


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
Corn Tortilla Chips 

Greek yoghurt, tomato salsa (V,D)
Healthy Bites (V)  

Carrot, cucumber and apple, tomato mayonnaise 

M AIN COURSES
Roasted Turkey Breast 

Pork sausage wrapped in bacon, pork and apricot stuffing,  
roast potato, roasted root vegetables, Brussels sprouts,  

turkey gravy (SD)

Penne Pasta  
Tomato sauce, grated Cheddar (V,W,D)

Fish Fingers  
Fries and slaw (F,W,E)

Chicken Nuggets  
Fries and slaw (D,W)

The Rib Beef Burger  
Fries and slaw (W,SD)  

DESSERTS
Ice Cream Selection  

(V,D) 

Chocolate Brownie  
Vanilla ice cream (V,S)

Tomato Soup  
With warm bread (V,W,B)  

Jammie Dodger Blondie 
Vanilla ice cream (V,W,E,D,S,SD)


