
Dietary Celery Gluten Crust Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Seasame Soya Sulphur

Soup v gf+ ✓ ✓ ✓
Duck & Port Pate  ✓ ✓ ✓ ✓
Garlic Butter King Prawns * gf ✓ ✓
Mushroom & Chestnut Arancini ✓ ✓ ✓
Salt & Pepper Calamari ✓ ✓ ✓
Winter Mezze * n,gf+ ✓ ✓ ✓ ✓
Spiced Halloumi Fries n v ✓ ✓ ✓ ✓
Chicken Wings - Buffalo Sauce* gf+ ✓
Chicken Wings - BBQ Sauce* ✓ ✓ ✓
Camembert v gf+ ✓ ✓ ✓ ✓

Beef gf+ ✓ ✓ ✓ ✓
Pork gf+ ✓ ✓
Spiced Falafel v ✓ ✓
Add Soup v gf+ ✓ ✓ ✓

Roast Chicken gf+ ✓ ✓ ✓
Roast Pork gf+ ✓ ✓ ✓ ✓
Trio of Roast gf+ ✓ ✓ ✓ ✓ ✓
Roast Beef gf+ ✓ ✓ ✓ ✓
Roast Lamb gf+ ✓ ✓ ✓ ✓
Vegan Roast ve gf ✓
Fish & Chips gf+ ✓ ✓ ✓ ✓ ✓
Pigs in Blankets ✓
Stuffing ✓
Cauli Cheese ✓ ✓ ✓
Pork Scratchings gf

Sticky Toffee Pudding ✓ ✓ ✓
Eton Mess gf ✓ ✓
Chocolate Fudge Brownie gf ✓ ✓ ✓
Summer Berry Cheesecake ✓ ✓ ✓
Ice Cream gf ✓ ✓

* Not available at the Yewdale Inn

Every dish in our venue is freshly prepared in small kitchens that handle allergens. 
If you have any additional enquires please speak to a manager. 
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