
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

Coronation Chicken Salad £9.50
Apricot jam, toasted almonds, crispy baby gem,  

curried honey sauce

Flaked Smoked Trout Salad £9.00
Watercress cream, potato salad, pickled chilli,  

boiled egg

Goat’s Cheese & Beetroot Terrine (v) £8.50
Pickled cauliflower, candied walnut  

salad, watercress 

Crispy Battered North Sea Cod £19.00 
Triple cooked chips, mushy peas, homemade  

tartare sauce, lemon wedge

Pan Seared Duck Breast £20.00
Spiced duck breast, duck fat potato fondant,  
charred chicory, heritage carrots, pan gravy

Pan Fried Salmon £19.00
Crushed dill potatoes, winter greens, tomato 

tartare, sauce choron

Chargrilled Bacon Chop £19.00
Fried hen’s egg, pineapple, slow roast tomatoes,  

watercress, triple cooked chips

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

10oz Rump £25.00

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

RIDLEY ARMS


