


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.

Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat

Nut (Tree Nut) Allergy: (A) Almonds, (BN) Brazil nuts, (CN) Cashew nuts, (H) Hazelnuts, (PS) Pistachios, (PN) Pecan nuts, (WN) Walnuts 

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs, (F) Fish, (L) Lupin, (M) Molluscs,  (MU) Mustard, (P) Peanuts, (SE) 
Sesame seeds, (S) Soya, (SD) Sulphur dioxide

Lifestyle:    Plant-based, (V) Vegetarian

STARTERS
Cod Goujons 

Lemon Kewpie mayonnaise (W,F,E,SD,S)
Vegetable Gyoza    

Sweet chilli dip (V,W,SD,S,SE)

M AIN COURSES
Roasted Chicken Breast 

Pork sausage wrapped in bacon, duck fat potatoes,  
peas, gravy (SD,W)

Baked Salmon Fillet 
Roasted Mediterranean vegetables, potato fondant (F,S)

DESSERTS
Warm Chocolate Brownie 

White chocolate crumb, salted caramel ice cream (V,W,D,E,S,SD)
Sticky Toffee and Pear Pudding 

Caramel sauce, clotted cream ice cream (V,D,W,SD,S,E)

Creamy Cauliflower Soup  
(V,D)

Strawberries and Cream Mochi 
Fresh strawberries, raspberry dipping coulis (V,D,S)

Crispy Tofu Skewers     
Katsu sauce, fries (V,W,S,MU,SE)


