
GLUTEN-FREE SUNDAY BEST

Sunday Roasts
All served with Roast Potatoes, Seasonal Vegetables, 

Roasted Roots & Jugs of Gravy

AUBREY’S DRY-AGED RUMP OF BEEF   17.50

JIMMY BUTLER’S FREE-RANGE LEG OF PORK 
& CRACKLING   16.75

ROAST OF THE DAY – PLEASE ASK

Deli Plates

Starters

Mains
PAN-FRIED SALMON 

Leeks, Edamame & White Bean Sauce, Gremolata   17.50

WILD MUSHROOM RISOTTO   14.50  

SLOW-ROASTED CORNISH LAMB SHOULDER 
Celeriac Purée, Roasted Roots & Crispy Lamb   19.25

MAPLE-ROASTED BUTTERNUT SQUASH SALAD   
Puy Lentils, Walnuts & Orange   7.00/13.00 

+ Halloumi  2.50  V or Smoked Tofu  2.50   or Crispy Lamb  3.00

Puds & Cheese

NOCERELLA, GAETA, 
CERIGNOLA OLIVES   3.75  

GLUTEN-FREE BREAD  V 
Garlic Butter   3.75

SHAWARMA-SPICED HOUMOUS  V 
Dukkah & Gluten-free Bread   4.50

BAKED SOMERSET CAMEMBERT  V 
Truffle Honey, Walnut Crust & Gluten-free Toast   8.00

TODAY’S WINTER SOUP  V 
See Blackboard   6.00

VENISON, BACON & PHEASANT TERRINE 
Cranberry Chutney & Gluten-free Toast   8.50

KING PRAWN COCKTAIL 
Crab Mayonnaise   9.75

VENISON, BACON & PHEASANT TERRINE 
Cranberry Chutney, Gluten-free Toast   8.25

CRÈME BRÛLÉE   6.25  V 
  

SALCOMBE DAIRY ICE CREAMS & SORBETS   5.95  V 
(Choose Three: Vanilla, Chocolate, Strawberry, Honeycomb, 

Blackcurrant or Raspberry Sorbet)

MULLED WINE POACHED PEAR   
Blackcurrant Sorbet   6.25

CHEESE PLATE 
Beauvale & Rutland Red, Chutney, 
Gluten-free Bread & Apple   6.25

Sides
BUTTERED MASH   4.00  V

As our kitchen and fryers contain gluten, we cannot guarantee any dish to be totally free-from.

Children are heartily welcome and we’re happy to make simplified versions of dishes, or half portions at half price. An optional 10% 
service is added to parties of six or more, all tips go to the team. Allergens: before ordering, please speak to our team, dishes are 

prepared in busy kitchens, containing all ingredients, we cannot guarantee any dish to be totally free-from allergens.

V  Vegetarian dishes          Vegan dishes    We’re also happy to adapt other dishes, please ask.

BRAISED RED CABBAGE   4.00  V


