GLUTEN FREE DINNER MENU

FIELD FOODS

Selection of Gluten Free Bread with Oils & Yorkshire Butter (v) - £3.75

Marinated Olives with Lemon and Chilli - £3.25

STARTERS

Devilled Kidneys - £8.95
Caramelised Onion, Gluten Free Bread

Market Soup of the Day (V) - £5.95

Chicken Liver Parfait - £7.25
Red Onion Marmalade

Smoked Salmon - £8.25
Lemon, Cayenne Pepper, Gluten Free Bread & Butter

Chicken & Summer Vegetable Pressing - £7.50
Mustard Grain Mayonnaise, Gluten Free Toast

Pea, Courgette & Asparagus Risotto (V) - £7.75
Parmesan, Estate Wild Garlic Pesto

SALADS

Tomato & Mozzarella (V) - £8.50/£14.00
Heritage Tomatoes, Buffalo Mozzarella, Estate Wild Garlic Pesto, Pea Shoots & Balsamic

Warm Cajun Smoked Salad - £8.50/£14.00
Endive, Lemon Dressing, Vine Tomatoes & Pine Nuts

Chicken Caesar - £8.00/£13.50
Smoked Chicken, Cos Leaves, Pancetta, Anchovy Dressing

Duck & Chorizo - £8.75/£14.50
Confit Duck, Diced Chorizo, Rocket Leaves, Spring Onions & Plum Sauce



MAIN COURSES

Steak and Red Wine Casserole - £14.50
Hand Cut Chips

Coniston Fish Pie - £16.50
Seasonal Vegetables

Timothy Taylor’s Beer Battered Haddock - £15.25
Hand cut chips, crushed peas and their shoots

Holme Farm Venison - £21.00
Celeriac, Spinach & Fondant Potato

Roast Gressingham Duck - £19.75
Cherries, Almonds, Crushed New Potatoes, Spring Cabbage

Market Catch of the Day - ££
Please See Our Specials Board

Lamb Cutlets - £17.95
Mash Potato, Chanteney Carrots, Minted Jus

Coniston Beef Burger - £14.95
Farmhouse Cheese, Bacon, Gluten Free Bun, Hand Cut Chips

Parmesan & Truffle Gnocchi (V) - £14.50
Sautéed Greens, Saffron Cream

Macaroni Cheese (V) - £14.50
Wild Mushrooms & Truffle

80z Sirloin Steak - £27.00
Our Sirloin Steaks are accompanied with your choice of Peppercorn, Red Wine Sauce,
Tarragon Hollandaise, Hand Cut Chips, Mushrooms and Tomato.

Side orders
All £3.50

Hand Cut Chips
Buttery Mashed Potato
Side Salad
Seasonal Vegetables

Skinny Fries with Parmesan and Truffle



