Set Menu - April 20

please inform your waiter before ordering of any specific dietary requirements that you may have. allergens listed here are i ionally used as ingredi some dishes are marked with a * due to a contamination risk from shared fryers. many of our
dishes are easily adjusted to suit allergies, please ask your waiter for more information. whilst every care is taken with your meal, we g 2 100% allergen free envir nor can we g g the pi used by our suppliers,
unless otherwise stated. our recipes may change, so please check each time you visit us.
Milk & Milk . Gluten containing . L. . N
Products Fish Crustaceans Molluscs Cereals Egg Peanuts Other Nuts Soy inc. Soya Celery Mustard Sesame Sulphur Dioxide Lupin Garlic
u
Pea & Watercress Soup yes - wheat yes yes yes yes
Pea & Watercress Soup with non-gluten toast
(AG optior) yes yes yes yes
Caprese Salad yes yes
Chicken & Sesame Dumpling * yes - wheat yes yes yes
Ham Hock Terrine yes - wheat, barley, yes yes yes
rye
Ham Hock Terrine with non gluten toast (AG
i) ve ves ve
Pan Fried Sea Bass yes yes yes
Vegan Duck, Turmeric & Coconut Rice yes - wheat, barley yes yes
Minute Steak yes yes - wheat * * * yes
Minute Steak with without crispy onions (AG * * *
A yes yes
option)
Grilled Chicken & Fries yes * * * yes yes
Shepherds Pie (dinner only) yes yes yes
coconut ice cream & mango sauce
warm triple chocolate brownie yes yes yes
mini cinnamon doughnuts yes yes - wheat yes yes yes
wafer for ice cream (wafer only) yes yes - wheat yes
chocolate ice cream no wafer yes yes
strawberry ice cream no wafer yes
salted caramel ice cream no wafer yes
vanilla ice cream no wafer yes
coconut ice cream no wafer
lemon sorbet no wafer

.

Bill's Concept Set Menu - May 2019 Dishes may contain traces of otherallergens.  * = risk of contamination due to shared fryers.



