
Our fish is delivered fresh daily, and while every effort has been taken to remove them, some bones may still be 
present. Keep an eye out for stones in our olives too! 

V - Vegetarian, VG Vegan, GFO - Gluten free option available 
Please inform us of any allergies or dietary requirements before you order food.  

 
 

 

LUNCH MENU   Served Mon-Fri 12pm-3pm 

Focaccina Vegana (vg)     6  
Mediterranean roasted veg, vegan pesto, mixed green 
leaves 
Focaccina Caprese (v)     7 
 Mozzarella, fresh& sundried tomatoes, basil& mixed 
green leaves 
Focaccina Salame e Mozzarella      7.5 
Mozzarella, Milano salami, fresh tomatoes& mixed 
green leaves 
Add Chips 2.5 

Mains & Burgers 

Honey & Thyme Roasted Chicken Supreme (GF)      15 
 Served with new potatoes, chorizo, spring greens, garden 
peas and white wine jus 

 

Glasshouse Super Salad (VG&GF)   12 
Roasted squash, tenderstem broccoli, chickpeas, pumpkin 
seeds, mixed green leaves, pomegranate dressing, topped 
with fried polenta 

Swap polenta for Halloumi Fries   3  or   Chicken   4 

 
Haddock & Chips     16 

Fresh haddock, chips & mushy peas served with a 
side of tartare sauce, lemon wedge 

 

Cajun Roasted Salmon Fillet                                  14.5 
Braised puy lentils &new potatoes, Cavolo Nero, 
hazelnut salsa verde 

Gnocchi & Broccoli Arrabbiata (VG)   13.5 
Potato gnocchi in a spicy tomato & garlic broccoli sauce 
topped with toasted almonds 

 
Classic Cheese & Bacon Burger (GFO)   16 
8oz beef patty, streaky bacon, cheese, tomato, lettuce,  
served with chips & a side salad 

 
Chicken, Chorizo & Cheese Burger (GFO)             16 
 Chicken breast, sliced chorizo, and mature cheddar, 
tomato, lettuce, served with chips & side salad 

 
Chickpea, Spinach & Red Onion Burger (VG)   14 
Spiced chickpea, spinach and onion patty, vegan mozzarella, 
chilli and tomato relish, lettuce, tomato, served with chips & 
side salad 

 
 
 
 
 

 

 

 

Starters & Sharers 

Homemade Focaccia     5 
Served with olive oil& balsamic vinegar 
 

Deep Fried Calamari    6.5 
Served with Frank’s Hot Sauce mayo 

 
Arancini (V)     7 
Handmade rice balls with sun dried tomatoes, 
 garden peas and mozzarella 

 
Soup of the Day (V/VG/GFO)   6 
Served with toasted bread 

 
Veggie Sharing Board (V/GFO)  15 
Roasted pepper hummus, halloumi fries, caponata, 
mixed olives, homemade focaccia 

 
Mediterranean Antipasto (GFO)             16 
Selection of Italian cured meats, Grana Padano, 
marinated artichokes, mixed olives, warm bread 

Desserts 

Roasted Hazelnut Brownie   6.5 
 Served warm with pistachio ice cream  
 
Panna Cotta     6.5 
Raspberry compote, white chocolate, fresh mint 
 
Apple & Plum Crumble    6.5 
Served with vanilla ice cream or vegan custard 
 
Ice Cream Selection   2.5 per scoop 

 


