
Allergen information available upon request, but please note that all dishes are cooked fresh and we therefore  
cannot guarantee preparation in an entirely allergen free environment. * Terms and conditions apply

STARTERS

NON GLUTEN MENU

MAINS

FROM THE GRILL

DESSERTS

Today’s Soup of the Day £7.00
Warm gluten free bread & butter

Tandoori Chicken Skewer £12.00
Mint yoghurt, mango pickle & cucumber raita

Heritage Beetroot & Clementine  
Salad £9.00 (v)

Roasted heritage beetroot, whipped goat’s 
cheese, winter leaves & citrus dressing 

Pan Roasted Salmon Fillet £19.00
Potatoes, white wine & herb cream sauce,  

skinny fries

Lamb Rump with Mini Shepherd’s Pie £23.00
Tender slow cooked lamb, creamy buttered mash,  

roasted root vegetables, Tenderstem broccoli,  
watercress & garlic pesto

Wild Mushroom Stroganoff £16.00 (v)
Steamed rice, sour cream & fresh herbs.

ADD Chargrilled Bistro Rump Steak £4.00

Sweet Potato, Chickpea & Spinach  
Curry £17.00 (ve)

Pilau rice & cucumber raita

All steaks are gluten free and accompanied by grilled flat 
cap mushroom, roasted vine tomato & watercress salad.

10oz Ribeye £30.00

8oz Sirloin £27.00

Rump Medallion £25.00

10oz Gammon Steak £17.00

8oz Flat Iron £24.00

Peppercorn Sauce £3.00

Blackberry & Orchard  
Apple Crumble £8.00 (ve)

Plant based custard or vanilla ice cream

Triple Chocolate Brownie £8.00
Chocolate sauce & berry sorbet

Sticky Toffee Pudding £8.50
Vanilla ice cream & warm  

toffee sauce

TWIN FARMS


