THE GLASSHOUSE MENU

SALADS

Warm Goat's Cheese Salad 22
Toasted Goat's Cheese, Mixed Leaves, Roasted Sweet Potato,
Beetroot, Walnuts, Cashews, Pomegranate Seeds (N)

Stydd Super Salmon Salad 22
Salmon Fillet (dairy content) or Hot Smoked Salmon (non dairy)
Feta Cheese, Roasted Sweet Potato, Mixed Berries, Avocado,
Pomegranate Seeds, Walnuts, Cashews, Salad Leaves (N)

Chicken Caesar Salad 21
Panko Coated Chicken, Hen's Egg, Crisp Parma Ham, Croutons, White Anchovies, Baby Gem, French Fries

SANDWICHES

White or Brown Artisan Bread - served with French Fries, Coleslaw, Petite Salad

Roast Beef (cooked pink) 17
Salad and Horseradish Sauce

Tuna Mayo and Cucumber 12
Open Sandwich

BLT 15 / BLT with Chicken 17
Toasted Bread, Crispy Bacon, (Chicken), Beef Tomato, Baby Gem, Mayo

Classic Prawn 14
Open Prawn Sandwich, Baby Gem Lettuce, Avocado, Pink Sauce

Salmon Club 17
Closed Sandwich, Flaked Salmon Fillet, Avocado, Mayo, Baby Gem, Beef Tomato

HOT TOASTEP ITALIAN ROMANOS

White or Brown Wholemeal - served with French Fries, Coleslaw and Petite Salad
Romano Bread is a delicious Italian Soft Flatbread and is a cross

between a Ciabatta and a Focaccia Bread and makes perfect hot toasted sandwiches

Chicken Tikka 17
Chicken, Mixed Leaves, Red Onion, Beef Tomato, Mango Mayo

Cajun Chicken 17
Chicken, Avocado, Beef Tomato, Red Onion, Spiced Mayo

Tuna Salad 17
Beef Tomato, Cucumber, Red Onion, Spring Onion, Mixed Leaves

Chicken, Bacon, Brie and Cranberry 18
served with a Jug of Gravy for dipping

Posh Fish Butty 17
Battered Fish, Baby Gem Lettuce, Beef Tomato, Tartare Sauce

Halloumi 16
Roasted Halloumi, Roasted Peppers, Red Onion, Beef Tomato, Salad, Spiced Mayo

Tuna Melt 17
Tuna, Spring Onion and Melted Cheddar

Crispy Panko Chicken 18
Panko Chicken, Streaky Crispy Bacon, Avocado, Beef Tomato, Baby Gem, Spicy Mayo

Some of our dishes may contain nuts or nut derivatives.
Please advise a member of staff of any intolerances and/or allergens. Thank you.
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THE GLASSHOUSE MENU

wHHLE YOM WAIT SNACKS
Haddock Goujons, Tartar Sauce 7

Butcher’s Finest Sausages, Mustard Mayo 7
Crispy Panko Chicken Tenders, Chipotle Mayo 7

SHARING PLATES / STARTERS FOR TWO

Bread and Dips 16
Hummus, Feta, Marinated Olives, Balsamic Vinegar

Seafood Platter 34
Poached Salmon, Smoked Salmon, Prawn Cocktail, Beer Battered Haddock,
Scampi, Tuna Mayo on a Baby Gem Boat, Tartare Sauce, Pink Sauce, Artisan Breads

S MNDAY ROASTS
All 25
Roast Sirloin of Beef

Roast Chicken Breast
with a "Pig-in-Blanket” and Sage & Apple Stuffing
"Fall-off-the-Bone” Lamb Shank
Crispy Skin Confit Duck Legs
All Served with Roast Potatoes, Creamed Potatoes, a Medley of Seasonal Vegetables,
Yorkshire Pudding and Rich Red Wine Gravy

(Mint, Horseradish, Apple Sauce available - please ask)

MAINS

Luxury Shepherds Pie 24
Slow Cooked Pulled Lamb Shoulder, Mixed Winter Vegetables topped with Sweet Mashed Potato,
Loaded with Parmesan (optional) pot of Mint Salsa Verde, Seasonal Vegetables, Bordelaise Sauce

Coronation Chicken Pie 20
Coconut Creamed Tender Chicken Breast, Gentle Asian Spices, Puff Pastry Case,
Chunky Chips, Mini Asian Salad

Chicken Shawarma 22
Flatbread, Feta Salad, Tzatziki, Chilli Sauce, French Fries, Flaked Almonds (N)

Chicken Kiev 21
smothered in Garlic Butter, served with House Salad, Slaw, and Chunky Chips

“Fresh in today” Fish and Chips 22
Battered Haddock, Mushy Peas, Chunky Chips, Tartar Sauce

Gambas Pil-Pil 21
King Prawns cooked in Garlic, Chillies and Coriander, with a Crusty Baguette

Posh Scampi 22
King Prawn Scampi, Summer Salad, French Fries, Homemade Tartare Sauce

Halloumi Burger 22
Served on a Brioche Bun, Guacamole, Spicy Mayo, Beef Tomato, Baby Gem,
Pickled Gherkins, Sweet Potato Fries, Slaw

Chicken or Halloumi Kebab 23 | Mixed Option 24
Marinated Chicken or Halloumi with Mediterranean Roasted Veg, Garlic Flatbread,
Chilli Sauce, Tzatziki, Salad, French Fries

Stydd Chicken Burger 22
Panko Crusted Chicken Breast, Crispy, Bacon, Cheese, Beef Tomato, Baby Gem Lettuce, Spicy Mayo
on a Soft Floured White Bun, French Fries, Petit Salad

Some of our dishes may contain nuts or nut derivatives.
Please advise a member of staff of any intolerances and/or allergens. Thank you.
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