FREEMASONS ARMS

Est. ¥ 1851

EARLY BIRD MENU

Gluten free
5pm - 6:30pm

Two courses £18

Three courses £25

STARTERS

Baked beetroot & goat’s cheese salad, puffed wild rice, lemon dressing
Pulled ham hock & herb terrine, poached egg, hollandaise sauce

Tempura salt & pepper lemon sole, saffron & garlic mayonnaise

MAINS

Baked fillet of cod, parsley crust, griddled leeks, curried cauliflower puree,
baked cauliflower
Risotto of roasted mushrooms, herb oil, crispy sage

Slow cooked pork belly, creamed potatoes, steamed greens, gravy

SIDES

Triple cooked chips, skin on fries, onion rings, creamy mash,

roasted carrots & herbs, seasonal salad £2.95

DESSERTS

Dark chocolate ganache, roast pear, clotted cream
Blackberry & apple parfait, hazelnut praline, apple gel

Vanilla panna cotta, blood orange gastric, fresh orange

All our food is freshly prepared to order which means that we may sometimes take longer

to serve your meal. We will endeavour to keep serving time delays to a minimum but thank

you for your patience. Should you have any special dietary requirements please
let us know and we will always do our best to accommodate these.

Our early bird menu is available from 5pm until 6.30pm (last food orders).




