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EAT ~ DRINK ~ SLEEP

SUNDAY LUNCH

GLUTEN FREE MENU

SOUP OF THE DAY STARTERS
crusty bread CE PRAWN COCKTAIL :  CREAMY GARLIC
£6.50 :  smoked paprika marie rose, lemon C, : MUSHROOMS
: crusty bread, D
CHICKEN LIVER PARFAIT : MO, F D, E, SD, MU £8.00
toasted bread, chutney D, E, SD, S : £10.00 '
£8.00 '
THE DEVONSHIRE ROAST
seasonal vegetables, roasted parsnip, roast potatoes & gravy D, E, CE, MU
STRIP LOIN OF BEEF TURKEY PORK LOIN HOMEMADE
£19.00 £15.00 £15.00 NUT ROAST
£13.50

FANCY A MIX OF ROAST MEAT- BEEF, TURKEY AND PORK £19.00
SIDES: creamy mash £3.50, savoy cabbage with smokey bacon £4.00

THE ROAST strip loin of beef, turkey, pork loin, gammon,,
seasonal vegetables roasted parsnip, roast
PLATTER FOR 2 : potatoes and gravy
CLASSIC DEVONSHIRE :
smoked bacon, monterey jack, slaw, skinny fries D,E MU, SD - CAESAR SALAD
£16.00 baby gem, parmesan D, E F, MU, SD, S
' i £10.00
NO BEEF : add chicken £4.50
cheese, mayo add salmon £8.50
£14.00 a add bacon £2.00
ADD ONS £1.50 EACH E
halloumi D / blue cheese D, SD / monterey jack D / fried egg E / smoked BAKED FISH & SKINNY FRIES
bacon mushy peas E, F, D, S
: £15.00
THAI GREEN VEGETABLE CURRY
jasmin rice, popadons CE, MU, S, SD, SE : PAN-SEARED SEABASS FILLET
£15.00 : Curried mussels, saffron & crushed new potatoes F, CE, MU, S, D
: £22.00
ALLERGY KEY: We cannot guarantee that any items are completely allergen free due to being produced in a kitchen that contains ingredients with allergens.

C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts / MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds / ¥ Vegan alternatives




