
*Terms & Conditions 1. Bottomless offer is time-limited to 2 hours. This commences from the time of ordering. 2. This offer is only valid with the two/three course set menu. 
3. Your drink will be replaced once it has been finished. 4. Price is per person and drinks cannot be shared. 5. Full alcoholic content (ABVs) and units can be found on our drinks menu. 

6. Drinking to excess will not be permitted and participants are required to drink responsibly at all times, www.drinkaware.co.uk 7. This offer is subject to compliance with 
minimum unit pricing legislation. 8. Management reserve the right to withdraw this offer at any time and without prior notice and reserve the right to refuse serving alcohol to 

any participant at any time without notice. 9. Alcohol served to over 18s only. Proof of ID may be required.

AVA IL A BLE EVERY FR IDAY 12PM - 9PMAVA IL A BLE EVERY FR IDAY 12PM - 9PM
& SATUR DAY FROM 12PM - 5PM& SATUR DAY FROM 12PM - 5PM



ALLERGEN & DIETARY INFORMATION
Our easy to use allergen guide is available on the food section of our website or the 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 and cooking  
methods could affect this. Dishes containing fish or hand-pulled chicken may contain small bones. Some of our dishes  

contain alcohol. Weights stated are approximate uncooked weights. 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.

DEEP-FRIED BRIE in panko breadcrumbs with a British apple & rosemary chutney (v) 

FRESHLY STONEBAKED GARLIC & MOZZARELLA PIZZETTE with rocket (v)

DUCK LIVER & PORT PARFAIT zesty orange curd, tarragon & sherry vinegar infused grapes, with toast

SEARED WILD ATLANTIC SCALLOPS Ask the team for our current serve (+£3 per person)

S T A R T E R S

Prosecco by the glass | Aperol Spritz | New Zealand Sauvignon Blanc 175ml
Argentinian Malbec 175ml | Asahi draught 1/2 pint | Peroni Nastro Azzurro gluten free 330ml bottle

D R I N K S

56765/PCP/MENU20/ALL

THE AMBASSADOR’S MELTING CHOCOLATE & HAZELNUT BOMB 
Chocolate ganache, hazelnut, crisp wafer and vanilla ice cream inside a dark chocolate sphere, 

melted with hot Belgian chocolate sauce (v) (+£3 per person)

WARM HOME-BAKED CHOCOLATE BROWNIE with Bourbon vanilla ice cream (v)

CRÈME BRÛLÉE served with home-baked sablé biscuits (v)

FIVE BERRY CRUMBLE topped with a Demerara crumb, served with vanilla (v) or soya custard (ve)

BRITISH CHEESE BOARD Yorkshire Blue, Somerset Camembert, Red Leicester and vintage Cheddar 
with a selection of Fudge’s mixed seed biscuits, grapes, celery and chutney (v)(+£2 per person)

D E S S E R T S

M A I N S
KING PRAWN, CRAB & CHORIZO LINGUINE in a white wine, tomato, garlic & chilli sauce

DEVON CRAB & KING PRAWN HOMEMADE FISHCAKES  
with sautéed asparagus and a pea & truffle oil velouté. 

Served with your choice of salad or fries

BATTERED HALLOUMI with rustic thick-cut chips, pea purée and tartare sauce (v) 

ROTISSERIE HALF CHICKEN with skinny fries, rich chicken gravy and aioli.  
Finished with your choice of flavour: truffle, BBQ or chipotle chilli

FRESHLY STONEBAKED PIZZAS  
MARGHERITA Mozzarella, cherry tomatoes and basil 

PADANA Goat’s cheese, caramelised red onion chutney, mozzarella and rocket 
CRISPY DUCK Mozzarella, mooli, carrot & spring onion, on a plum sauce base 

DIABLO Chorizo, pepperoni, bacon, ham hock, mozzarella, jalapeños and red chilli 
POLLO AMERICANO Chicken, thyme roasted mushrooms and mozzarella, on a BBQ tomato base

DIRTY CHEESEBURGER in a seeded bun, with crispy bacon, lashings of cheese 
and burger sauce, with beef dripping dip, pickles and skinny fries on the side

PLANT-BASED BURGER in a seeded bun, with slow-roasted tomato sauce and lettuce (ve) 
With house salad (ve) or fries (v) 

10oz RIB-EYE STEAK 30-day aged, British & Irish.  
With rustic thick-cut chips, roasted mushroom and confit tomato 

(+£8 per person) 


