
Each of the dishes on this menu have been created to 
cater for those who require a non gluten diet. However  we 
cannot guarantee that our dishes are 100% free of gluten 
due to the risk of cross contamination. This includes  items 
that are cooked in our deep fat fryers, where ingredients 

that include gluten have also been cooked.

Non Gluten Menu

Baked Kale and  
Sesame Seed Crisps df vg 2.50

dusted with ras el hanout spices

Vietnamese Vegetable 
Spring Rolls vg 5.50

with peanut and chilli pickle

Nocellara Olives df vg 3.25

with a citrus and chilli marinade

Nibbles & Starters

Pork Crackling df                          3.95

fresh chilli and spring onion, served  
with our homemade apple and fig ketchup



Rotisserie meats combined with 
nourishing salads and vivid dressings

Delicious meats cooked low-and-slow in 
their own juices for unrivalled flavour. 
All paired with a vibrant, homemade 

dipping sauce and properly seasoned chips. 
Upgrade to House Chips for an additional 1.00.

Non Gluten Menu

Desserts

From the Grill

Deli Board

Sides

Grilled Pineapple 5.50 

with vanilla and star anise syrup, toasted coconut 
and rum frozen yogurt

A discretionary 10% service will be charged to parties of 6 or more. All gratuities and service charges go to the team that prepare and serve your meal and drinks, excluding all management 
All prices include VAT at the current rate. Cheese may not be made with vegetable rennet. Allergen information is available upon request. All weights stated are prior to cooking. 

Sautéed Kale v 3.95 

with broccoli, mangetout, green beans, cherry 
tomatoes and garlic butter

The Duke’s Waldorf v 3.25 

apple, celery, candied walnut and blue cheese,  
with honey cider mustard dressing

Raw Vegetable Couscous v 3.25 

a medley of carrot, broccoli, cauliflower  
and sweet potato

Josiah’s Greens v 3.25

grilled broccoli, peas, radish, fresh mint  
and goat’s cheese

House Chips  4.25 

with truffle, garlic, rosemary and  
Berkswell cheese 

Rotisserie Chicken Gravy v 4.25

Charred Sweetcorn v 3.95 

with garlic butter

Roast Tiny Tot  Potatoes v 2.95 

with garlic, rosemary and sea salt 

Properly Seasoned Chips v 3.25

Homemade Favourites

Houmous with blackened tomato salsa df vg 

Nocellara olives with a citrus and 
chilli marmalade df vg

Raw vegetable and herb couscous df vg  

Beetroot and feta dip with crudités v

Red and yellow peppers df vg

Salads

Grilled broccoli, peas, radish, fresh mint and 
goat’s cheese v 

Apple, celery, candied walnut and blue cheese, 
with honey cider mustard dressing v

Cheese 

Long Clawson Stilton v 

Shorrocks 2-year aged Lancashire v

Berkswell hard ewes’ milk cheese

Camembert stuffed with mushrooms 
and truffle oil v

Select four items from any of the categories 
below, all served with crudités 11.50. 

Add an extra item for 3.25
All following kebabs sopped with sweet chilli and ginger...

Chicken 11.95 

with garlic butter and properly seasoned chips

Salt and Pepper 
Pork Belly 12.95 

with properly seasoned chips

Our Famous
Hanging Kebabs™

Salads Meats

The Rotisserie

Traditional favourites alongside succulent meats 
grilled over flame for full-flavour.

Roast Chicken Small 6.95 Large 11.50 

with harissa jam, charred broccoli, peas, 
radish, fresh mint and goat’s cheese

Roast Pork Small 6.95 Large 11.50 

with homemade honey and cider mustard, 
Braeburn apple slices, shaved fennel, celery, 
candied walnuts and Long Clawson Stilton

v = vegetarian               vg = vegan               df = dairy free

If you have any special dietary requirements, please request our al lergen information.

Chargrilled 10oz Sirloin df 17.95 

with a roasted mushroom, plum tomato,  watercress 
and properly seasoned chips

Pan-Fried Seabass df 15.50 

white bean and beetroot purée, soya beans, peas, 
dressed with gremolata

Duck Leg df 12.95

seasoned with star anise sea salt, served with 
harissa jam

Lamb Leg 12.95 

brushed with fresh rosemary and garlic sea 
salt, served with cucumber and mint yoghurt

Roast Pork df 10.95

outdoor-reared pork seasoned with garlic and 
rosemary sea salt, served with homemade 
honey and cider mustard

Staying true to the legacy of James Brindley and an era of fire, flames and creations, our menu showcases an 
old-style rotisserie that we’ve reinvented for the 21st century. All the way through our menu you’ll discover 
the phenomenal flavours created using this method of cooking, featuring in most of our signature dishes 
We’ve paired rotisserie-roasted delights with vibrant ingredients and fresh produce, in a menu pioneered with 
purpose; to deliver unrivalled finesse and flavour.


