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Allergen Disclaimer
Our food and drinks are freshly prepared on our premises where we handle all allergens. Please inform us of any allergies, intolerances,
coeliac disease or dietary needs when booking. Upon arrival kindly remind your server about any allergies, intolerances, coeliac disease
or dietary restrictions for you or your guests. Please Check the menu below to identify allergens in our ingredients.
(V) Vegetarian (GF) Gluten Free (DF) Dairy Free (VE) Vegan
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Selection of Sandwiches
Bread

Egg & Cress

Handcut Ham & Tomato
Handcut Ham & Mustard

Tuna Mayonnaise
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Selection of Wraps

Wraps
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Chicken Caesar




Tuna Mayonnaise

Chicken Salad

Mozarella, Tomato & Basil

Side Salad
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