
Allergen Information 

 

 All allergens are present in our kitchen and, while we take every precaution to avoid 
cross-contamination, we cannot guarantee anything to be 100% allergen-free. All our game is wild 
and may contain shot. Our fish are wild, native, sustainably caught by day boats and, rarely, may 
contain bones. Consuming raw oysters /shellfish/fish may increase your risk of foodborne illness. 

  

DISH ALLERGENS 

Barbed Dart Egg, Mustard, Celery, Milk 

Fish Gilda Egg, Fish, Mustard, Celery, Milk 

Daily Bread Milk, Gluten, Lupin 

Crispbreads Mustard, sulphur, egg, lupin, gluten 

 Croquettes    Lupin, Gluten, Mustard, Egg, Dairy 

  Potatoes Mustard, Egg, Sulphur 

Spring Greens None 

Stracciatella Dairy 

 Tomatoes Dairy, Sulphur Dioxide, Mustard  

Pork Belly Fish, Gluten, Lupin 

Ray Wing Dairy, Fish 

Asparagus Dairy 

Pigeon Dairy, Gluten, Lupin, Mustard, Egg 



Monkfish Fish, Sulphur Dioxide 

Venison Dairy, Fish, Sulphur Dioxide, Mustard 

Coley Fish, Dairy 

Steak Sulphur Dioxide, Dairy 

White Lake Driftwood Goats 
Cheese 

Pasteurised Milk, Vegetarian Rennet, Gluten 

Beauvale Blue Pasteurised Milk, Animal Rennet, Gluten 

Cornish Kern Pasteurised Milk, Animal Rennet, Gluten 

Homemade Oat Crackers Gluten, Lupin, Milk 

  

Lost Bread Milk, Egg, Gluten, Lupin 

Cremeux Dairy, Sulphur, Egg, Gluten  

Pannacotta Dairy 

Homemade Fudge Milk, Sulphur Dioxide, Cereals containing Gluten, 
Lupin, Celery, Soya 

Ice Creams Milk, Egg 

Sorbets None 

  

Red Fish Egg, Fish, Mustard 

Pork Cromesquis Dairy, Gluten, Lupin, Egg 

Brie Dairy 



Tomato & Pea Salad 
Celery 

Egg Mayo Egg, Mustard, Celery 

Broccoli​ ​ ​  Dairy, Sulphur, Mustard 

The information in this document is intended for guidance only and we accept no 
responsibility for any errors or omissions. Please discuss your individual dietary requirements 
with a member of the team and we’ll make every effort to accommodate you. 

 


