
Allergen Information: Our easy-to-use allergen guide is available for you to use on the food section of our website or on our Glass Onion app. We keep it online 
so that it’s always as up to date as possible and you can filter 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 information. Our food and drinks are prepared in food areas where cross contamination may occur, and our menu descriptions 
do not include all ingredients. If you have any questions, allergies or intolerances, please let us know before ordering.

(v) = made with vegetarian ingredients, (ve) = made with vegan ingredients, however some of our preparation, cooking and serving methods could affect this. 
If you require more information, please ask your server. *= This dish contains alcohol. Fish dishes may contain small bones. Weights stated are approximate 
uncooked weights. All items are subject to availability. Where table service is offered, a discretionary service charge of 10% may be added.

Adults need around 2000kcal a day. All calories are correct at the time of menu print. Live nutritional information is available online.

THREE COURSE FEASTING MENU

3 courses for 36

FOR THE TABLE

Whole Baked Sourdough, salted butter (v) (489kcal)

STARTERS

Pan-Seared Scallops, pancetta, cauliflower purée, salsa verde, beef dripping pangrattato (289kcal)

Mushrooms on Toasted Sourdough, exotic mushrooms, garlic, thyme, haricot bean & rosemary purée (ve) (504kcal) 

Crispy Fried Mozzarella, caponata, tomatoes, olives* (v) (546kcal)

Handmade Scotch Egg, golden beetroot piccalilli (837kcal)

MAINS

10oz Ribeye Steak (+6.00), chips, watercress, peppercorn* (1189kcal), chimichurri (1387kcal) or beef dripping & thyme sauce (1230kcal) 

Roasted Pumpkin, goats cheese, black grapes, pine nuts, chicory, elderberry ketchup (v) (450kcal) Vegan option available (ve) (333kcal) 

Pan-Fried Sea Bass with Roasted Squash, butter beans, wild mushrooms, chargrilled artichoke hearts, garlic butter (657kcal)

Chicken Milanese, panko-breaded chicken, rocket & cherry tomato salad, fries (980kcal) 

Lamb Rump, parsnip purée, mushrooms, pancetta, Jerusalem artichoke crisps, cep & chanterelle ketchup, red wine sauce (921kcal) 

DESSERTS

Chocolate Fondant, white chocolate & raspberry ice cream (v) (713kcal)

Sticky Toffee Pudding, ginger ice cream (v) (880kcal) 

Crumble of the Day, vanilla crème Anglaise (v) (814kcal) Vegan serve available (ve) (795kcal) 

British Cheeses (+5.00), savoury biscuits, rye bread, hedgerow chutney, grapes (v) (990kcal)


