
The Glass House, that is located at the centre of our Kitchen Garden is a botanical celebration by both design and
flavour. Our menus feature a delightful array of dishes crafted with the freshest seasonal produce harvested straight

from our bountiful kitchen garden.

S n a c k s  

                        House Focaccia with Whipped Garden Herb Butter (VG*)  £5.00

Smoked Almonds (GF)(VG) £3.50                                Marinated Olives (GF)(VG) £3.00
   

Chicken Supreme, Rainbow Chard,  Garden Spring Leeks,  Creamy Mash,  Mustard Sauce (GF) (DF*)  £20.00

Pea & Broad Bean Risotto,  Feta,  Garden Shallots,  Aged Balsamic (GF) (VE*)  £18.00

Glass House Burger,  Monterey Jack Cheese,  Smoked Bacon,  Garden Lettuce,  Paprika & Thyme Fries (GF*)
£18.00

Hodgesons Cod Loin,  Estate Wild Garlic  & Nett le  Pesto,  Charred Broccoli ,  Smoked Almonds (GF) (NUTS*)
(DF*)  £24.00

Lamb Rump, Lamb Fat  New Potatoes,  Courgette & Basil  Puree,  Pea & Bean Fricasee (GF) (DF*)  £24.00

M a i n s

Selection of  Garden Vegetables (VG*)(GF) £5.00

Garden Salad (VG)(GF) £4.50

Seasoned Fries (VG) £5.00

Triple Cooked Chips (VG) £5.00

New Potatoes (V) (GF) (DF*)  £5.00 

S i d e s  

Garden Pea & Thyme Soup,  Homemade Focaccia (GF*)  (VE) £9.00

Roasted Garden Asparagus,  Poached Hens Eggs,  Estate Gremolata,  Yoghurt,  Chil l i  Oil   (VE*)  (GF) (DF*)  £11.00

 Baked English Feta,  Fi lo Pastry,  Garden Rhubarb Jam, Local  Honey (V)  £12.00

Homemade Pork & Black Pudding Scotch Egg,  Piccali l l i ,  Apple (DF) £12.00

Cornfed Chicken Terrine,  Spring Leeks,  Onion Chutney,  Whipped Pate,  Brioche (GF*)   (DF*)  £12.00

Hodgesons Salmon FishCake,  Peas Al  A France £12.00

S t a r t e r s  

All prices include VAT at the current rate. Please note a discretionary 10% service charge will be added to all bills
Before ordering your food and drinks, please make your server aware of any allergies. If you would like to know more about our ingredients

please ask a member of staff. Dishes marked with (GF)(DF)(GF)(V)(VG)(N)(*) may need amendments to accommodate dietary restriction.

Red Pepper Hummus , Sourdough Crackers, Roquito Peppers, Crispy Chick Peas (VE) £5.00



 

Lemon Tarte,  I tal ian Meringue,  Lemon Sorbet  £10.00

Caramelised White Chocolate Panna Cotta,  HoneyComb, Kirsch Cherries (GF) £10.00

Rhubarb & Ginger Crumble,  Vegan Vanil la  Ice Cream (VE*)  £10.00

Honey CheeseCake,  Apricot  Compote,  White Chocolate Ice Cream £10.00

Pistachio Affogato,  Pistachio Cream, Roasted Pistachio,  Pistachio Ice Cream (GF) (NUTS)
£8.00

D e s s e r t s

The Glass House, that is located at the centre of our Kitchen Garden is a botanical celebration by both design and
flavour. Our menus feature a delightful array of dishes crafted with the freshest seasonal produce harvested straight

from our bountiful kitchen garden.

Americano                                            £3.50
Latte                                                     £3.60
Cappuccino                                           £3.60 
Espresso                                               £3.00
Flat  White                                             £3.80
Irish Coffee                                         £10.00
Liquor Coffee                                      £10.00
Hot chocolate                                       £3.80
Mocha                                                   £3.60
Macchiato                                             £3.40
Tea                                                       £3.20
Syrup Shot                                             £0.60

All prices include VAT at the current rate. Please note a discretionary 10% service charge will be added to all bills
Before ordering your food and drinks, please make your server aware of any allergies. If you would like to know more about our ingredients

please ask a member of staff. Dishes marked with (GF)(DF)(GF)(V)(VG)(N)(*) may need amendments to accommodate dietary restriction.
(V) = Vegetarian (VG) = Vegan 


