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NON-GLUTEN MENU

Our menu is made from non-gluten containing ingredients.

Please let us know before ordering if you have any dietary or allergy requirements.
Food is prepared in our kitchen where nuts, gluten and other allergens are present,
and vegetarian and vegan foods are prepared alongside the rest of the menu.

All served with toasted Schar Wholesome
gluten-free white bread and Netherend Farm
fine butter or plant-based alternative.

The Full ss53kcal 14
Back bacon, gluten-free sausages and

free-range fried eggs with hash browns,
oven-baked flat mushroom, baked beans

and a fresh plum tomato.

TRADITIONAL COOKED BREAKFAST

The Half s22kcal 11
A lighter version of The Full, with one back

pbacon rasher, gluten-free sausage, free-range
fried egg, oven-baked flat mushroom, baked
beans and a fresh plum tomato.

The Plant ¢i9kcal 12
Two vegan sausages, an oven-baked flat
mushroom and sliced avocado half, with a hash
brown, baked beans and a fresh plum tomato.

Breakfast burger 924kcal 12
407 beef patty, gluten-free sausage, back

bacon, baked beans and free-range fried egg,
layered in a toasted Schar gluten-free bun

with hot honey-topped hash brown on the side.

Breakfast buns 7
All served in a Schar brioche-style roll

with Netherend Farm fine butter or

plant-based alternative.

Triple bacon 659kcal | Triple gluten-free

sausage 622kcal | Vegan, gluten-free sausage
and slow-roasted tomatoes 537 kcal VE | Avocado,
flat mushroom and hash brown 512kcal VE

Free-range egg 70kcal | Hash brown 145kcal | 1
Flat mushroom 14kcal | Baked beans sikcal |
Fresh plum tomato 15kcal

Bacon nskecal | Gluten-free sausage 9ikcal | 1.5
Vegan, gluten-free sausage 73kcal

— ADD A LITTLE EXTRA ————

ALLERGENS & NUTRITIONAL INFORMATION

Our kcal information is accurate at the time of printing. Adults need around 2,000 kcals per day and our menu should only be used as
a guide. You can find the full list of ingredients for all our dishes by scanning the QR code or at forestholidays.co.uk/food-and-drink

V Vegetarian dishes, VE Vegan dishes

Avocado and burrata on toast 5s53kcal 12
Smashed avocado topped with burrata,

poached eggs, slow-roasted tomatoes, black
sesame seeds and chilli flakes, stacked on

toasted Schar Wholesome gluten-free

white bread.

Brioche Benedict 575kcal 9
Our version of a classic, with poached

free-range eggs, wilted spinach and

hollandaise sauce, served on Schar

brioche-style bun.

Add: Back bacon 726kcal 2 |
Flat mushroom and hash browns 725kcal 2

FREE HOT DRINK REFILLS

...because one is never enough.
Enjoy with any breakfast until 11.30am.
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Deli rolls
All served in a Schar brioche-style roll with a fresh,
dressed green salad and skin-on fries or waffle fries.

Swiss cheese, Houghton British cured ham 10
and slow-roasted tomatoes 734kcal

Vegan meatball marinara and vegan 10
mozzarella 685kcal VE

Smoked bacon, burrata, hot honey, 11
slow-roasted tomatoes and rocket 830kcal

Chicken breast strips, slow-roasted tomatoes 11
and mozzarella 71kcal
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Ham, egg and chips 563kcal 11

Houghton British cured ham and two
free-range fried eggs, with skin-on fries.

CURRY

Handmade and traditionally prepared
to family recipes made with British chicken.
All served with basmati rice and skin-on fries.

Chicken tikka masala 922kcal 12
Chicken korma 1029kcal 12
Chicken jalfrezi 738kcal 12
Vegetable balti 680kcal VE 12

BURGERS

Specialty 14s4kcal 18
Two 40z beef patties, a hash brown and

bacon, layered with Swiss cheese, fresh gem
lettuce, beef tomato, truffle mayonnaise

and pickles.

Signature nsskcal 16
Two 40z beef patties, smoked bacon and

Swiss cheese, with fresh gem lettuce,

beef tomato and pickles.

All served in Schar brioche-style buns with skin-on fries and a fresh, dressed green salad.
Swap for waffle fries, or upgrade to sweet potato wedges +1

Brioche sandwich s43kcal 14
40z beef patty, gem lettuce, beef
tomato and truffle mayonnaise.

BBQ Vegan 892kcal VE 14
Oven-baked flat mushroom and hash

browns, with beef tomato, gem lettuce,

pickles and Louisiana BBQ sauce.

SALADS

Forest house salad 3s85kcal 9
Fresh rocket, baby gem lettuce, cucumber,

spring onion, slow-roasted, seasoned tomatoes

and crisp garlic gluten-free croutes, tossed

with a classic vinaigrette or caesar dressing.

Add: Burrata 152kcal 4

Protein bowl 672kcal 9
Dressed chickpeas, cannellini beans, sweetcorn

and trimmed green beans, with black sesame

seeds, slow-roasted tomatoes and chilli flakes.

Add: Burrata 152kcal 4

— TOPPED FRIES

Your choice of topping, layered over 7
skin-on fries and finished with

melting mozzarella.

Choose:

Truffle mayonnaise 350kcal v

BBQ chicken 282kcal

Hot jalapefio with habanero sauce 263kcal v

Slow-roasted tomatoes with oregano,
in a herby tomato sauce 285kcal v

COFFEE AND CAKE

There's always a cake made with non-gluten ingredients available on our counter,
SO you can enjoy a slice with your choice of hot drink, any time of day.




