ROLLO

Yay for me...I'm gluten freel!

Bites:

Giant Perello Gordal olives /4.7

Pan fried prawn-mooli-samphire-honey-chilli-coriander-wasabi mayo /12.9

Spicy Red Pepper Muhammara-Wasabi Guacamole-Onion Puree Toastie Shards /11.5
Korean Gochujang Oyster Mushroom-green onion cucumber slaw-sesame sprinkle /11.5
NOTE: Mushrooms may contain traces from oil

Bowls:

Grilled Halloumi-pomegranate-cashew-pumpkin seed-rocket /14.9

Pan Seared Hake-Spring onion white wine Mussel cream-paprika lemon slick /19.5
Slow roasted lamb salad-feta-mint-roasted red pepper-rocket-lemon dressing /16.5
Spicy King Prawns or slow roast Pork belly-coriander-Thai green coconut sauce /16.5

Plates:

Seared Tuna Fillet-Mango Chilli Coriander Salsa /19.5

Crackling Pork Belly-Chorizo broad bean Fricassee-Sweetcorn Puree /19

NOTE: carrot crisp may contain traces from oil

George Bower pan seared Beef fillet-rocket-parmesan-basil oil /19.9

Coraled King Scallops-Truffled Cauliflower Puree-Raisin Gel-Crispy Lotus Root /22
NOTE: Lotus root may contain traces from oil

Sides:

ROLLO’s chunky hand cut chips /5.9

NOTE- our chips are fried in oil that may contain traces of gluten
Steamed fragrant rice-garlic-lime leaf /4.9

Dauphinoise potato-onion-garlic-gruyer cheese /8

Sautéed bok choy-peppers-sunflower seeds-lemon-garlic /8

Vichy Heritage Carrots-coconut Sumac Yoghurt-Dukkah-Gremolata /8.5
Pan fried tender stem Broccoli-blue cheese crumble-cream splash /8.5

Puddings:

ROLLOs Lavender & Vanilla Creme briilée /8

Affogato- espresso-vanilla ice cream-liqueur /8.5

Strawberry Deluxe-Elderflower Mousse-Strawberry & Mint Salsa /8.5

I.) Mellis cheese-chipotle jam-quince jelly-honeycomb-gluten free crackers /14



ROLLO

No cow for me ...I'm dairy free!!

Bites:

Giant Perello Gordal olives /4.7

Spicy Red Pepper Muhammara-Wasabi Guacamole-vegetable batons /11.5

Tempura prawn-mooli-samphire-honey-chilli-coriander-wasabi mayo /12.9

Coconut Beef Samosa-lime pickle drizzle-crispy vermicelli-mango relish dip /12

Korean Gochujang Oyster Mushroom-green onion cucumber slaw-sesame sprinkle /11.5

Bowls:

Tabouli salad-pomegranate-cashew-pumpkin seed-rocket /10

Slow roast lamb salad-mint-roasted red pepper-rocket-lemon dressing /16.5

Spicy King Prawn or slow roast Pork Belly-coriander-thai green coconut sauce /16.5

Plates:

Seared Tuna Fillet-Mango Chilli Coriander Salsa /19.5

George Bower pan seared Beef fillet-rocket-basil oil /19.9

Curried Tempura Haddock-Red Lentil Dahl-Coconut Raita-pickled red onion /14.9
Harissa Glazed Bang Bang Cauliflower-Coriander Lime Hummus-Pearly cous cous /15

Sides:

Tempura tender stem Broccoli /6.9

ROLLO’s chunky hand cut chips /5.9

Steamed fragrant rice -garlic-lime leaf /4.9

Sautéed bok choy-peppers-sunflower seeds-garlic slice /8

Vichy Heritage Carrots-Coconut Sumac Yoghurt-Dukkah-Gremolata /8.5

Puddings:
Affogato- espresso-DF vanilla ice cream-liqueur /8.5
DF Vanilla ice cream or Raspberry sorbet /3
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