
(V) vegetarian (VG) vegan (ND) non-dairy)  
Full allergen menus available on our website, or via the QR code 
on the left. All of our dishes are prepared and cooked in kitchens 
where allergen ingredients (e.g. nuts, flour, etc.) are commonly 
used, and we therefore cannot guarantee our dishes will be free 
from traces of these products. Olives may contain stones.  
Chicken, fish and duck dishes may contain bones.

GLUTEN FREE MENU

CREAM OF TOMATO SOUP (V)  6.50 
served with gluten-free bread  

 
TOMATO BRUSCHETTA (V)(ND)  4.95 

fresh tomato, basil, red onion and  
cherry tomato relish served on gluten-free bread 

 
CHICKEN CAESAR BITES  5.95 

mini chicken fillets in a baby gem lettuce “taco” with  
Caesar dressing and shaved granello cheese 

 
PRAWN COCKTAIL ON TOAST (ND)  7.25 
Atlantic prawns, Marie Rose sauce, plum tomato  
and shredded lettuce served on gluten-free bread

CHARGRILLED SIRLOIN STEAK  19.95 
aged Black Angus sirloin steak served with salad (ND),  

or béarnaise sauce and salad 
 

SALMON TERIYAKI (ND)  13.95 
salmon fillet with Thai chilli & Kaffir lime sauce,  

roasted butternut squash, courgettes,  
mixed capsicum peppers and red onion 

 
CHILLI CON CARNE (ND)  13.95 

classic beef chilli with steamed rice and tortilla chips

THE HUXLEYS CHEESEBURGER  14.25 
Black Angus burger with cheese slices, beef tomato,  

gherkin, cherry tomato ketchup and aioli served  
with salad and a gluten free bun 

 
THE CHILLI BURGER  15.95 

the Huxleys Cheeseburger topped with chilli  
con carne served with salad and a gluten-free bun 

add any extra topping:  
cheese slices (V)  1.25     fried egg (V)(ND)  1.25 

guacamole (V)(VG)(ND)  1.50      blue cheese (V)  1.25

PLEASE TURNOVER FOR OTHER 
GLUTEN FREE MENU ITEMS

served until 12pm  
 

BREAKFAST BAP  6.95 
bacon in gluten-free bun 

 
 
 

EGGS BENEDICT 
2 poached free-range eggs with hollandaise sauce  
served on gluten-free toast and your choice of: . ham  8.50 . spinach (V)  7.50 . Scottish smoked salmon  8.95  

 
 
 

BREAKFAST EXTRAS 
bacon (ND)  1.50     guacamole (V)(VG)(ND)  1.50 

fried egg (V)(ND)  1.25     baked beans (V)(VG)(ND)  1.25 
gluten-free toast and butter (V)  2.95 

 

AVAILABLE ALL DAY 
 

SMOKED SALMON & SCRAMBLED EGGS  9.25 
Scottish smoked salmon with free-range  

scrambled eggs served on gluten-free toast 
 

SMASHED AVOCADO ON TOAST (V) . crispy bacon, poached egg and spiced guacamole-style  
avocado on gluten-free toast  8.95 

 . chopped tomatoes and spiced guacamole-style  
avocado on gluten-free toast  7.95

IT IS IMPORTANT TO US THAT THE DISH WE SERVE YOU MEETS 
YOUR DIETARY REQUIREMENTS. PLEASE CLEARLY INFORM YOUR 
SERVER IF YOU REQUIRE A GLUTEN-FREE OPTION. 

available  
from 12pm



GREEN BEANS (V)(VG)(ND)  3.25 
MIXED SALAD (V)(VG)(ND)  3.25 
CRUSHED MINTED PEAS (V)  3.25

STICKY TOFFEE PUDDING (V)  6.50 
with vanilla ice cream

ICE CREAM (V)  4.95 
ask your server for today’s flavours

SCRAMBLED EGGS (V)  4.25 
free-range scrambled eggs  

with gluten-free toast 
 

BEEF BURGER (ND)  5.95 
100% beef burger with baby gem,  

beef tomato and mayonnaise,  
with salad and a gluten-free bun 

 
ICE CREAM (V)  3.00 

ask your server for today’s flavours,  
served with chocolate sauce

GARDEN SALAD  8.95 
roasted squash, asparagus, baby gem, radish, watercress,  
lentils, pea shoots and a raspberry dressing (V)(VG)(ND) 

add goats’ cheese (V)  +2.00 
add grilled chicken fillet (ND)  +3.00 

add oven-baked salmon fillet (ND)  +4.00 
 

CAESAR SALAD (V)  9.95 
baby gem, green beans, radish and homemade  

wholegrain croutons, finished with Granello cheese  

GLUTEN FREE MENU

(V) vegetarian (VG) vegan (ND) non-dairy)  
Full allergen menus available on our website, or via the QR code 
on the left. All of our dishes are prepared and cooked in kitchens 
where allergen ingredients (e.g. nuts, flour, etc.) are commonly 
used, and we therefore cannot guarantee our dishes will be free 
from traces of these products. Olives may contain stones.  
Chicken, fish and duck dishes may contain bones.

MANGO AND PASSION FRUIT  
(V)(VG)(ND)  3.75 

mango, passion fruit, banana, apple juice 
 

STRAWBERRY AND BANANA  
(V)(VG)(ND)  3.75  

banana, strawberry, apple juice 
 

AVOCADO, LIME AND  
COCONUT (V)(VG)(ND)  3.95 

avocado, broccoli, spinach, mango, coconut,  
ginger, lime, apple juice 

 
 
 

BERRY BOOST (V)(VG)(ND)  3.95 
strawberry, banana, blueberry, raspberry,  

blackcurrant, spinach, apple juice, flax seed,  
maca, cacao, guarana 

 
 
 

TROPICAL BOOST (V)(VG)(ND)  3.95 
mango, pineapple, papaya,  

banana, apple juice, goji berry,  
flax seed, pumpkin, sunflower, baobab

IT IS IMPORTANT TO US THAT THE DISH WE SERVE YOU MEETS 
YOUR DIETARY REQUIREMENTS. PLEASE CLEARLY INFORM YOUR 
SERVER IF YOU REQUIRE A GLUTEN-FREE OPTION. 



(VG) vegan (GF) gluten-free (ND) non dairy  
Full allergen menus available on our website, or via the QR code 
on the left. All of our dishes are prepared and cooked in kitchens 
where allergen ingredients (e.g. nuts, flour, etc.) are commonly 
used, and we therefore cannot guarantee our dishes will be 
free from traces of these products. Olives may contain stones. 
Chicken, fish and duck dishes may contain bones.

VEGGIE MENU

CREAM OF TOMATO SOUP  6.50 
with Tickler cheddar cheese on toast  

 
TOMATO BRUSCHETTA (GF)(ND)  4.95 

fresh tomato, basil, red onion and  
cherry tomato relish on sourdough toast 

 
GARLIC DOUGH BALLS (VG)(ND)  4.95 

with garlic butter 
 

HALLOUMI FRIES  5.95 
with a tomato dipping sauce

MAC ‘N’ CHEESE  10.95 
macaroni with goats’ cheese & roasted red  
peppers in a melting cheese sauce, topped  

with crispy onion pieces and chopped chives 
 

LENTIL RAGU (VG)  11.95 
Beluga lentil stew with rice and tortilla chips

ALL SERVED WITH CHIPS,  
SWEET POTATO FRIES (+1.00) OR SALAD 

 
VEGGIE BURGER  12.95 

spiced breaded vegetable patty, grated carrot,  
guacamole and lettuce

served until 12pm  
 

BREAKFAST BAP  6.95 
veggie sausage and hash browns 

 
EGGS BENEDICT  7.50 

2 poached free-range eggs on toasted English muffin  
with hollandaise sauce and spinach 

 
FOUR BUTTERMILK PANCAKES . fresh fruit, crème fraîche and Tiptree honey  8.25 .maple syrup, with melted butter to pour  7.95 

 
SMOOTHIE BOWL  7.25 

smooth red fruit yoghurt bowl  
with granola and fresh fruits 

 
PORRIDGE  4.95 

served plain or with honey 
 

BANANA BREAD  5.95 
warm with Muscavado butter, fresh banana,  

banana chips and Greek yoghurt 
 

GRANOLA  4.95 
with natural yoghurt or Alpro Soya yoghurt  

and mixed berry compote 
 

PASTRIES  2.95 
ask for today’s selection 

 
BREAKFAST EXTRAS 

guacamole (GF)(ND)  1.50     hash brown (VG)  1.25 
fried egg (ND)(GF)  1.25     baked beans (VG)(ND)(GF)  1.25 

extra toast and butter (GF)  2.95 
 

AVAILABLE ALL DAY 
 

VEGETARIAN BREAKFAST  10.95 
veggie sausages, spinach, hash brown, free-range  
eggs, tomato, mushrooms, baked beans and toast 

 
SMASHED AVOCADO ON TOAST  7.95 

chopped tomatoes and spiced guacamole-style  
avocado on sourdough toast

PLEASE TURNOVER FOR OTHER 
VEGGIE MENU ITEMS

available  
from 12pm



VEGGIE MENU

CHIPS  3.25 
CHIPS AND CURRY SAUCE (VG)(ND)  4.25 

GREEN BEANS (VG)(ND)(GF)  3.25 
MIXED SALAD (VG)(ND)(GF)  3.25  
CRUSHED MINTED PEAS (GF)  3.25   

SWEET POTATO FRIES  4.25

VANILLA CHEESECAKE  5.95 
with red fruits and a raspberry coulis 

 
MOCHA FONDANT  5.95 

molten chocolate coffee sponge  
with Roddah’s Clotted Cream 

 
STICKY TOFFEE PUDDING (GF)  6.50 

with vanilla ice cream 
 

ARCTIC ROLL  4.95 
vanilla ice cream wrapped in soft sponge with  

fresh raspberries and raspberry coulis 
 

CHOCOLATE ORANGE SLICE (VG)(ND)  6.50 
chocolate mousse tart with orange curd and chocolate  

biscuit crumble with vanilla ice cream 
 

BANANA BREAD  5.95 
served warm, with Muscavado butter, fresh banana,  

banana chips and Greek yoghurt 
 

ICE CREAM (GF)  4.95 
ask your server for today’s flavours

GARDEN SALAD (VG)(ND)  8.95 
roasted squash, asparagus, baby gem, radish, watercress,  

lentils, pea shoots and a raspberry dressing 
add goats’ cheese  +2.00 

 
CAESAR SALAD (GF)  9.95 

baby gem, green beans, radish and homemade  
wholegrain croutons, finished with Granello cheese  

(VG) vegan (GF) gluten-free (ND) non dairy  
Full allergen menus available on our website, or via the QR code 
on the left. All of our dishes are prepared and cooked in kitchens 
where allergen ingredients (e.g. nuts, flour, etc.) are commonly 
used, and we therefore cannot guarantee our dishes will be 
free from traces of these products. Olives may contain stones. 
Chicken, fish and duck dishes may contain bones.

VEGETARIAN BREAKFAST  4.95 
veggie sausage, hash brown, free-range egg,  

baked beans, toast 
 

PANCAKES  4.50 
served with maple syrup 

 
SCRAMBLED EGGS (GF)  4.25 
free-range scrambled eggs on toast 

 
TOMATO PENNE PASTA  4.95 

topped with Tickler  
devonshire cheddar cheese 

 
FRESH FRUIT SALAD (VG)(GF)(ND)  3.00 

seasonal fruits 
 

ICE CREAM (GF)  3.00 
ask your server for today’s flavours,  

served with chocolate sauce



(GF) gluten-free (ND) non dairy  
Full allergen menus available on our website, or via the QR code 
on the left. All of our dishes are prepared and cooked in kitchens 
where allergen ingredients (e.g. nuts, flour, etc.) are commonly 
used, and we therefore cannot guarantee our dishes will be free 
from traces of these products. Olives may contain stones.  
Chicken, fish and duck dishes may contain bones.

VEGAN MENU

LENTIL RAGU  11.95 
Beluga lentil stew with rice and tortilla chips 

 
 

GARDEN SALAD (ND)  8.95 
roasted squash, asparagus, baby gem, radish,  

watercress, lentils, pea shoots and a raspberry dressing 

SMASHED AVOCADO ON TOAST  7.95 
chopped tomatoes and spiced guacamole-style  

avocado on sourdough toast 
 
 

BREAKFAST EXTRAS 
veggie sausage(ND)  1.50 
guacamole (GF)(ND)  1.50 

hash brown  1.25 
baked beans (GF)(ND)  1.25

GREEN BEANS (ND)(GF)  3.25 
MIXED SALAD (ND)(GF)  3.25

CHOCOLATE ORANGE SLICE (ND)  6.50 
chocolate mousse tart with orange curd and chocolate biscuit  

crumble with vegan vanilla ice cream 

SERVED ALL DAY

GARLIC DOUGH BALLS  4.95 
with garlic butter 

available  
from 12pm



(V) vegetarian (VG) vegan (GF) gluten-free  
Full allergen menus available on our website, or via the QR code on the left. All of our dishes are prepared and cooked in kitchens where  

allergen ingredients (e.g. nuts, flour, etc.) are commonly used, and we therefore cannot guarantee our dishes will be free from traces of these products.  
Olives may contain stones. Chicken, fish and duck dishes may contain bones.

NON DAIRY MENU

TOMATO BRUSCHETTA (V)(GF)  4.95 
fresh tomato, basil, red onion and  

cherry tomato relish served with gluten-free bread 
 

PRAWN COCKTAIL ON TOAST (GF)  7.25 
Atlantic prawns, Marie Rose sauce, plum tomato  

and shredded lettuce served with gluten-free bread 
 

GARLIC DOUGH BALLS  . with garlic “butter” (V)(VG)  4.95 . with garlic “butter” and chilli con carne  6.25

CHARGRILLED SIRLOIN STEAK (GF)  19.95 
served with salad 

 
SALMON TERIYAKI (GF)  13.95 

salmon fillet with Thai chilli & Kaffir lime sauce, roasted butternut 
squash, courgettes, mixed capsicum peppers and red onion 

 
CHILLI CON CARNE (GF)  13.95 

classic beef chilli with steamed rice and tortilla chips 
 

LENTIL RAGU (V)  11.95  
Beluga lentil stew with rice and tortilla chips 

 
KATSU CURRY  12.95 

breaded chicken in a Katsu curry sauce with  
steamed rice and a colourful Asian salad  

GRANOLA (V)  4.95 
with Alpro Soya yoghurt and mixed berry compote

GARDEN SALAD (VG)  8.95 
roasted squash, asparagus, baby gem, radish, watercress,  

lentils, pea shoots and a raspberry dressing 
add grilled chicken fillet  +3.00  

add oven-baked salmon fillet  +4.00 
 

GREEN BEANS (V)(VG)(GF)  3.25 
MIXED SALAD (V)(VG)(GF)  3.25 

CHOCOLATE ORANGE SLICE (V)(VG)  6.50 
chocolate mousse tart with orange curd and  

chocolate biscuit crumble with vanilla ice cream 

BEEF BURGER (GF)  5.95 
100% beef burger with baby gem, beef tomato and  

mayonnaise, with salad and a gluten-free bun 
 

FRESH FRUIT SALAD (V)(VG)(GF)  3.00 
seasonal fruits 

served until 12pm

available  
from 12pm

IT IS IMPORTANT TO US THAT THE DISH WE  
SERVE YOU MEETS YOUR DIETARY REQUIREMENTS. 
PLEASE CLEARLY INFORM YOUR SERVER IF YOU 

REQUIRE A NON-DAIRY OPTION


