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[image: The Fat Boar – Gluten Free Dining]THE FAT BOAR 
LUNCH MENUSausage & Mash
Creamed mash potatoes, caramelised red onion gravy, garden peas
Sticky Sausages
Garlic mayo

Chicken Liver Parfait
Chutney, warm toast

Herb Crusted Salmon
Tenderstem broccoli, buttered new potatoes

Beef Lasagne
Salad, garlic bread wedge

MAINS £10 
Scampi 
Hand cut chips, garden peas

STARTERS £5

[image: Pig outline]If you have any allergies or dietary requirements, please inform your server.
(gf) denotes a dish is gluten free |* denotes it can be prepared gluten free |(vg) denotes a dish is vegetarian | (+) denotes the dish can be prepared vegan. All items are subject to availability. 



Cheese & Tomato (*)
On white or granary bread



Ham & Tomato (*)
On white or granary bread



Beef & Onion (*)
On white or granary bread



Tuna Mayonnaise & Cucumber (*)
On white or granary bread



SOUP & SANDWICH £7
Warm Bakewell
Custard
Belgian Waffle 
Toffee & chocolate sauce & vanilla ice cream 
Lemon Tart
Cherry compote, crushed meringue & white chocolate ganache
Spring Onion, Haddock, Mozzarella Fishcake
Caper mayo



Sticky Syrup Sponge 
Custard 
2 Scoop Ice Cream or Sorbet
Honeycomb, rum & raisin, white chocolate chip, chocolate, strawberry, raspberry sorbet & vanilla
DESERTS £5
Tomato & Herb Meatballs


Tomato & Vegetable soup
Garlic croutons  


Garlic Mushrooms 
Warm ciabatta

Baked Ricotta Cannelloni (vg)
Mixed salad
Beef Bourguignon
Creamed mash potatoes, red cabbage
Cold Carved Ham 
Hand cut chips, fried egg
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