese,
served with celery, grapes and chutney

