Eat
at the Cookhouse

GF Menu

Starters
Soup of the day, served with gluten free bread (v) 5.95
Chef’s hummus, smoked shipcord, crispy capers, house dried tomatoes, gluten free bread (v) 5.95
Heritage tomato & mozzarella salad, basil pesto, red onion (v) 6.95 / 13.95
Lowestoft hot smoked salmon & crayfish salad, pickled cucumber, landcress, lime and chive mayonnaise 7.50 / 14.50
Gluten free breads, with salted butter (v) 2.95

Mains

Please ask for our daily specials
Our Butcher’s best, Fishmonger’s favourite, Greengrocer’s guide...
Our Own beef burger, with gluten free roll or naked, cheddar, streaky bacon, red onion relish, mayo, fries 11.95
Grilled lemon and thyme chicken, fennel, radish and radicchio salad 12.95
Grilled swordfish, new potatoes, fennel, sweet peppers, basil, black olives, lemon vinaigrette 14.95
Steak frites, chargrilled thinly beaten out minute steak with frites and garlic butter (served pink) 12.50
Eggs Benedict 7.95 | Eggs Florentine (v) 7.95 | Eggs Royale 8.95

all served with gluten free bread

Our Bait 12.50 / Veggie Bait 10.50
Selection of charcuterie and cheese, Stoke’s sticky pickle, salad and gluten free bread

Desserts
all 5.95

Naked Gooseberry fool, gooseberry compote

Sundaes

Strawberries and cream / Lemon meringue / Chocolate brownie (gluten free) and salted caramel

Sides
Minted peas & baby gem | Fine beans, shallots & parmesan | Mixed salad | Fries | Chips | all 2.95
Sweet potato fries 3.50

Eat
at the Cookhouse

Enjoy a Gluten Free
Afternoon Tea
Our Farmer’s afternoon tea is served in the restaurant so you can
enjoy the beautiful panoramic view with friends and family and
watch the world go by. We can offer gluten free, just state this
when booking, it really is that simple.
True to the Food Hall, our Afternoon Tea is wholesome and rustic
• 3 sandwiches • 2 savouries • 2 sweets • unlimited tea, all for
£14.50 per person. If it’s a special occasion add some bubbly
(supplement) or hire out a private room for bigger parties.
Prior booking, giving at least a days notice, is required as the teas
are made from scratch daily. Booking from 3pm onwards.
Vouchers available from the Food Hall or online.
Please call us to reserve your table and our chefs will ensure
everything is made fresh for your arrival. If you have any special
dietary needs or any preferences to your afternoon tea please let
us know.

Allergens: some of our menu items contain gluten, nuts, and / or other allergens. There is a small risk that tiny traces may
be in any dish or food served here. We understand the dangers to those with allergies. Please ask to see our Allergen menu
and speak to the Duty Manager who may be able to help you make an alternative choice.
Our menu changes seasonally so we can provide the best produce, grown by us and other local farmers. In addition, we
offer daily specials when we can provide best value through our Food Hall buying network. Be sure to ask your Server when
ordering. Don’t forget, we are open on Friday and Saturday evenings too; enjoy our panoramic view in a whole
different light!
For parties of ten or more, a discretionary 10% service charge is applied.

