
 

    

THE CRICKETERS 
Celebration	Menu	-	Gluten	Free		

Starters 
 
	
Sticky	Pork	Ribs;	Caramelised	Onions	&	Peppers,	Rib	Glaze,	Micro	Leaf	Salad	(soya	/	sesame	/	mustard	/	
sulphites)	
Moroccan	Spiced	Hummus;	Poppy	Seed	&	Smoked	Paprika	Crispy	Chickpeas,	Apricots,	Gluten	Free	Bread	–	
VEGAN	(sulphites)	
King	Prawn	Pil	Pil;	Chilli	&	Garlic	Oil,	Coriander,	Baby	Herbs,	Gluten	Free	Bread	-	£2	SUPPLEMENT	
(crustacean	/	egg	/	sulphites)	
Potato	Rosti;	Wild	Mushroom,	Tarragon,	Garlic	Aioli,	Herb	Oil	-	VEGAN	(Sulphites)	
Roasted	Red	Pepper	&	Tomato	Soup;	Gluten	Free	Bread	(V)	(milk)		
  

Mains 
 
	
Half	Roast	Piri	Piri	Chicken;	Chilli	Sauce,	Dressed	Leaf	Salad,	Piri	Piri	Fries		
(sulphites	/	milk)		
Steak	&	Ribs;	Butcher	Farrell	28	Day	Matured	6oz	Rump,	Sticky	Chilli	Pork	Ribs,	Caramelised	Onions	&	
Peppers,	Twice	Cooked	Chips	-	£4	SUPPLEMENT	
(sulphites/	milk)		
Korean	BBQ	Tomahawk	Pork	Chop;	Gochujang	Glaze,	Sesame	Crushed	New	Potatoes,	Asian	Slaw	-	£3	
SUPPLEMENT		
(sulphites	/	milk	/	sesame	/	soya)	
Blackened	Salmon;	Potato	Rosti,	Avocado	Puree,	Charred	Tenderstem	Broccoli,	Corn	&	Chilli	Salsa	–	£3	
SUPPLEMENT		
(gluten	/	milk	/	egg	/	mustard	/	sulphites	/	Tish)	
Grilled	Haddock	Fillet;	Twice	Cooked	Chips,	Mushy	Peas,	Tartar	Sauce		
(Tish	/	sulphites	/	mustard	/	egg)	
CauliJlower	&	Coconut	Curry;	Pickled	Cucumber,	Pak	Choi,	Toasted	Cashew	Crumb,	Chilli	&	Spring	Onion,	
Jasmine	Rice	-	VEGAN		
(soya	/	sulphites	/	nuts)	
Caesar	Salad;	Cos	Lettuce,	Anchovies,	Parmesan,	Crispy	Pancetta,	Caesar	Dressing,	A	Choice	of	Either	
Chicken	or	Prawns	
(Tish	/	sulphites	/	mustard	/	egg	/	milk)	

Desserts	
Mrs	Dowson’s	Ice	Cream	–	Ask	A	Friendly	Staff	Member	What	Flavours	We	Have		
(milk	/	gluten)	
Mrs	Dowson’s	Vegan	Ice	Cream		
Mrs	Dowsons	Summer	Berry	Sorbet	–	Berry	Coulis	-	VEGAN	
	

2	Courses	£28	/	3	Courses	£34		

Celebratory	Free	Spritz	For	All	Graduates	


