GOLD SET MENU
£26 PER PERSON

STARTERS
HOUMOUS AND FALAFEL

Spinach & pine nut falafel with houmous and beetroot salad
FRIED CALAMARI

Lightly dusted squid with tentacles, served with saffron aioli
POLLPETTI AL FORNO

Pork, chorizo & beef meatballs cooked in a rich tomato sauce
BURRATA

Warm Italian Burrata with a homemade SunBlush® tomato tapenade and basil pesto

MAINS
GREEK SALAD

Chopped lettuce, Marzanino tomatoes, feta cheese, peppers, red onion, olives and cucumber
tossed in olive oil & pesto. Topped with your choice of either Halloumi or Chicken
VESUVIO PIZZA

Pepperoni, marinated chicken, pork, chorizo & beef meatballs, mozzarella, red chillies, tomato sauce and oregano
POLLO & CHORIZO LASAGNE

Our version of Lasagne using pulled chicken and chorizo, in a spicy sauce, layered with fresh pasta
and béchamel sauce, baked to order in our wood-fired oven. Served with house salad
SALMON FILLET

Pan-seared salmon with tomato, chilli & coriander salsa and a lightly spiced cauliflower &
turmeric purée. Served with baby potatoes and roasted Mediterranean vegetables
ROASTED SPICED CROWN PRINCE PUMPKIN

Roasted pumpkin steak, spiced houmous, Tabbouleh salad & pomegranate molasses.
Served with sweet potatoes fries, rainbow carrots and parsnips

DESSERTS
LEMON CURD ROULADE

Sticky, sweet and full of zesty flavours. Served with whipped lemon yoghurt and a brandy snap biscuit
CHOCOLATE INDULGENCE

A trio of; chocolate parfait, a rich chocolate ganache & hazelnut bomb and a white chocolate pot
APPLE & BLACKBERRY CRUMBLE

Warm apple & blackberry topped with an oaty crumble crust, served with real vanilla custard
BLUEBERRY & POLENTA CAKE

or vegan custard

A delicious fruity slice of blueberry & polenta cake served warm with plum compote and
Bourbon vanilla ice cream or a scoop of vanilla frozen dessert

GOLD MENU

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.
- made with vegetarian ingredients,
- made with vegan ingredients, however some of our preparation and cooking methods could affect
this. If you require more information, please ask your server. Fish dishes may contain small bones. * = this dish contains alcohol. An optional
service charge of 10% will be added to all tables of 8 or more.

