
The Glass House Menu from 25th Nov-24th Dec | Tues-Fri Lunch & Wed-Thurs Dinner 

 

Warm breads, rosemary oil & balsamic 6 

Spicy cauliflower bites, mint yoghurt, crispy chickpeas 5 ve 

Pigs in blankets, cranberry sauce 5 

Sautéed brussels sprouts, chestnuts 5 ve Add Bacon 

Panko breaded prawns, Marie Rose 7.5 gf  

Crispy pork belly, black pudding, apple sauce, chestnut crumb 7 

Please notify your server should you have any allergies; **dishes can be modified to be gf on request. A discretionary service charge of 10% is added to your bill. 

Dietary information: v Vegetarian  ve Vegan  gf Gluten free  df Dairy free 

8oz sirloin steak, triple cooked chunky chips, field mushroom, confit tomato 24 gf 

Choice of either smoked garlic & chive butter or peppercorn sauce 
 

8oz Trenchmore farm beef burger brioche bun, chilli jam, tomato, gherkin, baby gem, fries 15 ** 

Add to your burger: cheddar | smoked bacon | field mushroom | guacamole | onions 1.5 
 

Beer battered seasonal fish, chunky chips, crushed peas, tartare sauce 14 df gf 
 

Roasted cod, sautéed Jerusalem artichokes, wild mushrooms & spinach, chive butter sauce 17 
 

Butternut squash, red onion & chestnut tagine, basmati rice 13 v  
 

BBQ Jack fruit burger, vegan bun, baby gem, tomato, gherkin & fries 12 ve ** 

Add to your burger: cheddar | field mushroom | avocado  1.5 

Roasted butternut squash, beetroot, dried cranberries, quinoa, red onion, toasted seeds, mixed leaves 10 gf ve 

 

Two courses 25 | Three courses 30 

Curried parsnip soup, chive crème fraîche, toasted sourdough ve 

Chicken liver parfait, red onion marmalade, toasted brioche gf 

Whiskey cured salmon gravlax, Sussex beer pickled vegetables & blinis gf 

Roasted beetroot & Greek feta, toasted pine nuts, balsamic dressing ve 

Roast breast of turkey, chestnut & cranberry stuffing, pig in blankets, garlic & thyme roasted potatoes, honey roasted carrot, 

buttered greens, sprouts & red wine jus gf  

Braised beef short rib, mashed potato, buttered carrot & greens, baby onion, bacon lardons, button mushrooms & port wine jus gf 

Pan roasted salmon fillet, fondant potato, honey roasted carrot, buttered greens, white wine & prawn sauce gf  

Roasted red onion & vegan applewood pithivier pie, crushed new potatoes, wilted greens, vine tomato sauce ve 

Traditional Christmas pudding, brandy custard, redcurrants gf v 

Fruits of the forest panna cotta, blackberry sorbet gf v 

Chocolate & caramel gateau, vanilla ice cream 

Sticky toffee pudding, toffee sauce, salted caramel ice cream gf v 

Selection of British soft & hard cheeses, quince jelly, Millers crackers (£4 supplement) v 

Skinny fries gf ve  

Sweet potato fries gf ve     

Chilli & sesame tenderstem broccoli gf v      

Chunky chips gf ve 

Crushed carrot & swede gf  

Mixed salad, tomato, red onion, cucumber, citrus dressing gf v 

4 

Festive Menu is also 

available Fri-Sat for 

our Party Nights 


