THE THREE ACRES

EST. 1968
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ALLERGEN MENU

STARTERS

Soup of the Day
please ask for details

“The Acres’ Classic Prawn Cocktail (gf)
sauce marte rose, shredded cos lettuce, apple, celeriac, tomato, bread & butter
cel, eg, su, cr, ce

Yorkshire Pudding
“The Acres’ onion gravy

eg, mi, so, mu, cel

Wheelers of St James” Smoked Salmon (g1

celeriac & horseradish cream, pickled dill cucumber, bread & butter

i, ce, su

MAIN COURSE

Mac ‘n’ Cheese

mi, eg, mu, fi, su, ce

Fresh Whitby Haddock & ‘Beet Drip” Chips ()
tomato ketchup, petit pots
i, ce, su

Sausage & Chips
petit pois

ce, mi

PUDDING

Selection of Ice Cream (gf)
2 scoops
mi

celery - cel | cereals including gluten - ce | crustaceans - ¢r | fish - fi | lupin - lu | molluscs - mo | milk - mz | mustard - mu | peanuts - pe | sesame - se| soybeans - so

| sulphates - su | nuts - nu | eggs - eg allergen ingredients are handled in our kitchen, whilst we take every care to insure your dish is allergen free we cannot guarantee this




