











	Starters
	Soup of The Day, Homemade Foccacia (V)(GF*)
	Whipped Feta & Tomato Salad, Homemade Crackers (GF*)
	Cured Meats, Red Pepper Hummus, Sourdough (DF)(GF*)
	Salmon Fishcake, Warm Tartare Sauce, Kale
	Farmhouse Terrine, Estate Chutney, Wild Garlic, Sourdough (DF)

	Main Course
	Roasted Loin of Pork
	Roast Striploin of Beef (£3 Supplement)
	Roasted Chicken Breast
	All above served with roasted garden vegetables, Yorkshire pudding,  garden herb gravy and side of seasonal greens
	Roasted Butternut Squash, Roast Potatoes, Seasonal Roast Vegetables, Yorkshire Pudding, Gravy (V*) (GF*)
	Pan Fried Sea Bream, White Wine Cream, Buttered Greens, New Potato (GF)
	Add Cauliflower Cheese £4.50

	Dessert
	Burnt Basque Cheesecake, Berry Compote (GF)
	Forced Rhubarb & Apple Crumble, Vanilla Ice Cream (DF*)(V*)(N)
	Chocolate Brownie, Granola, Vanilla Ice Cream (GF*)(N*)
	Pistachio affogato, Espresso, Pistachio Gelato (GF)
	Lemon Tart, Biscuit Crumb, Lemon Sorbet (GF) £10
	2 Courses £29   3 Courses £32

	Glasshouse Childrens Menu
	Main Course
	Chicken Goujon, Chips & Beans (DF)
	Fish Goujon, Peas, Chips (DF)
	Pasta, Tomato sauce, Garlic Bread (V)
	Sunday Lunch- Pork/Chicken/Beef £10.00

	Dessert
	Scoop of Ice Cream (VG*)
	Chocolate Brownie, Vegan Ice Cream (V)
	Main Course £8 Dessert £4



