
Marinated olives 4.50

Soup of the day with gluten free bread & flavoured butter * 6.95

Sauteed wild garlic mushrooms with toasted gluten free bread * 7.50

Chicken liver pate with toasted gluten free bread * 8.00

Garlic tiger prawns in tomato, red onion, garlic & chilli sauce with toasted gluten free bread 9.75

S T A R T E R S

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

M A I N  C O U R S E S
8oz rump of beef served medium-rare on a bed of parmentier potatoes with carrots & a wild mushroom,

shallot & red wine sauce * 18.75

Pan roasted seabass fillet with a tomato & chilli risotto & braised pak choi * 17.50

Pan Seared Lamb Cutlets. Flavoured in Garlic & Rosemary with dauphinoise potatoes, roasted carrots &

parsnips & red wine jus 24.50

Spiced Duck Breast with five spice, dauphinoise potatoes, pak choi, kale & a plum & beetroot jus 22.50

Slow Cooked Caramelised Onion Risotto 17.00

Pan roasted Chicken Supreme with garlic parmentier potatoes, creamed savoy cabbage & bacon & a 

red wine jus 19.25

Oven Baked Fillet of Stonebass with crushed peas, confit tomatoes, saffron potatoes, mussels & white wine

cream 19.50

Confit Pork Belly with chargrilled tiger prawns, pea puree, cavolo nero, baby carrots, straw potatoes & red

wine jus 20.50

*  D i s h e s  m a r k e d  w i t h  a n  a s t e r i s k  a r e  i n c l u d e d  i n  o u r  s e t  m e n u  o f f e r ,  
A v a i l a b l e  o n  c e r t a i n  d a y s  &  t i m e .  

P l e a s e  s e e  o u r  s e t  m e n u  f o r  m o r e  i n f o r m a t i o n .



D E S S E R T S
Vanilla & Honey Panna Cotta* 8.00

Dark Chocolate & Peanut Butter Delice 8.50

Selection of Ice Creams* 5.00

Dark Chocolate & Orange Crème Brulee 8.00

Seasonal Sorbet & Fruits* 6.50

S I D E  D I S H E S
Skinny Fries 

 Chunky Chips 

 Cheesy Mash

House Salad

Rocket & Parmesan Salad

Honey Glazed Carrots

Garlic New Potatoes

 Chilli & Peanut Cavolo Nero

Creamed Cabbage & Bacon

4.50 EACH OR 3 FOR 12.00

A  d i s c r e t i o n a r y  1 0 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  f i n a l  b i l l .  1 0 0 %  o f  w h i c h  w i l l  b e  d i s t r i b u t e d  a m o n g s t  t h e
s t a f f  w o r k i n g  h e r e  t o d a y .  P l e a s e  a l w a y s  i n f o r m  y o u r  s e r v e r  o f  a n y  a l l e r g i e s  b e f o r e  p l a c i n g  a n  o r d e r ,  a s  n o t  a l l

i n g r e d i e n t s  c a n  b e  l i s t e d .  D e t a i l e d  a l l e r g e n  i n f o r m a t i o n  i s  a v a i l a b l e  u p o n  r e q u e s t .  W e  c a n n o t  g u a r a n t e e  t h e  t o t a l
a b s e n c e  o f  a l l e r g e n s  i n  o u r  d i s h e s .  F i s h  m a y  c o n t a i n  b o n e s .  O l i v e s  m a y  c o n t a i n  s t o n e s .

Ate O’Clock Beef Burger with Cheddar Cheese, lettuce, gherkin, beef tomato & burger sauce* 16.95

Ate O’Clock Grilled Chicken Burger with lettuce, gherkin, beef tomato & burger sauce* 16.00

Ate O’Clock Halloumi Burger with lettuce, gherkin, beef tomato, red peppers & burger sauce 16.00

Ate O’Clock Vegan Sweet Potato & Chickpea burger with lettuce, gherkin, beef tomato, hummus & chilli jam*  16.95

A La Carte  - All burgers are served in a gluten free bun with chunky chips & coleslaw

Set Menu  - All burgers are served in a gluten free bun with skinny fries & salad leaves *

Want to add more to your burger? 

Bacon + 1.50    Cheddar +1.50    Swap cheddar cheese for blue cheese  + 1.50 

F R O M  T H E  G R I L L

8 O Z  F I L L E T  S T E A K  
3 4 . 0 0

1 0 O Z  S I R L O I N  S T E A K  
2 6 . 0 0

A l l  s t e a k s  a r e  s e r v e d  w i t h  c o l e s l a w ,  v i n e  c h e r r y  t o m a t o e s  &  c h u n k y  c h i p s  

SAUCES & ACCOMPANIMENTS

Peppercorn Sauce, Harrogate Blue Cheese Sauce, Garlic Confit Butter, Red Wine Sauce  2.00 Each

Chicken caesar salad with grilled chicken breast, lettuce, bacon, anchovies, croutons, shaved

parmesan & dressing 15.00

Warm char-grilled halloumi salad with a poached egg, new potatoes, olives, roasted cauliflower &

Cavolo Nero 15.00

S A L A D S


