Non Gluten Menu

Dishes throughout this menu are made from
ingredients which do not contain gluten. Whilst we
take every care and attention to cater to a gluten
allergy or dietary requirement, we cannot guarantee
dishes are 100% free of gluten due to cross
contamination from ingredients during transit and the
use of cooking equipment, such as our deep fat fryers,
where dishes containing gluten have also been cooked.

Our dishes list key flavours but may not list each ingredient
or allergen. To view our allergen information, please scan
the QR code using a camera on your smartphone or tablet.
Alternative formats are also available.

V = vegetarian VG = vegan DF = dairy free

Nibbles & Starters

Olives VG DF

Pork Crackling pr

with apple ketchup

Chicken Wings

with Frank's® hot sauce or salt and pepper
Vietnamese Rolls vG pF

with toasted peanuts and a hoisin dip




The Rotisserie

Delicious meats cooked daily in our rotisserie ovens; choose from our house meats or ask for our ever-rotating daily special.

Meats

Salads

Served with properly seasoned fries.
Upgrade to sweet potato fries
for an additional 1.00.
Red Tractor Half Chicken bF 12.95

coated in house rub with a jug of gravy

Rotisserie meats paired with a vibrant salad.

Roast Chicken Small 6.95 Main 11.50 Roast Pork Small 6.95 Main I11.50
with harissa jam, charred broccoli, peas, with homemade honey and cider mustard,
radish, fresh mint and goat’s cheese apple slices, fennel, celery, candied walnuts

and Long Clawson Stilton

Pies

Our Famous Hanging Kebabs™

All served with chunky chips or
champ mash, mushy peas and gravy.

Chicken and Bacon 11.95
Mushroom and Squash vG pr 11.95
Steak and Ale pbr 12.50

Deli Board

All served with properly seasoned fries.

Chicken 12.95 Salt and Pepper Pork Belly 13.95
with sweet chilli and garlic butter with sweet chilli, apple and coriander sauce
King Prawn 13.95

with sweet chilli and garlic butter

House Classics

Select four items from any of the
categories below 12.50.
Add an extra item for +3.50.

Hot Pot

Chorizo with tomato and red wine

Chilled Favourites

Houmous VG DF

Olives VG DF
Red cabbage slaw VG DF

Red and yellow peppers VG DF

Cheese

Long Clawson Stilton v
Berkswell hard ewes’ milk cheese

Shorrocks 2-year aged Lancashire v

Salads

Grilled broccoli, peas, radish, fresh mint
and goat’s cheese Vv

Apple, celery, candied walnut and blue cheese,
with honey mustard dressing Vv

Chargrilled 100z Sirloin pF 19.50 Duck Hash 13.95

with chimichurri and chunky chips rotisserie duck, sweet potato, red onions,
homemade brown sauce, a fried duck egg

Add blue cheese sauce or peppercorn sauce for +1.95 d Tenderstem® b i
and Tenderstem® broccoli

Sides

Properly Seasoned Fries vG pF 3.50 Sweet Potato Fries vG DF 4.50
Add truffle, garlic and Berkswell cheese for +1.00
Chunky Chips vG DF 4.25
Red Cabbage Slaw vG DF 3.50
Roast Sweet Potato v 3.95
Conlmb,l,ls Waldo,ljf,v Salad v 350 with chimichurri
apple, celery, candied walnut and blue cheese,
with honey cider mustard dressing Tenderstem® Broccoli vG bF 3.95
et Gres v 3.50 with chilli and garlic

grilled broccoli, peas, radish, fresh mint
and goat’s cheese

Dessert

Coconut Rice Pudding vG pF 4.95

with rotisserie roasted pineapple




