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BREAD & BITES GLUTEN CRUSTACEANS EGG FISH PEANUTS MILK NUTS SOYA SESAME CELERY MUSTARD SULPHITES MOLLUSCS LUPIN DEEP FRIED

Nocellara olives

Edamame beans X

Crispy gnocchi X X X X X

Gin and tonic chipolatas X X

Baked kale crisps X

Lavender honey and sunflower loaf X

STARTERS GLUTEN CRUSTACEANS EGG FISH PEANUTS MILK NUTS SOYA SESAME CELERY MUSTARD SULPHITES MOLLUSCS LUPIN DEEP FRIED

Houmous X X X

Steamed mussels X X X X X X

Baked Camembert X X X X

Vegetable ramen X X X X

Rotisserie chicken wings X X X

Pork rillette X X X X X X

Chargrilled satay prawns X X X X X X X

Mushroom and white wine velouté X X X X X

DELI BOARD GLUTEN CRUSTACEANS EGG FISH PEANUTS MILK NUTS SOYA SESAME CELERY MUSTARD SULPHITES MOLLUSCS LUPIN DEEP FRIED

Wholemeal bread with flax and sunflower 
seeds

X X

DELI BOARD - CHEESE

Manchego X

Shorrocks Lancashire X

Dolcelatte blue cheese X

Marinated mozzarella X X X

Polenta-crisp Camembert X X X X X

DELI BOARD - HOT POTS

Sweet potato and chickpea tagine X X X

Herb polenta chips with truffle mayo X X X X X

Roast chorizo with tomato, shallots, 
rosemary and red wine

X X

Shorrocks Lancashire macaroni cheese X X X X

DELI BOARD - CHILLED FAVOURITES

Houmous X X X

Roast sweet potato and pepper quinoa X X X X

Orange and rosemary Nocellara olives

Dolcelatte, poached pear and candied 
walnut salad

X X

Raw cauliflower, pomegranate and 
toasted almond couscous

X X X

Kohlrabi, heritage carrot and fennel 
coleslaw

X

DELI BOARD - MEAT AND FISH

Homemade sesame prawn flatbread X X X X X

Prosciutto

Smoked haddock fishcake X X X X X X X

Spicy Italian salami

Salt and pepper pork bites X X X

Mango chicken and vegetable spring roll X X X X X

SALADS GLUTEN CRUSTACEANS EGG FISH PEANUTS MILK NUTS SOYA SESAME CELERY MUSTARD SULPHITES MOLLUSCS LUPIN DEEP FRIED

Crispy Coronation chicken X X X X X X X

Chargrilled halloumi X

Roast sweet potato, red onion and 
beetroot

X X X

GRILL GLUTEN CRUSTACEANS EGG FISH PEANUTS MILK NUTS SOYA SESAME CELERY MUSTARD SULPHITES MOLLUSCS LUPIN DEEP FRIED

Garlic butter X

Piri Piri sauce X X

Homemade satay sauce X X X X X

Blackened red pepper sauce

Mint and coriander yoghurt X

Lamb kofta Hanging Kebab X X X X X

Chicken Hanging Kebab X X X

Cod, king prawn and chorizo Hanging 
Kebab

X X X X X X X

Soy and sesame tofu Hanging Kebab X X X X X X

Beef burger X X X X X X X

Chicken burger X X X X X X X

Beetroot burger X X X X X X X

Smoked bacon

Kohlrabi coleslaw X

Camembert X

Dolcelatte blue cheese X

Shorrocks Lancashire cheese X

Goat's cheese X

Pickled beetroot X

Smoky apple chutney X

Roast mushroom

Tomato ketchup X

Mayonnaise X X X

Dijon mustard X

English mustard X

Wholegrain mustard X X

Horseradish sauce X X X

MAINS GLUTEN CRUSTACEANS EGG FISH PEANUTS MILK NUTS SOYA SESAME CELERY MUSTARD SULPHITES MOLLUSCS LUPIN DEEP FRIED

Lemon and rosemary half chicken X X X X

Tandoori battered cod X X X X X X X

Marinated lamb rump

7oz fillet X X X X X

Gnocchi X X X X

Grilled seabass X X X X X X

ALLERGEN INFORMATION X               INDICATES PRESENCE OF ALLERGEN                         

M/C      INDICATES MAY CONTAIN

We kindly ask you refresh your browser to ensure you are viewing the latest allergen information.
 

It’s important to us that all can enjoy the experience of dining with us and so our allergen information intends to help you make an informed decision based on an allergy or 
dietary requirement.

 
Whilst our dish descriptions may not always mention every single ingredient, our detailed allergen information covers the 14 allergens specified by The Food Information 

Regulations that are present within our dishes.
 

Where a dish is marked as Non Gluten (NG), the dish is made from ingredients which do not contain gluten. Whilst we take every care and attention to cater to a gluten allergy 
or dietary requirement, we cannot guarantee dishes are 100% free of gluten due to cross contamination from ingredients during transit and the use of cooking equipment, such as 

our deep fat fryers, where dishes containing gluten have also been cooked. 
 

Please note, our venue teams do not hold information on any other allergens and are unable to assist with selecting a suitable dish for you. Though we would kindly ask you 
inform our team of an allergen before ordering. If you have an allergen query, please email our Head Office team on info@nwtc.uk.com before your visit and our team will 

respond within 72 hours.
 

Please take care when requesting modification or substitution of ingredients within our dishes, as it may render this allergen information unsuitable. As dishes do change 
seasonally or with the release of a new menu, we would recommend checking our allergen information regularly for the latest information.



10oz sirloin X X X X X

Sweet potato and chickpea tagine X X X

Cola and stem ginger pork X X X X

SIDES GLUTEN CRUSTACEANS EGG FISH PEANUTS MILK NUTS SOYA SESAME CELERY MUSTARD SULPHITES MOLLUSCS LUPIN DEEP FRIED

Kohlrabi, heritage carrot and fennel 
coleslaw

X

Peas and soya beans X

Sweet potato fries X X

Roast sweet potato and pepper quinoa X X X X

Salt and pepper polenta chips X X X

Sesame kale and Tenderstem broccoli X

Harissa spiced chips X X

Dolcelatte, poached pear and candied 
walnuts

X X X X

Minted baby potatoes X

DESSERTS GLUTEN CRUSTACEANS EGG FISH PEANUTS MILK NUTS SOYA SESAME CELERY MUSTARD SULPHITES MOLLUSCS LUPIN DEEP FRIED

Warm chocolate brownie X X X X X

Sticky toffee pudding X X X

White chocolate and passion fruit cheesecake X X X X X

Popcorn crème brûlée X X

Buttermilk panna cotta X X X

Orange sherbet doughnuts X X X X X X

CONDIMENTS GLUTEN CRUSTACEANS EGG FISH PEANUTS MILK NUTS SOYA SESAME CELERY MUSTARD SULPHITES MOLLUSCS LUPIN DEEP FRIED

Tomato ketchup X

Mayonnaise X X X

Dijon mustard X

English mustard X X

Wholegrain mustard X X

Horseradish sauce X X X


