Allergen Information
Menu Update: Effective February 2026, with subsequent in-house reviews every four weeks.

Please read our allergen disclaimer below:

This table highlights the food items we sell that contain allergens. Our ingredients and product specifications can change. Even if you have
dined with us before, you must inform our staff of your allergen or intolerance needs before placing any orders. Information in this
document identifies the 14 major allergens, which relate only to the menu's ingredients, and does not consider any customisation or

Please remember that our staff are trained to adhere to this document. Any changes the customer makes will be done so at their own risk.
Unfortunately we cannot guarantee an allergen-free kitchen environment because our internal food production processes and source
ingredients may have been produced in environments that handle additional allergens. While we have strong procedures for separating our
food during it's preparation & cooking, sometimes this may involve shared equipment - such as deep-fat fryers and food

Tick = Contains Allergen

Tick = May Contain Allergen (stated by supplier)

V Tick = Deep Fried Item Food items share the same deep-fat fryers. Therefore elements of the 14 allergens are present.
Please ask a member of staff for more information
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MUSHROOM & TRUFFLE

PATE (GLuTEN-FREE BREAD
AVAILABLE)

BEEF & BLUE CHEESE
CROQUETTES

CHICKEN & HAM
TERRINE GLUTEN-FREE BREAD

AVAILABLE)
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CHICKEN & CHORIZO
FRIES

GARLIC HERB &
PARMESAN FRIES

DESSERTS

WHITE CHOCOLATE &
GINGER CHEESECAKE

TOFFEE APPLE &
CINNAMON CRUMBLE

DOUBLE CHOCOLATE
BROWNIE

STICKY TOFFEE
PUDDING

DESSERT OF THE DAY

CIABATTAS

FISH GOUJON CIABATTA

TOMATO MOZZARELLA
& PESTO CIABATTA

SAUSAGE & MUSTARD
CIABATTA

CHICKEN CLUB
CIABATTA

BBQ PULLED PORK
CIABATTA

<<
§ -~ ([

s|eaa)

SESESE - S

‘83 ‘uain|p
Suluiejuod

ENEECIEE
0 = OO

OO0 = L
EEEEES < <

RSESESE

L0468k
SOLS .. (S

elAog

(0 (00 =
R ] -

o
(¢}
=3
¢ID'I'I
3 =
(¢}
o

‘83 ‘uain|p
Sujuiejuod
s|easa)

BARLEY,RYE

BARLEY,RYE

BARLEY,RYE

L]

BARLEY,RYE

Wheat,Barley,

v
v
v
vl

ESESESESES ...
NS NN -

ESESESESES

(@)
) ns2 c
g g2 g o &
=] 5 g (7 g il E
g ® S m 2 > >
@ g vl o a
(7]
V ALL TYPES OF
NUTS
V V ALL TYPES OF
NUTS
V V ALL TYPES OF
NUTS
ALL TYPES OF
NUTS
ALL TYPES OF
NUTS
< o
o 2
o 89 E 5 . o
3 5350 o @ =
c ® S m 2 > &
a gu® o a
(%]
D All types D V D
D Pinenuts DDD
D All types DDD
D All types DDD
D All types DDD



(== 00000000000
0 - 00000 - 000000
e 00000 000000

Nuts Eg, Nuts Eg,
Walnuts, Walnuts,

B EEEE e

- 00000 ~ 000000
— (1015 C10)
NRNDN ~ ROON0O0
NNNDN - ESNO0

- NN - OONN00
N - OO - SONNN0]
(] - OO -~ 00§00
0 - 00000 = 000000
- 000 00

all types
Almonds

Mustard

Sulphites

[
[
S
L

Ll
>
= = = = = - = = =
= ereals ereals
zZ o 2 = = = = 2 2 2 z
& containing containing
Gluten, Eg, Gluten, Eg,

u Wheat

SODOSS RS ES S HE

Deep Fried Deep Fried
Item Item
= &
2 B Z @ &
(%] 3 o3 o3 5 _.\I. o -
& g) w w w 2 D S o
< < %) S W C < i) < 2 S 0 = it
B_H Onn 4 S = 3 =9 (@) 17 @) w - =
€ < x © ¢ e £ @8 e T 2 D U o’ (o) M 2 =
= o o >0 X 5 7] w = w T) n
= @ VlUd W > L z 5z 22 = Q < o S w a
Rm Ad“ E__ - o= AM < &ﬂ W _m o3 > T
O v Q € < o i &NE w o I . (a4 (7)) Q a 7, w 9 - o
I w = O & Quwf mEg (208~ < Ll o w Q2 L
v 2 Eig 2 Y5 50 i = L = = < T ~ =
w w U SEWLCE”KEW m Ll D = v X [ T oz =
HE @ ScEE x5 &35 22 2 @ > & g 25 E %
Ll o} >0 o}
o O £ 002 ash I3 > o & > a a = x



EEEEEEECC EEEEEDE
EEEEEEE S EEEEEDE
ENNNEEE _NEEEE>BE

Nuts Eg, = m =
Walnuts, <
Cashew

EEEEEEE OO0

EEEEEEEL N EEEE
EEEEEEEECE HEE
SDEEEESEEES S SH DS

SO EEEDS SESS S SOSSES DS
EEEEEEEESS B> SIS S
EE>SOS>EEESSES S S EHEDS
EREEEEE S SSEERE
EEEEEEE EEEEEEEE
S ENENEEESS S S SEE S

Cereals

e
containin
Gluten, Eg,

SODED EEEESSOODIDD
SONEEEERSS>SSSSHOE

a 3
a.
- w T O
) e > w x S O I
2 o o o a o o IO U i w 2
NNNNN w z& I ) = zZ =
0] x = I < Q W > & x o o
= £ 3 5 B 3 & =k 82 2, 2 3 S 23
= A @
> > & O w3 Y 28 5 w @ g 9 gk
= 5 & £ = 9 F Tg = Eg 4 & s © x%
SSSSSS O 02 Z2cx w I -
) 2 T < < o g We €a DD T 2 g w T2
a (o) o = (U] T = 00 Oow Im (@] a b o O F



s
« (]
Crustacea DDD

Nuts Eg,
Walnuts,
Cashew

e [ 1)
e (]
WSS
- O
- D
()]
- (]
- SO0

ALL TYPES OF
NUTS

ALL TYPES OF
NUTS

[V
(@)
N n
& E
-}
S
-2
—
—
<

2 =

w Ll

Cereals m m
containing
Gluten, Eg,

> >
areal ] ]

o
wl
Q
= S
J =2 O
wg 8 o
-l (@] o
588 Suw 5
— ()
MM wz 2z
wL m3 o
52 32 25
mﬂ 0o Hha



