
While you are waiting
 Gluten-free sundried tomato bread with whipped garlic butter

Starters
Grilled nectarine & burrata salad topped with crispy capers

Quinoa salad with grilled halloumi, mint dressing
Smoked salmon with prawns, horseradish cream, lime pickle

Smoked tofu stir-fry with soba noodles, avocado and grapefruit

Mains
Halloumi aubergine burgers with harissa relish red slaw

Pulled pork BBQ in sauce served with gluten free mac and cheese
Slow-roasted lamb shoulder with garlic bean mash & gremolata

Pan fried salmon, wilted spinach carrots in a cream sauce with courgette croquette

Seasonal vegetables served with all the dishes

Desserts
Gluten free sticky toffee pudding with salted caramel ice cream

Burnt Cambridge cream with gluten free shortbread
Mixed berry pavlova

Gluten free Bakewell tart with honey clotted cream

Gluten Free Menu
 £25pp

 15 October 2026 

Not all ingredients are listed in the dishes.
All food is prepared in an environment where cross contamination may occur.

Should you have significant food intolerances, please advise a member of staff.
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