
Gluten free Lunch Menu 

Two Courses £17 / 3 Courses £20 

This Menu is Available Monday – Saturday 12-6pm 

Starters 

Red Pepper Hummus, Crispy Chickpeas, Gluten Free Bread £5.50 

(Sulphites) 

Soup of the Day, Gluten Free Bread, Salted Butter £5.50 

(Milk) 

Crispy Whitebait, Tartar Sauce, Dressed Leaf, Lemon £5.95 

(Fish, Mustard, Eggs, Sulphites) 

Garlic Gluten Free Bread with Cheese £5.50 

(Milk) 

 

Mains 

Grilled Fish Finger Butty, Grilled Haddock Goujon, Rocket, Tartar Sauce, Gluten Free Bread, Twice Cooked Chips £14.00 

(Fish, Mustard, Sulphites, Egg, Milk) 

Cajun Chicken Sandwich, Roasted peppers and Onions, Spicy Mayonnaise and Crispy Garlic Potatoes. £14.00 

(Sulphites, Milk, Mustard) 

Cricketers Ultimate Steak Butty, Butcher Farrells Bavette Steak, Gluten Free Bread, Caramelized Onions, Rocket, Mustard 
and Chive Aioli, Twice Cooked Chips (£4.50 supplement on set menu) £18.50 

(Sulphites, Egg, Milk, Mustard) 

Moules Marinere– Toasted Gluten Free Bread Garlic Fries £14.00 

(sulphites,Milk,Molusc) 

Chicken Caesar Salad, Cos Lettuce, Pancetta, Parmesan, Anchovies, Caesar Dressing £13.00. 

(Fish, Mustard, Eggs, Sulphites) 

Grilled Haddock Goujons, Tartar Sauce, Dressed Salad, Crispy Capers, Lemon, Hand Cut Chips £14.00 

(Fish, Egg, Mustard, Sulphites, Milk) 

Grilled Chicken Goujons, Chive Garlic Aioli, Baby Salad, Herb Oil, Crispy Garlic New Potatoes £14.00 

(Mustard, Sulphites, Egg, Milk) 

Winter Salad, Roasted Butternut Squash and Potato, Toasted Pumpkin seeds, Chestnuts, Baby Leaf, Mustard Honey 
Dressing 

(Mustard, Sulphites, Nuts) 

 

Mini Desserts 

Duo of Mrs Dowson’s Summer Berry Sorbet, Macerated Berries £4.00 

Duo of Mrs Dowson’s Ice Cream (See a Server for our Flavours) £4.00   



 (Eggs, Milk) 

Winter Berry Pavlova, Poached Spiced Pear, Berry Compote, Fruit of The Forrest Sorbet, Chantily Cream £4.00   

(Eggs, Milk, Sulphites) 

 

 

 

 

 

 

 

 

 

 

 


