
N I B B L E S  &  S T A R T E R S

G L U T E N  F R E E  M E N U

M A I N  C O U R S E S

PAN ROASTED RUMP OF BEEF *

8oz rump of beef; cooked medium rare.

On a bed of parmentier potatoes & carrots,

with a wild mushroom & red wine jus

PAN ROASTED SALMON FILLET

With pea risotto, kale, parmesan crisp &

a warm vinegarette

PAN ROASTED CHICKEN SUPREME

With garlic parmentier potatoes, creamed

savoy cabbage & bacon with a red wine jus

PAN ROASTED SEABASS FILLET *

With mashed potatoes, mussels, pak choi,

sugar snap peas & a tarragon lemon butter

BEETROOT & POACHED PEAR RISOTTO *

With Harrogate blue cheese & toasted flaked

almonds
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CONFIT PORK BELLY

With smoked bacon mashed potato, kale,

carrots & a red wine sauce

PAN ROASTED VENISON LOIN

With fondant potato, braised & pureed

carrot, radicchio & a beetroot, black pepper & 

red wine jus

COD WRAPPED IN PROSCIUTTO CRUDO

With chorizo, peppers, courgette & a 

white bean stew

SIX HOUR BRAISED BLADE OF BEEF

With roasted butternut squash, caramelised

shallot, kale & a red wine jus

MARINATED OLIVES

WARM BREAD *

Gluten free bread, with olive oil & 

balsamic vinegar

WARM BREAD *

With hummus & red onion marmalade

SOUP OF THE DAY *

Served with gluten free bread & flavoured butter
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SAUTEED GARLIC WILD MUSHROOMS *

Served on toasted gluten free bread

CHICKEN LIVER PATE *

Served with gluten free bread, red onion

marmalade & dressed leaves

GARLIC TIGER PRAWNS

In a tomato, red onion, garlic & chilli

sauce served with toasted gluten free bread
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D I S H E S  M A R K E D  W I T H  *  F O R M  P A R T  O F  O U R  S E T  M E N U  O F F E R I N G



A  d i s c r e t i o n a r y  1 0 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  f i n a l  b i l l .  1 0 0 %  o f  w h i c h  w i l l  b e  d i s t r i b u t e d  a m o n g s t  t h e  s t a f f  w o r k i n g  h e r e
t o d a y .  P l e a s e  a l w a y s  i n f o r m  y o u r  s e r v e r  o f  a n y  a l l e r g i e s  b e f o r e  p l a c i n g  a n  o r d e r ,  a s  n o t  a l l  i n g r e d i e n t s  c a n  b e  l i s t e d .  D e t a i l e d  a l l e r g e n

i n f o r m a t i o n  i s  a v a i l a b l e  u p o n  r e q u e s t .  W e  c a n n o t  g u a r a n t e e  t h e  t o t a l  a b s e n c e  o f  a l l e r g e n s  i n  o u r  d i s h e s .  F i s h  m a y  c o n t a i n  b o n e s .  O l i v e s
m a y  c o n t a i n  s t o n e s .

F R O M  T H E  G R I L L
ATE O’CLOCK BEEF BURGER*

With cheddar cheese, lettuce, gherkin,

beef tomato & burger sauce

ATE O’CLOCK CHICKEN BURGER*

Chicken breast, with lettuce, gherkin,

beef tomato & burger sauce

ATE O’CLOCK HALLOUMI BURGER

Grilled halloumi, with lettuce, gherkin,

beef tomato, red peppers & burger sauce

A LA CARTE BURGERS ARE SERVED IN A GLUTEN FREE

BUN, WITH HAND-CUT CHUNKY CHIPS & COLESLAW

SET MENU BURGERS ARE SERVED IN A GLUTEN FREE

BUN, WITH SKINNY FRIES & COLESLAW

WANT TO ADD MORE TO YOUR BURGER?

Swap cheddar to blue cheese - add bacon

S T E A K S
8oz FILLET STEAK

Served with coleslaw, vine cherry

tomatoes & hand-cut chunky chips

10oz SIRLOIN STEAK

Served with coleslaw, vine cherry

tomatoes & hand-cut chunky chips

S A U C E S
PEPPERCORN SAUCE -  CONFIT GARLIC BUTTER

HARROGATE BLUE CHEESE SAUCE - RED WINE JUS
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S A L A D S
CHICKEN CAESAR SALAD

A bed of lettuce, topped with chicken breast,

bacon, anchovies, gluten free croutons, shaved

parmesan & a caesar dressing

WARM GRILLED HALLOUMI SALAD

Char-grilled halloumi & a poached egg with

garlic, new potatoes, olives, roasted

cauliflower, kale & gluten free bread

SMOKED SALMON & CRAYFISH *

Served on a bed of mixed leaves, with tomato,

onion, avocado, cucumber & french dressing
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S I D E S
HAND-CUT CHUNKY CHIPS

SKINNY FRIES

CHEDDAR & HERB MASH

GARLIC & HERB NEW POTATOES

MAPLE ROASTED CARROTS & PARSNIPS

SAUTEED GREEN VEGETABLES   

CAULIFLOWER & BLUE CHEESE GRATIN

HOUSE SALAD

ROCKET & PARMESAN SALAD
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D E S S E R T S
LEMON PANNA COTTA *

With raspberries & gluten free biscuit crumb

DARK CHOCOLATE DELICE

With pistachio ice cream, pistachio crumb

& poppy & sesame caramel shards 

TONKA BEAN & RASPBERRY 

CREME BRULEE

Served with a gluten free biscuit

SELECTION OF ICE CREAM

SEASONAL SORBET & FRUITS *

ATE O’CLOCK CHEESE SELECTION

Served with gluten free crackers, fruits &

chutney

Please ask for today’s cheeses
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T h r e e  C h e e s e s

F i v e  C h e e s e s

S e v e n  C h e e s e s

1 3
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1 8 . 5 0

A  S E L E C T I O N  O F  D E S S E R T  W I N E
& P O R T  C A N  B E  F O U N D  O N  O U R

D E S S E R T  M E N U

H O T  D R I N K S  &  D E S S E R T
C O C K T A I L S  A V A I L A B L E  I N  O U R

D R I N K  M E N U


