The Feather & Beak

JUSTFORYOU
Our menu for guests with allergies, intolerances & dietary requirements

Starters

Wild Mushrooms
Sauteed with garlic on toasted seedy bread, finished with watercress pesto
— Gluten freee® Vegan ® Vegetariane Egg freee® Dairy free available

Arancini
Handcrafted with sundried tomato, dressed with red mojo sauce and parmesan
— Gluten freee® Vegetarian *Egg freee® Dairy free & Vegan available

Roast Cauliflower Soup
Cauliflower bhaji & curry oil, served with a rustic roll or seedy gluten free bread
—Gluten free availablee® Vegetarian ® Dairy free

Butternut Squash & Sage Ravioli
Roasted squash, spinach, tomato & basil sauce
— Vegan ¢ Dairy free ® Egg free

Mains

Mediterranean Moussaka

Grilled courgette, aubergine & peppers layered with a lightly spiced tomato & puy lentil
sauce, topped with creamy bechamel

— Gluten freee® Vegan *Egg freee® Dairy free

Burgundy Mushroom Pot Pie

Forest mushrooms, leek and shallot stew encased in short crust pastry, served with sweet
potato fries & rich gravy

— Vegetarian

Truffled Mac & Cheese
Charred courgette with a rocket & parmesan salad
— Vegetarian ¢ Egg free

Sweet Potato Gnocchi

Handcrafted gnocchi, pan fried, served with garlic-sautéed wild mushrooms, spinach &
lemon

— Gluten freee® Vegan *Egg free® Dairy free available

All main courses are served with a seasonal selection of local vegetables.




Desserts

Warm & Rich Chocolate Brownie
Chocolate orange sauce & chocolate soil —Gluten free ® Dairy free

Baileys Cheesecake
Fresh berries & raspberry coulis —Gluten free

Classic Treacle Tart
Raspberry coulis, cherry & hibiscus sorbet —Dairy free

Feather & Beak Cheeseboard

A selection of British cheeses, served with celery, homemade chutney, grapes and
crackers .—Gluten free available

3 cheeses| 4 cheeses | 5 cheeses
Yorkshire Blue

Calverley Mill Double Gloucester
Snowdonia Smoked

Extra Mature Yorkshire Cheddar
Yorkshire Wensleydale

Charcoal

Food intolerances & allergies: please ask a member of our team for our dedicated
menu.



