
Some of our foods are prepared in kitchens where there may be traces of nut products. For those with special dietary requirements or 
allergies who may wish to know about the food ingredients used, please feel free to ask a member of our team who will be more than 

happy to answer any questions. 
Prices Include VAT 

 
 
 
 
 

GLUTEN FREE MENU 
 SAMPLE DISHES 

 
Starters 

Cream of Celeriac Soup 
 

Beetroot & Goat Cheese Salad, Walnut Dressing 
 

Chicken Confit Terrine, French Beans, Hazelnut & Truffle Dressing 
 

Mains 
 

Crane Row Belly Pork, Creamed Cabbage, Pommes Puree 
 

Corn-fed Chicken Supreme, Petit Pois a la Francaise, Crushed New Potatoes 
 

Pan-Fried Salmon Fillet, Samphire, Wild Mushrooms, Sauté Potatoes 
 

Desserts 
Raspberry Panna cotta, Crushed Meringue, Raspberry Sorbet 

 
Chocolate Ganache, Fresh Berries, White Chocolate Ice cream 

 
Eton Mess of Mixed Berries 


