
S I D E S  (Included in price)
FRIES (v) 267kcal
HOUSE SALAD (ve) 34kcal
FRESH FRUIT PLATE (ve) 42kcal
TYRRELLS CRISPS sea salt & cider vinegar 196kcal, mature Cheddar & chive 204kcal, sweet 
chilli & red pepper 200kcal and lightly sea salted 194kcal

S A N D W I C H  B U F F E T  M E N U

HAM & STOKES MUSTARD MAYONNAISE on sourdough 221kcal
CHEESE & CHUTNEY ROLL mature Cheddar, red onion chutney (v) 240kcal
TEMPURA-BATTERED COD lemon aioli, toasted ciabatta 206kcal
BRIE & CUCUMBER on sourdough (v) 346kcal
MEDITERRANEAN MEZZE FLATBREAD hummus base, giant couscous, Greek-style salad,  
seeds, avocado & rocket (ve) 242kcal
EGG & MAYONNAISE ROLL egg, mayonnaise, pea shoots (v) 278kcal

1 0 . 9 5  per person – Choose five

Minimum 10 people

D E S S E R T S
+£3.50 supplement per person

MINI HOME-BAKED CHOCOLATE BROWNIE (v) 
267kcal

MINI SALTED CARAMEL BILLIONAIRE’S BITE* (ve) 
276kcal

MINI LEMON POSSET (v)  
124kcal



70
58
3/
PC

P/
M
EN

U
21
/A
LL

ALLERGENS & DIETARY REQUIREMENTS 
All our allergen information is available online or via our Glass Onion app. It’s easy to filter out dishes containing 

any of the 14 major allergens and is always kept up to date. 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, or need help accessing our allergen information, 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.  
 *Contains alcohol. Dishes containing fish or hand-pulled chicken may contain small bones.  

All items are subject to availability.
Please note an optional 10% service charge will be added to the bill for tables of 6 or more.

Adults need an average of 2000kcal a day.


