
GLUTEN FREE
S T A R T E R S

Chef ’s  soup of  the day (V)  -  £5
GF bread & sa l ted but ter

Chicken t ikka skewers  -  £7 .50
Ind ian sa lad ,  poppy seed & mint  yoghurt  d ip
 
Shar ing Starters
The Vegetar ian Cedar  board (V)  -  £12 .50
Warm fa lafe l ,  f r ied  ha l loumi ,  homemade humous ,  p iquante  peppers ,  mar inated
ol ives ,  GF bread and p ick les

M A I N S
Pan fr ied pork medal l ions  -  £14.00
With  spr ing on ion mashed potatoes ,  f ine  beans ,  c ider  &  mustard cream sauce

Smoked haddock and green pea r isotto -  £1 1
F in ished w i th  a  poached egg

Thai  beef  sa lad -  £12 .50
St i r  f r ied  mar inated beef  s t r ips ,  c runchy vegetab les  in  a  sweet  ch i l l i  sauce

Vegan Buddha bowl  (Ve)  -  £1 1 .50
Avocado ,  sweet  potato ,  sp inach ,  roasted tomatoes ,  r i ce  &  bang bang sauce

B I S T R O  C L A S S I C S
Slow bra ised beef  ch i l l i  -  £10
Rice ,  sour  cream & cheddar  cheese  
 
Baked potatoes (V)  –  1  topping £7,  £1 .50 per  extra topping  
Cheese ,  Beans ,  Tuna or  Ch i l l i  w i th  sa lad & homemade s law

Omelette  (V)  –  1  f i l l ing £8,  2  f i l l ings  £9,  3  f i l l ings  £10
Ham,  Cheese ,  Mushroom,  Tomato ,  Sp inach or  Red on ion ,  w i th  baby leaf  sa lad
& new potatoes

D E S S E R T S
Cedar Kn ickerbocker ,  fresh berr ies ,  g lace cherr ies ,  banana ice  cream,
chant i l ly  cream and roasted peanuts  (GFA V)  -  £6
Select ion of  ice  creams -  1  scoop £2,  2  scoops £3 .50,  3  scoops £4.50

Chef ’s  cheese board with  GF crackers ,  grapes,  ce lery and honey -  £7 .50

V -  Vegetar ian   Ve -  Vegan 
P lease ask a  member of  staff  for  informat ion regarding a l lerg ies .
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