
Gluten Free Menu

Ebury
W I N E  B A R  &
R E S T A U R A N T

Manager: Trent Williams 

Head chef: Bernard Dumonteil

All prices include VAT

An optional 12.5% service charge 
will be added to your final bill

Ebury Wine Bar & Restaurant

Starters
V	 Roasted garlic, red pepper hummus and gluten free biscuit	 £4.90
	 White bean veloute with smoked salmon and dill tartare, hazelnut oil	 £5.25
	 Seared scallops with citrus risotto	 £9.50/£16.50
	 Foie gras and artichoke parfait with toasted gluten free bread	 £9.25
	 Steamed mussels with white wine cream and julienne of vegetables	 £7.50/£13.95

Mains
	 Roasted cod with chorizo crumble, aubergine and saffron fondue 	 £16.95
	 Wasabi seared swordfish loin with wild rice and roasted vegetables 	 £17.95
	 Sea bass fillet wrapped in prosciutto with wilted rocket and peppers	 £18.95
V	 Basil risotto with roasted cherry tomatoes and red peppers	 £8.50/£14.95
	 Roasted rack of lamb with spinach and sweet potato mousseline	 £18.95

N	 Roasted veal topside with carrot and swede tian and marjoram jus	 £19.50

N 	 Garlic roasted poussin with butternut squash and nut crust, bacon jus	 £14.95

	 Cumberland sausages with creamed potato, an onion ring and garlic gravy	 £13.95

	 Seared barbary duck breast with wilted spinach and celeriac fondant	 £17.95 

Grills
	 8oz Fillet steak	 £28.50
	 8oz Scottish sirloin steak	 £17.95
	 Half corn fed chicken	 £13.95
	 Leg of lamb steak	 £15.50
	 Served with chips or salad, garlic butter, pepper or bearnaise sauce

Sides
	 Rocket and Parmesan with lemon and olive oil dressing	 £4.60
	 Tomato with basil and a balsamic vinaigrette	 £3.80
	 Mixed or green salad	 £3.80
 	 Mixed vegetables - green beans, spinach and honey roasted parsnips 	 £4.80/£7.90
	 New potatoes or chips	 £3.80
	 Individual portion of vegetables	 £3.80

Desserts
	 Two chocolate mousse	 £6.00
	 Mango cannelloni with passion fruit bavaroise and raspberry coulis	 £6.00
	 Lemon mousse souffle with lemon macaroon	 £6.00
	 Home-made ice cream - coffee & walnut, chocolate, vanilla bean, rum and raisin	 £5.50
	 Home-made sorbet - blackcurrant, pineapple, raspberry	 £5.50
	 Cheese: Shropshire Blue & Roblechon with pear, grapes and quince paste 		
	 Served with gluten free biscuits	 single cheese £5.25 / mixed cheese  £8.90	
	

	 V	 Vegetarian	 N 	 May contain nuts


