Gluten Free Main Menu
Wednesday - Saturday 5-8:45pm

Steaks & chicken breast also available on the grill menu (we only have 1 fryer in
the kitchen, please be aware of this if choosing our chunky chips, our skinny
fries can be done in the oven if preferred)

Starters
* Parsnip & ginger soup topped with chestnut pesto & coriander (v) £7.50

* Whipped goats cheese & cream cheese mousse with herbs & garlic, balsamic
beetroot, pomegranate, toasted hazelnuts, rocket & tomato jam £9

* Seafood selection; mini prawn cocktail, smoked salmon roulade, battered king
prawn & smoked mackerel pate crostini £ 10

* Tikka marinated chicken breast medallion, garlic king prawns, curried
cauliflower puree, tomato & red onions salad & raita £10

Mains
*Seared venison steak, dauphinois potatoes, creamed cabbage with smoked
bacon & wild mushrooms, truffle oil & crispy shallot rings £25

* Pan roasted duck breast, Chinese salt & pepper crushed potatoes, crispy
cabbage, carrot & five spice puree, toasted sesame seeds & a honey, garlic &
ginger sauce £25
* Crispy roast belly pork, grain mustard mashed potato, spiced red cabbage,
brussels sprouts with smoked bacon & chestnuts & a mulled cider jus £21

* Pot roast beef brisket in red wine, creamy mashed potato, bacon & red
onion marmalade, roast piccolo parsnips, kale & roasting pot gravy £22
* Fish of the day, see the specials board for todays catch from Hodgson’s of
Hartlepool £ Market price
* Nut roast, roast potatoes, maple roast parsnips & carrots, brussels sprouts & a
red wine gravy (v) £16
Desserts

* Apple, cranberry & port crumble, spiced fruit coulis & nutmeg custard £8.50

* Salted caramel cookie dough cheesecake pot, crumbled honeycomb, creme

chantilly & toasted marshmallow ice cream £9

* White chocolate panna cotta, pistachio ice cream, pineapple compote &
shortbread crumb £8

* 3 scoops ice cream with a choice from vanilla, chocolate, toasted
marshmallow, or pistachio, served with creme chantilly & sauce (chocolate,
salted caramel or berry coulis) £7.50

Please be aware that we do use products containing gluten in the
kitchen & therefore cannot 100% guarantee to be gluten free



