
THE CUTTER INN 

GLUTEN FREE MENU 

Starters 

Aromatic Duck Salad      Crayfish Cocktail 

Warm shredded duck served on mixed leaves    Succulent crayfish tails served with a salad 

with diced cucumber and spring onions. £5.95    garnish and gluten free dressing. £5.95 

Homemade Pate        Smoked Mackerel Fillet 

Homemade chicken liver and port pate served     Smoked mackerel on a bed of rocket, cubes of  

with rocket and gluten free dressing. £5.50     new potatoes, green beans, drizzled with our 

        homemade lime and dill dressing. £5.50 

 

Salads 

Tuna Nicoise Salad     Crayfish Salad 

New potatoes, green beans, black olives and   Crayfish tails on a bed of mixed leaves, drizzled with 

cherry tomatoes tossed in gluten free dressing and served   gluten free dressing. £9.95  

on a bed of mixed leaves with a grilled tuna steak 

and hardboiled egg. £8.95 

Avocado, Red Pepper and Feta Salad 

A mixed leaf, red pepper and cherry tomato salad 

Tossed in gluten free dressing, sprinkled with hazelnuts 

and topped with avocado and feta cheese. £8.95 

 

Sunday Lunch 

Traditional roast served every Sunday. 

Roast Beef - £9.95 

Roast of the day - £9.95 

Kid’s roasts - £5.95 

All served with roast and new potatoes, fresh seasonal vegetables and gluten free gravy. 

 

Side orders 

Chips - £2.50   Cheesy chips - £2.75  Seasonal vegetables - £2.50 

Mushrooms - £2.35   Side salad - £2.50  Blue cheese sauce - £1.95 

 

 

 

 



Mains 

The Cutter Inn Chicken      Chicken Chasseur 

Grilled chicken fillets topped with pineapple,    Supreme of chicken served with our own 

smokey bacon and mature cheddar all smothered     chasseur sauce, new potatoes and green 

with BBQ sauce, served with chips and a salad     beans. £10.95 

garnish. £11.50        

Vegetable Thai Curry      Baby Back Ribs 

Homemade creamy Thai Curry with peppers, tomatoes ,   Mouth watering ribs smothered in BBQ sauce 

sweet potatoes and aubergines served with long grain    served with chips and a salad garnish. 

and wild rice. £8.95       Full rack - £15.95 Half rack - £9.95 

Honey Glazed Duck Breast     Grilled Sea Bass 

Succulent duck breast in a delicious honey glaze served    Grilled sea bass served with tarragon infused 

with new potatoes, green beans and toasted    crushed new potatoes and creamed confit 

hazelnuts. £13.50       tomatoes. £13.95 

 

 

 

The Grill 

Homemade 8oz Burger     8oz Rib Eye Steak 

A lightly seasoned 100% British beef burger    Prime British rib eye cooked to your liking and served 

served plain or with cheddar, stilton or goats cheese   with chips, grilled tomato, mushrooms and a salad garnish. 

and served with chips. £8.95 (add bacon for £0.75)   £14.95 

10oz Gammon Steak     10oz Sirloin Steak 

Grilled British gammon steak with your choice of   Prime British sirloin cooked to your liking and served with  

egg or fresh pineapple served with chips, peas and   chips, grilled tomato, mushrooms and a salad garnish. £15.95 

grilled tomato. £10.25 

8oz Pork Loin Chop     16oz T Bone Steak 

A thick cut British pork chop drizzled with garlic and sage  Prime British T-bone cooked to your liking and served with  

Butter served with peas and a warm apple and radicchio   chips, grilled tomato, mushrooms and a salad garnish. £19.95 

 

 

 

Dessert 

Snickers Cake 

An irresistible almond biscuit base with butter 

nougat cream, caramel and roasted peanuts, 

smothered with milk chocolate. £4.75 


