
G - Gluten 
L - Lactose

N - Nuts
E - Eggs

P - Peanuts
Sul - Sulphites 
Se - Sesame
M - Mustard

E - Eggs
So - Soy

GF - Gluten Free option available 
DF - Dairy Free yogurt available

AF - Almond Feta available
TS - Traces of Soy Lecithin

CC - Cashew Cheese available

All our dishes are vegan or vegetarian. Not all ingredients are listed on the menu. Please speak to the team if you have any 
allergies or intolerances. Gluten-Free Bread options available.

*Although our vegan Dark Chocolate Delice is made with entirely plant-based ingredients, we are unable to guarantee the 
absence of whey protein (milk) during the production process and we advise that you avoid this product if you have an 
allergy to this food. Whilst not containing any gluten, some dishes are cooked in our ovens that have also been used to cook 
wheat products, these dishes should be avoided if this level of cross contamination will affect you. We do not have dedicated 
preparation or cooking areas in our kitchens for nut-free or gluten-free food. As our food is prepared & freshly cooked to 
order, there may be a risk that traces of all allergens can be found in any dish. We are happy to provide you with allergen and 
ingredient information for all our menu items. We advise you to speak to a member of staff if you have any food allergies or 
intolerances. An optional service charge of 12.5% will be added to your bill. Every penny of this is shared between the team 
in this restaurant. (Service charge is entirely optional. If you feel the service is in anyway lacking, you need only ask, and the 
charge will be removed.)

W  E  S T  L  E X H A M
G A R D  E N  K I T C H E  N

C H I  L D  R E N S  M E  N U
Penne pasta, tagliatelle and fresh marinara sauce 

Risotto,  fresh tomato, spring onion and smoked paprika 

Garlic  and mozzarella flatbread served with frisee salad 

DESSERT

White chocolate and raspberry brownie

Fresh fruit salad

A L L E R G Y  G  U I D  E




