GLUTEN INTOLERANT

WO GQUESSWORK HERE — WE'VE (PP
THE USUAL SUSPECTS FOR YoU/

MIXED OLIVES @ 146 koal
GARLIC GLUTEN FREE BREAD @ 400 kcai

GARLIC GLUTEN FREE BREAD
WITH MOZZARELLA © 617 keal

LuneH

ROASTED MUSHROOM

AND TRUFFLE @ 511 kcal

In a toasted gluten-free roll with garlic
mayonnaise, tomato and rocket.

CHICKEN AND PESTO s52 «car

Poached chicken, homemade pesto
and salad in a toasted gluten-free bun.

ADD SEASONED FRIES D s04xcai

STARTERS

CALAMARI 351 kcar
Lightly-coated crispy squid with
a zesty lemon mayonnaise.

ROSEMARY AND GARLIC
FRIED CHICKEN 410 ke

Lightly-coated crispy chicken served
with marinara sauce & Axle Jack Glaze.
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PASTA BOLOGNESE 664 kcar
Gluten-free pasta topped with a delicious
homemade minced beef, tomato and garlic ragu.

14.20

SPAGHETTI CARBONARA 1142 kcai 14.20
Gluten-free pasta in a creamy sauce with
smoked bacon and Italian cheese.

SICILIAN PASTA @ 601 kcal 12.95

Aubergine, olives, capers, in a rich tomato
and garlic sauce. Served with freshly cooked
gluten-free pasta.

PHZZAS

MARGHERITA 9 1050 kcai 14.35

Mozzarella and fresh basil on a gluten-free base.

PEPPERONI 1210 kcal 15.45

Spiced pepperoni, tomato and mozzarella on a
gluten-free base.

HAWAHIAN 947 kcal 15.45
Ham and pineapple with mozzarella and rich
tomato on a gluten-free base.

CHICKEN AND PESTO 1777 kcal 15.45
Classic tomato base topped with chicken,
pesto, mozzarella and fresh basil on a
gluten-free base.

SIPES
SEASONED FRIES @ 330 kcal
MILLIONAIRE FRIES € 675 kcai

Tossed in garlic butter, Italian cheese,
truffie oil and garlic mayonnaise.

BUTTERED GREENS & 125 kcal

With garlic and lemon.

MIXED LEAF SALAD @ 49 kcar

PESSERTS

AFFOGATO D 105 kcal

Warm espresso shot poured over two

scoops of dairy-free vanilla ice cream.

VEGAN ICE CREAM &

Choose three scoops from:
Chocolate 255 kcal | Strawberry 241 kcal
Vanilla 237 kcal

SORBET @ 209 kcar

Choose three scoops from:
Raspberry | Lemon | Mango

If you have a food allergy, intolerance or coeliac disease, please speak to a team
member about the ingredients in your food and drink before you order. Thank you.
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Garlic pizza bread, topped with tomatoes
marinated in garlic and basil. Served with
dressed rocket.

rHZZ A4S

VEGAN MARGHERITA € 1080 kcal 14.35
Dairy-free cheese and fresh basil.
DF HAWAIIAN 0.7 kcai 15.45

Ham and pineapple with dairy-free cheese on
arich tomato base.

(
STARTERS SIPES
MIXED OLIVES & 146 koa: 595 CALAMARI se1kcai e 9.45  SEASONED FRIES @ 359 kcal 4.20
Lightly-coated crispy squid with
GARLIC GIABATTA BREAD @ 409 kcai 6.60 azestylemon mayonnaise. CREAMY GARLIC
CAPONATA @ 267 o 695 MASHED POTATO @ .57 oo 450
Arich vegetable stew served with BUTTERED GREENS QD 128 keal 450
w”c,/ garlic ciabatta bread. s
garlic and lemon.
ROASTED MUSHROOM R Wsomionl s o B MIGDIEFSALAD O 450
ﬁwNaIl]tToEl:’fgcliEcﬁz'Xacivith atiic 8.95 and chilli, pan fried with a sp’>icy tomato
sauce, served with toasted ciabatta.
mayonnaise, tomato and rocket. ’ pess&m
CHICKEN AND PESTO 552 «ca 9.95
P 9ehpd thCken' hgfﬁ;m;de pESER e\t!?rﬁgsupfs?g ,S<|(ilaO,t poured over two oo
;;: ;i;;d;:ﬂt::{i;d@clabatta. 70 SPAGHETTI BOLOGNESE 664 kcai 14.20  scoops of dairy-free vanilla ice cream.
404kcal . Spaghetti pasta topped with a delicious
homemade minced beef, tomato and garlic ragu. VEGAN ICE CREAM @ : 3.95
SICILIAN GNOCCHI @ sor co B e i
S”A&E&S Aubergine, olives, capers, in a rich tomato : Vanilla 237 kcal
d li oS d with freshl ked
Ll LR en Ghgsahll s L SORBET 3.95

Choose three scoops from:
Raspberry | Lemon | Mango




KIDS LIFESTYLE AND ALLERGEN MENU

GLUTEN INTOLERANT
STARTERS MAINS DESSERTS
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e s i A e s e GHEEKY GHOCOLATE BROWNE s27 kca 475
those with a smaller appetite. with a side of peas, beans or sweetcorn. Chocolate ice-cream, with fudgy brownie
RAINBOW STICKS @ 34 ccar 105  BEAR'S BANGING BEFFBURGER s64 kcar e RipeoREl Sleecoiargbaite:
Fresh carrot, cucumber and peppers. A juicy burger, served with fries and ketchup. FRESH FRUIT AND SORBET @ 133 kear 370
[}RQGKING [}QRBONQRQ 539 keal 700 Seasonal fresh fruit with orange sorbet.
Enaha SR e SCRATOH'S STRAWBERRY SUNDAE 255 koo~ 475
Vanilla and strawberry ice cream with fresh
ALOHA HAWRIIAN PIZZA ses kear el TR e S e R e
Mozzarella, tomato sauce, ham and pineapple VEGQN IGE GREQM @ 400

on a gluten-free base.
Choose two scoops from:

SCRATCH'S SPAGHETTI BOLOGNESE ssokcar 6.8 chocolate mokeal

Gluten-free pasta and homemade Bolognese
sauce. Scratch never shares this one!

PASTACADABRA @ 234 kcar 2.00

Pasta tubes in a tomato and garlic sauce.

Strawberry 160 kcal

Vanilla 158 kcal

DAIRY INT @ll.ElRﬂlM?f

it R S FRESH FRUIT AND SORBET @ 105 e 370
those with a smaller appetite. with a side of peas, beans or sweetcorn. et e T S e e e
RATNBOW STIGKS @ a4 cai 105 BEAR'S BANGING BEFFBURGHR soercr 700 o 0E CREAN @ 100
Fresh carrot, cucumber and peppers. A juicy burger, served with fries and ketchup. e i
GRUNGHY GARLIG BREAD @ 218 keal 210 SCRATGH'S SPAGHETTI BOLOGNESE ss0kcar  6.85 ~ Chocolate mokeal
Crispy bread covered in garlic butter. Pasta and homemade Bolognese sauce. Strawberry [ookce]

Scratch never shares this one! Vanilla 158 kcal

PASTAGADABRA @ 234 kcar 2.00

Pasta tubes in a tomato and garlic sauce.

MAKEIT ﬂ MENL @mu. F @R j@ 45
PICK A STARTER, MATN, DRINK AND DESSERT!

Choose a side: peas, beans or sweetcorn.

Now pick your drink: Pip Organic Juice, orange juice,
apple juice, milk, Pepsi Max Dlet Pep5| or Iemonade

© SUITABLE FOR VEGETARTANS <2 SUITABLE FOR VEGANS

Calories shown are per serving. Each dish is one serving unless otherwise stated. Allergen menus are available on request. Please inform your server of any
allergies or intolerances before you order. Unfortunately, it is not possible to guarantee that any product is 100% free from any allergen due to the risk of cross
contamination in our busy kitchens. All menu items may contain ingredients not listed in the menu description. Weights are approximate and uncooked. Some
meat/fish dishes may contain small bones. Menu items are subject to availability. All prices include VAT. All card and cash tips are shared out to all employees
through a system controlled by a team representative. No monies are deducted by Away Resorts. Tips are paid on top of a team member’s wage. If you have any
queries about how tips are distributed, please ask.



