Gluten Free Menu
All the dishes highlighted in Green are available as gluten free.
Please note that we do not have a separate area for preparing gluten free dishes and although every effort is made not to cross contaminate we cannot guarantee 100% gluten free dishes.
Appetisers
Marinated olives 											3.50
Artisan bread with olives, houmous and flavoured butter	 				6.50
Starters
[bookmark: _Hlk528749583]Courgette & tarragon soup, homemade  GF bread {V}						5.00
[bookmark: _Hlk11424237]Crispy Goosnargh duck leg, lentils, pancetta, onion, pickled peach				7.50
Isle of White heritage tomato, pickled shallots, red chicory, chilli oil, basil leaves		6.50	
[bookmark: _Hlk11424317]Cod nuggets, fermented wild garlic mayonnaise, pickled radish, peas,                                                          sorrel dressing, crispy potato									7.50
[bookmark: _Hlk11423028][bookmark: _Hlk11424287]Twice cooked pork belly, homemade black pudding, Bramley apple, onion chutney		7.50
Wood pigeon breast, cherry puree, roasted walnuts, braised leg spring roll			7.50
Cured and charred chalk stream trout, cucumber, dill, pickled samphire			8.50
[bookmark: _Hlk11423042]Pea, courgette, potato and pearl barley risotto, sheep's curd, beetroot {V}			6.50
Mains
[bookmark: _Hlk528750318][bookmark: _Hlk11424342]Cumbrian fell bred lamb rump, lamb fat potato, pea and lovage, courgette,                                  elderflower jus											18.50
[bookmark: _Hlk11423071][bookmark: _Hlk11424393]Pork tenderloin, sweetcorn, chorizo, crispy potato cake, Romesco sauce			17.00
[bookmark: _Hlk11424374]Sea bream fillet, Morecambe bay potted shrimp butter, tenderstem broccoli,                                              jersey royal potatoes 										16.50
Salt-aged ribeye, portobello mushrooms, triple cooked chips, peppercorn sauce,                          roast tomato												21.95	
[bookmark: _Hlk11423163]Spinach gnocchi, artichokes, Tunworth cheese, roasted onion {V}		`		14.50
Beer battered haddock, chunky chips, mushy peas and tartar sauce   				14.00
[bookmark: _Hlk528750251][bookmark: _Hlk11424358]Goosnargh chicken breast, roast celeriac, fennel sausage, Jersey royals			14.50
[bookmark: _Hlk11424408]Charred butternut squash, roast aubergine, tenderstem broccoli, Romesco sauce,                                 aubergine chutney {Vegan}										13.00
Sides
[bookmark: _Hlk7207111][bookmark: _GoBack]Triple cooked chips											3.50
French fries												3.50
Truffle & parmesan triple cooked chips	5.00
Jersey royal's 	3.50
Pea & broad bean fricassee 	3.50
Broccoli & sesame seed										3.50
 (
FOOD ALLERGIES AND INTOLERANCES
Some of our foods contain allergens. Please speak to a member of staff for more information.
)
