
 

* T H E  T R U F F L E  S W I S S  

Melting Swiss cheese, truffle aioli, whole portobello mushroom, caramelised onions, beef tomato and baby arugula 19.25 

 

 

* T H E  S T U B B S   

 Melting Cheddar, Stubbs sauce, sliced red onion, beef tomato and rocket leaves  17.50 

 

 

* T H E  B L U E S   

with baby rocket leaves, red onion, caramelised onion, fresh tomato, crispy bacon, aioli and melting blue cheese 
19.75 

 

 

 
   

 
 
 
 
 
 
 
 
 
 
 

 
  

 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

  

W I L D  S E A B A S S   
Filleted and lightly pan roasted, served on wilted baby spinach, with lemon and chive hollandaise, steamed broccolini and parsley buttered 

Nicola potatoes 27.95 
 
 

B R E A D  A N D  O L I V E S  ( V E G E T A R I A N )  
Basket of gluten free bread with olives, aioli, balsamic 

& olive oil 7.95 

 

 

B R O C C O L I  A N D  S T I L T O N  S O U P  
Served with gluten free crusty bread 6.95 
 
 

 

P R A W N  A N D  A V O C A D O  C O C K T A I L  
Gluten free bread 9.95 

 

 

~   S T A R T E R S  ~  

 

G R I L L E D  L O B S T E R  
With garlic, chilli & coriander butter, served with aioli, Tenderstem broccoli, and hand cut chips  

550 – 600 gm  58.00      750 – 800 gm 82.00 

 

M O U L E S  F R I T E S  
Fresh Scottish mussels, in a garlic, white wine, cream and parsley sauce, served with gluten free bread and hand cut chips 19.25 

    F I S H  A N D  S H E L L F I S H  

F I N E  S C O T T I S H  S M O K E D  S A L M O N  
Dressed with caper berries, rocket leaves and 
finely chopped shallot, with basil oil, chive crème 
fraiche and gluten free bread 9.95 

 

N A T U R A L  O N  I C E  
Tabasco, lemon and mignonette sauce 

Half dozen 17.00     Dozen 32.00 
 

A D D  A  B L A C K  V E L V E T  

 

~  M A I N  C O U R S E S  ~  

O Y S T E R S  
 

 

 

O u r  s u p e r b  R o y a l  B a y  o f  G r o u v i l l e  J e r s e y  R o c k s  -  c o a s t a l  s a l t i n e s s ,  m i n e r a l  u n d e r t o n e ,  a n d  a  m e t a l l i c  f i n i s h  
 
 

 

 

 

G L U T E N  F R E E  M E N U  
 

 

 B U R G E R S  

 

* J A L A P E N O  S T A C K   

Jalapeno cheese, smoked chilli mayonnaise, salsa picante, jalapenos and rocket leaves 17.50 

 

 

C H I C K E N  L I V E R  P A R F A I T  
House chutney, and toasted gluten free bread 
9.75 

 

H A L F  L O B S T E R   
In the shell, grilled with garlic, chilli 
and coriander butter, served with 
gluten free bread and aioli  
275 – 300 gm 30.00 

 

 

F A V O U R I T E S  

 

S L O W  R O A S T E D  B E L L Y  O F  P O R K  
Served on creamed potato, with Tenderstem Broccoli, crackling and gluten free gravy sauce 24.95 

 
K E N T I S H  R A C K  O F  L A M B  

Pan roasted cutlets, rendered and served pink, with Dauphinoise potatoes, Tenderstem broccoli and  gluten free gravy sauce 29.95 
 

 

 

Extras:  Additional 6 oz Beef Patty 3.95 

*Our patties are freshly grilled and served hot in a toasted bun, please allow for salad and dressings, which are cooler, thus the final burger is not a ‘hot’ dish as such. 

W I L T S H I R E  G A M M O N  
A generous grilled steak, with fresh pineapple, fried hens egg, baked tomato, sauteed mushrooms and hand cut chips 18.95 

 

O U R  B U R G E R S  A R E  H A N D  M A D E  U S I N G  C H O P P E D  S C O T T I S H  R U M P  S T E A K  
 

 

F A S T  G R I L L E D  U N T I L  M E D I U M  J U I C Y ,  T H E N  S E R V E D  W E L L  C A R A M E L I S E D  I N  A  W A R M ,  T O A S T E D  G L U T E N  

F R E E  B U N ,  A C C O M P A N I E D  B Y  H O M E M A D E  C H I P S ,  G L U T E N  F R E E  O N I O N  R I N G S ,  F R E S H  C O L E S L A W  A N D  

P O T A T O  S A L A D .   C H O O S E :  

 



DESSERTS 

                                                                                                                                 

                       D  P W N  C O C K T A I L                                 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  

 
 
 

 
 
 
 
 
 
 

 

 

 

  

 

 

 

  

 

G L U T E N  F R E E  P A S T A  ( V E G E T A R I A N )  
With a rich tomato sauce and vegetarian Parmesan 13.95 

 
 

P L A N T  B A S E D  A N D  V E G E T A R I A N  

 

 

 
 

 

O U R  V E G E T A R I A N  A N D  P L A N T - B A S E D  M E N U  I S  A L L  F R E S H L Y  M A D E  I N  A  K I T C H E N  T H A T  P R E P A R E S  T H E  F U L L  S T U B B S  M E N U ,  O N  

E Q U I P M E N T  T H A T  I S  U S E D  F O R  T H E  W H O L E  M E N U ,  H O W E V E R ,  C A R E  I S  T A K E N  T O  T R Y  T O  A V O I D  A  ‘ C R O S S  O V E R ’  O F  I N G R E D I E N T S .  
 

 

 

 
 

 

 

 

P L E A S E  B E  A W A R E  T H A T  A L L  O U R  D I S H E S  A R E  P R E P A R E D  I N  K I T C H E N S  W H E R E  N U T S  A N D  G L U T E N  A R E  P R E S E N T ,  A S  W E L L  A S  O T H E R  A L L E R G E N S ,  

T H E R E F O R E  W E  C A N N O T  G U A R A N T E E  T H A T  A N Y  F O O D  I S  C O M P L E T E L Y  ‘ F R E E  F R O M ’  T R A C E S  O F  A L L E R G E N S ,  D U E  T O  T H E  R I S K  O F  C R O S S  C O N T A M I N A T I O N .  

O U R  M E N U  D E S C R I P T I O N S  D O  N O T  L I S T  A L L  I N G R E D I E N T S ,  S O  P L E A S E  A S K  Y O U R  S E R V E R  B E F O R E  O R D E R I N G  I F  Y O U  A R E  C O N C E R N E D  A B O U T  T H E  

P R E S E N C E  O F  S P E C I F I C  I N G R E D I E N T S  O R  A L L E R G E N S  I N  Y O U R  F O O D ,  A L T E R N A T I V E L Y  F U L L  A L L E R G E N  I N F O R M A T I O N  C A N  B E  P R O V I D E D .  
 

 

F I S H  A N D  S H E L L F I S H  D I S H E S  M A Y  C O N T A I N  B O N E S  A N D / O R  S H E L L .   

D U E  T O  T H E  N A T U R E  O F  T H E  B U T C H E R Y ,  S O M E  L A M B  D I S H E S  S E R V E D  O N  T H E  B O N E  M A Y  C O N T A I N  S H A R D S  

C O N S U M I N G  R A W  O R  L I G H T L Y  C O O K E D  S H E L L F I S H  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D - B O R N E  I L L N E S S E S .   

 

G R I L L S  
 
 

A L L  O F  O U R  B E E F  I S  F R O M  G R A S S  F E D  S C O T T I S H  H E R D S ,  R A I S E D  B Y  F A R M S  W I T H  E X A C T I N G  W E L F A R E  S T A N D A R D S ,   

A G E D  T O  I T S  O P T I M U M  
 

 

 

 

 

S E R V E D  W I T H  G R I L L E D  M U S H R O O M S ,  F R E S H  P O M M E S  G A U F R E T T E S ,  R O A S T E D  T O M A T O ,   

H A N D  C U T  C H I P S  &  D R E S S E D  W A T E R C R E S S  
 

 

 

 

 

 

 

 

 

 

Extras: 

Add Half a Grilled Lobster  275 – 300 gm 29.00 
 

Green peppercorn Sauce 3.50   |   Béarnaise Sauce 3.50   |    Stilton Hollandaise 3.50    

 

E N T R E C Ô T E  -  Lean, juicy and flavourful, which is enhanced by the band of fat, which is typical of this cut  28.00 

S U G G E S T  -  E S T A C I O N  1 8 8 3  M A L B E C  2 0 2 1  
 

A D D  C A F É  D E  P A R I S  B U T T E R  1.95 

 

T O U R N E D O  –  A generous centre fillet, the most tender of all steaks  38.00 

S U G G E S T  –  P E T I T  S Y R A H ,  B O G L E  V I N E Y A R D S  2 0 1 9  
 

A D D  P O M M E  D A U P H I N O I S E  5 . 9 5  

C H A T E A U B R I A N D  -  For two - Scottish fillet  

Roasted and served with grilled mushrooms, fresh pommes gaufrettes , roasted tomato, watercress,  Béarnaise sauce, hand cut 

chips, a gluten free onion ring and creamed spinach 98.00 
 (THIS IS A GENEROUS CUT, SO PLEASE ALLOW FOR AN EXTENDED ROASTING TIME)    

A D D  P O M M E  D A U P H I N O I S E  5 . 9 5  

 
 

(THIS IS A GENEROUS CUT, SO PLEASE ALLOW FOR AN EXTENDED ROASTING TIME) 

 

 

 

 

P L E A S E  A D V I S E  O F  A N Y  A L L E R G I E S  O R  D I E T A R Y  R E Q U I R E M E N T S  B E F O R E  O R D E R I N G  

 

 

 

 
E T O N  M E S S  

 8 . 4 5  

 

S E L E C T I O N  O F  I C E  C R E A M   

A N D  S O R B E T  8 . 4 5  

 

L E M O N  P O S S E T  8 . 4 5  

W H I T E  C H O C O L A T E  P A N N A  C O T T A  
Raspberry sauce, mixed berry compote 8.45 

 
T H E  G R E E K  B U R G E R  ( V E G E T A R I A N )  

Two slices of halloumi cheese, which have been grilled until golden, then rubbed with garlic and served in a 
toasted, gluten free bun, with tomato relish, red onion, beef tomato, rocket and smoked chilli mayonnaise, 

accompanied by a gluten free onion ring, coleslaw and hand cut chips 16.25 
 
 
 

 
 

B U F F E T S ,  W E D D I N G  C E L E B R A T I O N S ,  P R I V A T E  P A R T I E S  A N D  W A K E S  A R E  N O W  B E I N G  C A T E R E D  F O R ,  A L L  

F R E S H  F O O D  W I T H  A  D E D I C A T E D  T E A M .  P L E A S E  E N Q U I R E  W I T H I N ,  O R  T O  

E N Q U I R I E S @ S T U B B S R E S T A U R A N T S . C O M  

 


