DRINKS

APEROLSPRITZ BLOODORANGE& SPARKLINGNINEBYTHE GLASS
hTe perfect apéritif. Refreshing Prosecco, GRAPEFRUITGINTONICA Moét & Chandon Impérial Champagne
bittersweet orange Aperol and sodaCrisp, dry Tanqueray is given a citrus kiss Withixetegialian Sparkling Rosé Prosecco
to lengthen. Served long &&PRfce blood orange, zesty graperfuit bitters and rerfeshifge our menu for prices.
Fever-Tree lemon tonic. Mouth-wateringly rfesh
and crispr .95

See our drinks menus for our full range of cocktails and wine

WHILE YOU WAIT

GARLICPIZZETTEwith rocket and shaved Gran Morafvip £68&se
ARTISANRUSTICBREADSwith olive oil & balsamic vinegar, Nocellara olives and Netherend F&frP&alted butter (v)
NOCELLARAOLIVES(ve) £2.95

SHARERS

CARNEPLATTERSouthern fried buttermilk chicken with katsu sauce, lamb kotfas, crispy sweet chilli pork cheek, spiralisetil 6a2fpt salad and
BAKEDCAMEMBERTopped with roasted seeds, with rustic toast and a spiced fruit & &62. g chutney (v)

MEZZEPLATTERRoasted lentil falafels, beetroot hummus with omega seed sprinkle, miso sesame aubergine, Lebanese-style dip, spiralise
coconut tzatziki and Ifateeg&d 2.95

STARTERS

SEAREDNILD ATLANTIC SCALLOPSvith spiced tempura caulilfower, roasted caulilfower purée anfi1i&o coriander
DEEP-FRIEMBRIEin panko breadcrumbs with a spiced fruit & sloe gitbchitney (v)

SMOKEDSALMON& KING PRAWNPOT topped with Devon crab creme fraiche, servedWifidciabatta
TEMPURAOYSTERMUSHROOMSLightly battered, with a soy, lime & gingér @hp (v)

KING PARWN GARTINh a creamy garlic, white wine & leek sauce, topped with panko breadcrumbs, Gran Moravi& ét#ese and toasted ciabatta
HOMEMADESOUPOF THE DAY with ciabatta and Netherend Farm salte@®8ter (v)

SALT& SZECHUANPEPPERSQUIDwith preserved lemonfaidb

CARAMELISEBSOATS CHEESEwith roasted pear, chopped hazelnuts, chicory, balsamic glaze antt@asted ciabatta (v)

BALSAMIC& ROSEMARY.AMB KOFTASwith a Greek-style salad, creamed goats’ cheese, roasted chickpeas and@&megranate molasses
DUCKLIVER& PORTPARFAITwith a spiced fruit & sloe gin chutney, served witff &(tic toast

MAIN COURSES

RACK OF LAMBvith chorizo, butternut purée, roasted shallots, cavolo nero, dauphinoise potatoes, chii@itt9fri and red wine jus
SEARED SEA BASS FILLEMSbbons of courgette marinated in lemon, with asparagus, baby potatoes, tenderstem brocEélf &5d a vermouth v

ROTISSERIEALF CHICKENwith skinny fries, garlic conift and preserveElEBdd aioli
Finished with your choice of Ifavour: trulfe, chimichurri or BBQ

FRESHLYBEER-BATTEREDINE-CAUGHTCOD with twice-cooked chunky chips, minted pea purée aridl &af@re sauce

MOROCCAN-INSPIRERAULIFLOWERTART in a kale & thyme pastry case, with a baby spinach & leek base, topped with seeds and a hert
served with a slow-roasted tomato $&@cB(ve)

CHARGRILLEDLAMB KOFTASwith a Greek-style salad, creamed goats’ cheese, roasted chickpeas, pomegrandé4rsasses and soff tortilla
ROASTEDSALMONFILLET with pan-fried samphire, broccoli & baby spinach, conift tomatoes and lemon o/td3i0

KING PRAWN,CRAB& CHORIZOLINGUINE with white wine, tomatoes, garlic & chilli £13:50

CHICKEN,LEEK& CREMEFRAICHEPIE topped with ham hock crumb, served with mashed potato and 14 vegetables

LOBSTER& DEVONCRABFISHCAKE Swith asparagus, pea & trulfe oil velouté topped with crispy seaweed. Served wiih3/80r choice of salad

PANKO-BREADEHICKENMILANESEtopped with a slow-roasted tomato sauce, smoked Cheddar and crisp prosciutto, served with rich chi
and skinny fri&$5.50

MAPLEPORKBELLYAND PIGCHEEKWITH SCALLOP®n Dijon chive mash, cavolo nero, crisp prosciutto and a réd 88t & sage jus
without scallof$4.95

ALLERGEN& DIETARYINFORMATION:

Our easy to use allergen guide is available on the food section of our website or the Glass Onion app. We keep it online so that it's always as L

can iflter out dishes containing any of the 14 major allergens. If you can’'t access the internet, we will be happy to provide you with the informa

are prepared in food areas where cross contamination may occur, and our menu descriptions do not include all ingredients. If you have
allergies or intolerances, please let us know before ordering.

(v) = made with vegetarian ingredients, (ve) = made with vegan ingredients, however some of our preparation and cooking methods could affect this. Dishes containing ifsh or hand-pulled chicke
Some of our dishes contain alcohol. Weights stated are approximate uncooked weights. All items are subject to availability. hTe nutritional information for our menu is provided as a guide. Itis ¢
and is based on a typical serving size. If you require more information, please ask your server. Please note an optional 10% service charge will be added to the bill for tables of 6 or rr



STEAKS

Experience our new steak collection, featuring three premium cuts from selected British &
expertly aged for a minimum of 21 days to deliver superb tenderness and Ifavour.
Hand-cut by skilled butchers to ifnish and expertly chargrilled by us for you to savour.

Served with twice-cooked chunky chips, roasted mushroom, conift tomato and parsley butte
100zRIB-EYESTEAKJuicy in texture and bursting with Ifavour, recommeifiz@sedium

80z RUMPSTEAKFirm in texture and rich in lfavour, recommenddd réédium

7oz FILLET STEAKLean, tender and delicate in lfavour, reconft@dn@ed rare

BURGERS

All our burgers are served in a sesame seeded bun, with a gherkin on the side.

OURDIRTY BURGERPrime beef burger with crispy bacon, lashings of cheese, beef dfid@indsaut
WAGYUBURGERwith smoked Irish Cheddar, crispy onions, burger sauce, sweet fidia@Sries
PRIMEBEEFBURGERwith smoked Irish Cheddar, lettuce, tomato, burger £48c€and fries

PLANT-BASEBURGERserved with coconut tzatziki, slow-roasted tomato sauce and lettuce
Served with your choice of a house salad (vE) 8rdbes (v)

PIZZAS & SALADS

All our pizzas are hand-stretched. If you prefer a lighter pizza, we can replace the centre wit,
DIABLO PI1ZZAChorizo, pepperoni, bacon, pork & fennel sausage, mozzarella, jal&p8r&is anc
PADANA PIZZ/Goats’ cheese, caramelised red onion chutney, and mozzar€i® w&h rocket (v
POLLOAMERICANOPIZZA Chicken, thyme roasted mushrooms and mozzarella, on a BEXYt®

WHOLEFOODSALADwith black rice, quinoa, avocado, broccoli, spinach and seeds, with a
lemongrass & ginger dressing (ve) £995

CHICKEN,BACON& AVOCADOSALADwith baby gem lettuce, spinach and tenderstem brc
with a cider & honey mustard di¢2sdg

STIR-FRIECBEEFFILLET SALADwith cucumber, tomato, red onion, spring onions, coriande
red chilli, and a soy, lime & ginger dressing 2 £18.25

SIDES

Halloumi fries & sweet chilli sat@bRocket & Gran Moravia cheese £8l&d (v)
Crispy onion rings£3)50 Dressed house salad3ve)

Classic mac & cheed3(9p
in a soy glaze §&P5

DESSERTS

Add Steak Sauces:

Peppercorn sauce / Béarnaise sauce /
Beef dripping sauce / Red wine jus
Chimichurri £1.95

Add:Crispy onion rings £3.50
King prawns & garlic butter £3.95

Add:Bacon / Chorizo £2.00
Flatmushrogw?

Classic mac & cheese (v) £1.50
Grilled halloumi (v) £3.00

King prawns & garlic butter £3.95

Add: Jalapenos (v) / Red peppers (v)
Pineapple (v) / Flat mushroom (v)
Goats’ cheese (v) £1.50

Bacon / Chorizo / Hand-pulled chicken £2.00

Add: Trulfed goats’ cheese (v) £2.00
Lamb koftfas £3.50

Grilled halloumi (v) £3.00
Chargrilled chicken breast £4.00
Roasted salmon ifllet £5.00

Fries & aioli (£8.50

Twice-cooked chunky chigz3(&0

Tenderstem broccoli, asparagus & green be&wegiotatdriesvithGrarMoraviaheeserosemary) £3.95
Dauphinoise potatoe£395

THE AMBASSADOR’BIELTING CHOCOLATE& HAZELNUTBOMB RIich chocolate ganache, hazelnut, crisp wafer and vanilla ice cream,

encased in a dark chocolate sphere, melted with hot white chocolate 82.@&e. Excellente! (v)
RUM BABARum-soaked sponge, black cherries in Kirsch and whifpé8 cream (v)

WHITE CHOCOLATECHEESECAKEOWERVanilla cheesecake mousse, Demerara crumb and Herefordshire blackcurrants, encased in wt

and raspberry bar€7v25

WARMHOME-BAKEDCHOCOLATEBROWNIEwith Belgian chocolate sauce and Bourbon vanill&6cg0cream (v)

CARAMELCREMEBRULEEserved with home-baked sultana & oatmedl®i86uits (v)

ICECREAMORSORBE® HOME-BAKEDTRIPLECHOCOLATECOOKIEChoose three scoops from Bourbon vanilla, honeycomb, pecan praline

double chocolate or strawberry ice cream, blood orange or cocabhufilk sorbet (v)

LEMONMERINGUEFLAMEDALASKALemon mousse roulade rolled in raspberry sugar crunch, topped with vanilla ice cream and Ifamed r

served with fresh strawberfig8v)

APPLEPLUM & DAMSONCRUMBLEtopped with a Demerara crumb, served with vanilla (v) or $5:8%ve) custard

STICKYTOFFEEPUDDING with Bourbon vanilla ice creZ8rb()

WARMBLUEBERR% ALMOND POLENTACAKEwith Herefordshire blackcurrants and vanilla custard or ice cream (v)

£6.75

THE HOUSESHARERHome-baked chocolate brownie, white chocolate & blackcurrant cheesecake tower, Belgian chocolate & hazelnut mot

a Bourbon vanilla ice cream cookie safitiivi&h (v)

BRITISHCHEESBBOARDShepherds Purse Yorkshire Blue, Lubborn Somerset Camembert, Belton Farm Red Leicester and Isle of Man vint
with a selection of Fudge’s nut & mixed seed biscuits, grapes, cdl@r9afafchyudngia$s)of port with your cheese £3.00

MINI DESSER® A HOT DRINK Choose from home-baked chocolate brownie, white chocolate & blackcurrant cheesecake tower, apple, plum

crumble or Belgian chocolate & hazelnut/riousse £@) £5.25

ALLERGEN& DIETARYINFORMATION:

Our easy to use allergen guide is available on the food section of our website or the Glass Onion app. We keep it online so that it's always as L
can iflter out dishes containing any of the 14 major allergens. If you can’t access the internet, we will be happy to provide you with the informa
are prepared in food areas where cross contamination may occur, and our menu descrlptlons do not include all ingredients. If you r%ve

allergies or intolerances, please let us know before ordering.

(v) = made with vegetarian ingredients, (ve) = made with vegan ingredients, however some of our preparation and cooking methods could affect this. Dishes containing ifsh or hand-pulled
Some of our dishes contain alcohol. Weights stated are approximate uncooked weights. All items are subject to availability. hTe nutritional information for our menu is provided as a guide.
and is based on a typical serving size. If you require more information, please ask your server. Please note an optional 10% service charge will be added to the bill for tables of
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