THE

CHAMELEON TREE  Non Gluten Containing Ingredients Menu

— RESTAURANT & COFFEE HOUSE -

Family Favourites Dirty Fries & Jackets Kid's Meals | £3.25
All served with any two sides All jackets served with salad 10keal
(Shoot]

Served with a choice of two smaller sides
Fresh|y battered fish s7-s0okcal Choose either dirty fries ¢sokcal VG or jackets 309kcal VG and a Fruit Shoot
Made with gluten free batter mix. Served with homemade with one of the following toppings.

tartare sauce 11ékeal . . . Freshl battered ﬁSh o
Sticky sweet chilli chicken zsca £12.25 moge Witrygmn L2 N
Longleat sausages suica

Exclusively made for Longleat by Thorner's of Somerset BBQ plcmt—bdsed smokey bacon Longleot SAUSAYES sokcal
& plCI nt-based mozzarella »ssea ve .. £12.25 Exclusively made for Longleat by Thorner's of Somerset

Summer Salad Bowils | £11.95 Cheesy BBQ pulled pork s : )
_ Sides I £3.95 - smalside | M- Mainside

Spicy Mexican fajita veg zsca v
Warm chickpea & chorizo with with mint yoghurt

sundried tomatoes soca Cheesy bedns auscai v 50 Chips s-2soccalim- sssica v

Served with house dressing

Tuna m(]yonn(]ise tékeal . Mash POTATO s - 13skcal M- 275kcal v
Beetroot, roasted butternut squash

. Steamed broccoli
with crumbled feta cheese i v Mature Cheddar s v - )
Served with a mint yoghurt dressing ANd CArrots s - 2okcalim - 4okcal VG

Classic ham & Cheddar cheese salad Freshly steamed peads s - sucalim-esieal ve

with homemade coleslaw s Jalapenos e ve Buffalo sauce skcal ve EE i s I B
Served with salad cream Garlic MAYO 193keal VG
Basmati rice s - oskeal v - 216keal v

Heqrty Soup I £8 50 Add cheese or coleslaw ' Longleqt coleslaw s- zsicaim - s29cal ve
' Cheddar cheese wékca v
y - Longleat house salad 2o ve
egadn cheese 13skcal VG

Served with gluten free roll 107kcal VG
See our chalk board for seasonal soup 2iskeal Homemade coleslaw ziskeal ve

DIETARY KEY VG - Vegan | V - Vegetarian | Please ask our team for allergens | Adults need around 2000kcal a day

FOOD ALLERGY NOTICE

We understand that food allergies and intolerances may present a serious health problem to some of our guests. Our menu dishes are prepared in environments that are not free from any of the 14 allergens. We cannot guarantee that any of our dishes do not
contain traces of these allergens. Our hygiene practices are designed to reduce the risk of allergen contamination and our catering teams receive training to help ensure these standards are met. If you have any concerns about the presence of allergens in any of
our dishes please do not hesitate to ask a member of our catering team who will happily assist you with your enquiry.




