
THE PLATTERS

All 14 allergens are openly used throughout our kitchen. 
Trace amounts may be present at all stages of cooking. 
(V) Suitable for Vegetarian (A-GF) Suitable for Coeliac with Gluten-free Bread 
(GF) Gluten-free (G) Gluten (GW) Wheat Gluten (GB) Barley Gluten (C) Crustaceans 
(E) Eggs (F) Fish (M) Molluscs (S) Soybeans (P) Peanuts (N) Nuts (MK) Milk (CY) Celery 
(MD) Mustard (L) Lupin (SS) Sesame Seeds (SP) Sulphites

CHICKEN WINGS (A-GF) 

FRESH HAKE GOUJONS 

FLATBREAD (V) 

MINI PULLED PORK & BLACK PUDDING
CROQUETTES 

HAM & CHEESE MUFFINS

Mains

1 week notice required. Please contact for allergen
details. 


