COOKED

Ahlichokes
Black Bears
Ongariée Conn
Green Beans
Mustnoom
Red Oniors
Sweet Potato

GRUNGH

Choutors

Hate Chips
Cuispy Chickpeas
Jontilla Stups
Chopped Bacon

FRESHLY BAKED MIN BREAD ROLLS

White
Malted
Aholemeal

R ¢

Buttenmuk
Wheaten
Gluten Fnee

OHEESES

Blue Cheese

Cheddan Chevne -

Creek Feta
Larmesarn

RAW

Peels

Ongarie Caviols

Red Oniors
Cuewmbens
Kale
Seallions

RESL BN MR ROLS

Olive Ol

Balsamie Vinegan!

POST HOUSE

CARVERY

— TULLYGLASS HOTEL —
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GLASSIG VEGETABLE BROTH

Camots, Leek, FRed Lentil, Splt Peas & Celeny (GF
@)1

GREAM OF VEGETABLE

Red Onion, Camols, Leck, Barley, Lentils, Cwean,
Peas & Celery (GF (V) 19,7

POTATO AND LEEK

Dolatoes, Leek, Vegelable Stock & Cream (GF) (1) 9,7

GARROT AND GHORIZO

Camots, Chonizo, Oniors, Celeny, Chille (G (DF) 9.6,7

ROASTED RED PEPPER AND TOMATO SOUP

Peppens, Onion, Slow Roasted Jomatoes, Celery,
Chillies (GF) (DD (1) 9

GURRIED PARSNIP € GOGONUT SOUP
Pumptins, Coconut Mitk, Quny Powden, Potatoes (GF)
@) 9.

CREAMY GAULIFLOWER SOUP WITH BAGON AND CORN
Bacon Landons, Sweeteonn, Caulflowen, Chicken Stock,
Leeks (GF) 9,712

FRENGH ONION SOUP

Onions, Fnench Mustarnd, Beef Stock (GF) 9.10,1

BROGGOLI & CHEDDAR CHEESE SOUP
Broceols, Onions, Celeny, Matune Cheddan, Leeks,
Potato (GF) 9.7

.............................................................................

ANY FOOD ALLERGIES PLEASE NOTIFY OUR SERVIGE STAFF ALLERGEN CHART

Food Hllergers Guide 1 Quitens 5 Deanuts 9 Celery 13 Lyin
(6 Gt e (0 Dy T Visan O T R T
(w //ege&‘cwwz 0/2(20/?/ ( /V) CJO/ZIZZ(/’% Nuts 4 n%/z 8 Muts 12 Suphun dioide.

-----------------------------------------------------------------------------

THIS 15 A SAMPLE MENU BOARD PRODUGTS LISTED ARE SUBJECT TO SEASONAL AVAILABILITY. A SELEGTION OF THE LISTED PRODUGTS AND DISHES WILL BE SELEGTED BY OUR CHEF DAILY.
FROM TIME TO TIME THE DEMAND FOR A POPULAR DISH MAY RESULT IN US SELLING OUT THEREFORE AN ALTERNATIVE DISH WILL BE OFFERED IN TS PLAGE.

[} YOU HAVE A SPECIFIC DIETARY REQUIREMENT PLEASE ENSURE THAT YOU NOTIFY A MEMBER OF OUR STAFF
PLEASE BE ADVISED THAT FOOD ALLERGENS ARE HANDLED IN THE KITCHEN, IN SOME CASES ALLERGENS MAY BE UNAVOIDABLY PRESENT DUE T0 SHARED EQUIPMENT OR THE INCREDIENTS USED
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Dnessed Cab

el SA[ADS

CrayFish Jnout 4 QUINOA

(S)/Z/ZW cel 4 Fnesh Jomatoes, Quewnber, Pomegnante Dnessing
Squid Smoked Mackerel

G @) (@f) 7.0

CAESAR

Baby Gen, Caesar Dressing and Ghated
Panmasen Cheese (1) 7

MOROCGAN GOUSGOUS

GRAINS ~ GHEESES

Wanmn Fneeken Cheddan 7 Roasted Chickpees, Cranbewiies, Juwunenie Dnessing
Red Quinoa Chevne 7 GH (DF (1)

Cheek Fela 7

Pavmesan 7 GREEK

Chewy Jomolos, Cucumber, Red Onions, Peppens,
Olives, Felta Cheese & Olive Oi (GF) 7

SUMMER POTATO
GOOKED CRUHGH RAW e Mot Diossins, Goky Dosuohe St
Ongaric Black — Chia Seeds Beets Fuesh Peppens, Onions, Sweet Chill; and
Bearns Cnispy Chickpeas  Bluebeies Soya Dnessing |
Cauliflowen, Croutorns Lemon Wedge
o Hermp Seeds  Cnganie Cavats’ T0ATO ¢ HERB PASTA
(neen Beans  Sunflowen Seeds  Ted Cnions Rustic Tomotoes Sauce, Mived Horts,
mem Jormaloes Feln Cheese Cubs 1,7
Red Onions Cuewumbens
Sweet Potalo

H0T

STICKEY OVEN BARABEQ UE RIBS
Sweet Chill, Onange Pinapple, Jomoto Puree,
Soya Sauce, Bnown Sugar (DF)

UNAGRETE OTRS

. Unaignettero Basil7 GRISPY GHICKEN WINGS

. Olwe Ol Caesarn 7 Gingen, Onion, Qarlie and Cigjun Seasoning (GF)
Balsamic Vinegar 10 Dill 7

- Jomaty Basil 10 STOVETOP GOGKTAIL SAUSAGES

Ouven Baked (D7)

.............................................................................

ANY FOOD ALLERGIES PLEASE NOTIFY OUR SERVIGE STAFF ALLERGEN CHART

M #W% G)W 1 Qluten 5 Peanuts 9 C’elef/zg{ 13 Lupin
(G Quten free (DF) Dairy o Vegan Option B ST e
(w ygq selanian 0/2420/7/ (/V ) C)O/ZZCZ(/DS Nuts 4 Fish 8 Nuts 12 Suphun diovide

.............................................................................

THIS 15 A SAMPLE MENU BOARD PRODUGTS LISTED ARE SUBJECT TO SEASONAL AVAILABILITY. A SELEGTION OF THE LISTED PRODUCTS AND DISHES WILL BE SELECTED BY OUR CHEF DAILY.
FROM TIME TO'TIME THE DEMAND FOR A POPULAR DISH MAY RESULT IN US SELLING OUT THEREFORE AN ALTERNATIVE DISH WILL BE OFFERED IN I75 PLAGE.

[} YOU HAVE A SPECIFIC DIETARY REQUIREMENT PLEASE ENSURE THAT YOU NOTIFY A MEMBER OF OUR STAFF
PLEASE BE ADVISED THAT FOOD ALLERGENS ARE HANDLED IN THE KITCHEN, IN SOME GASES ALLERGENS MAY BE UNAVOIDABLY PRESENT DUE T0'SHARED EQUIPMENT OR THE INCREDIENTS USED



CAMMOH lAMB
TURKEY ~ GHICKEN

BEEF
st LG

Foney Rosted Cavols — Bnussel pnouts  Caudiflowen
Bnoceol; Casserale Cabbage Ahlichoke
Cauliffowen Cheese 7 Spinach Broceol;
Gheen Bearss Pea Coungeltes
Roasted Asparagus

Vegeluhles Canvrnot Canlic
Roasted Broccol Radish Dbl
Crearmed Conn s Shaliot

DISHES WHITE  SPEGIALIST

Seasonal Foast HKing Edwand
Double Cocked Chips  Cultia Pomeroy
Faby Boded Saron Charmpiors
Cheamed 7
Guanps BABY  SEASONAL
%mmme

Chanlolte Enma

Nicola Alliarzw

Salt & Peppen Gravy 1 :

Telish Black pepperconn 1
Chasseun ;

Cranberny Quten, Fce Grauy

ANY FOOD ALLERGIES PLEASE NOTIFY OUR SERVIGE STAFF

Joad Hllergens Quide.
(CP Gluten Jree (DF) Daiy Fnee Vegan Option
(L) Vegetaniar Oplionn () Conlains Nuts

FLOWE

g
POST HOUSE

CARVERY

~ TULLYGLASS HOTEL —

Jhese dishes can be selecled as an alternative lo owe
Canverny Roast

(*) Synbol Indicates £10 supplement payable at
neceplion. (necepl nequied)

MEAT FREE CARVERY

AU yown favowrdtes frrom the Canvery without the Meat

VEGAN WELLINGTON

Stin-nied Vegelables, Greton Sauce, Cawols and Lentils
Whapped in Vegan Puf Pasty (V) (DF (VEGAN) 1,37

*10 07 SIRLOIN STEAK
AU Sleaks ane Sewed with a Ghiled Jomato, Fat
Mustnoom and CuispHomemade Onion Ring (GF) 1

*GRILLED SALMON

Sundried Jomaloes, Asparagus, Jenderstem
Bhoceol, Spinach, Baby Potatoes, Salsa Verde (GF)

VEGETABLE STIR -fRY

Seaned Chicken Stups with Stin Fued Vegelables, Soya
sauce sewed with gy Boded Rice (GF) (1) 6

ALLERGEN CHART
1 Qluter 5 Peanuts 9 Celeny 13 Lypin
2 Cuustacears 6 Soya 10 Mustand 14 Molluses
3 &ygs 7 Mtk 11 Sesame seed
4 Fish 8 Muts 12 Suphun dioxide.

THIS 15 A SAMPLE MENU BOARD PRODUCTS LISTED ARE SUBJECT TO SEASONAL AVAILABILITY. A SELEGTION OF THE LISTED PRODUGTS AND DISHES WILL BE SELEGTED BY OUR GHEF DAILY.
FROM TIME TO TIME THE DEMAND FOR A POPULAR DISH MAY RESULT IN US SELLING OUT THEREFORE AN ALTERNATIVE DISH WILL BE OFFERED IN ITS PLAGE.

[F-YOU HAVE A SPECIFIC DIETARY REQUIREMENT PLEASE ENSURE THAT YOU NOTIFY A MEMBER OF QUR STAFF
PLEASE BE ADVISED THAT FOOD ALLERGENS ARE HANDLED IN THE KITCHEN, IN SOME CASES ALLERGENS MAY BE UNAVOIDABLY PRESENT DUE TO SHARED EQUIPMENT OR THE INGREDIENTS USED



VimodiVind i neg
MVj

Rod b

VER 3
A4

MERINGUES S

Wild Bewy Pavtova s Lemon & Raspbeny 3
Tt Pavlova 3 Chocolate 3

\
L AN al A S A

GATEAUX BROWNIES

Chacalate Fudge 17,3 Vegan Chacolate 17,3
Salted Carnarmel 7,3
Joffee 7,3

Shawberny 7,3
Leomon Layern 1,73

Butternscoleh Jofee 17,3

Chacolate & Raspbewy 17,3

UMBLE

CRUMBIE

Apple 37
Fhwbarb 137

SPONGE
Jarm and Coconut 13,7

Bread & Bulten 3,7
Lemon Duizele 13,7

-----------------------------------------

ANY FOOD ALLERGIES PLEASE NOTIFY OUR SERVIGE STAFF
dood Hllergerss Guide

(CD Gluten fee (D7) Dairy Fnee Vegan (plion
(1) Vegetarian Optiore (W) Cordains Nuts

.........................................

o8

e
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PASTIE (APt

Crodssant 13 Banana & Chacolale 1,3
Celan 3 Shawbeny 1,3

Vandla, Stice 1.3

Profilencles 1,3

i

5 8 R

I Shawbery 13
Chacolate & Pear 13

Lemon & Rasphery 13

GECREAM SUNDAES~IGE~CREAM

Chacolate Canamel 7 Vanilla 7
Shawbeny Shonteake 7 Raspberny Tipple 7

Joffee Fudge 7.8 Shawbeny 7
Chocolate 7
1 Qluten 5 Pearuds 9 Celeny
2 Custaceans 6 Soya 10 Mustand
3 &ygs 7 Mitke 11 Sesame. seed
4 Fish 8 Nuts 12 Sulphun dioxide

....................................

THIS 15 A SAMPLE MENU BOARD PRODUCTS LISTED ARE SUBJECT TO SEASONAL AVAILABILITY. A SELECTION OF THE LISTED PRODUGTS AND DISHES WILL BE SELECTED BY OUR GHEF DALLY.
FROM TIME TO TIME THE DEMAND FOR A POPULAR DISH MAY RESULT IN US SELLING OUT THEREFORE AN ALTERNATIVE DISH WILL BE OFFERED IN I7S PLACE.

[FYOU HAVE A SPECIFIC DIETARY REQUIREMENT PLEASE ENSURE THAT YOU NOTIFY A MEMBER OF OUR STAFF
PLEASE BE ADVISED THAT FOOD ALLERGENS ARE HANDLED IN THE KITCHEN, I SOME GASES ALLERGENS MAY BE UNAVOIDABLY PRESENT DUE TO SHARED EQUIPMENT OR THE INGREDIENTS USED



