MATES & DATES SET MENU

From 12pm Sunday - Thursday

2 COURSES | 18 3 COURSES | 22

SMALL PLATES

HALLOUMI FRIES (V)
Southern fried dusting with smoked paprika & saffron aioli
52%9kcal

CRISPY CAULIFLOWER BITES (VE)*
With sweet chilli dip and lime 404kca/

KARAAGE STICKY CHICKEN
With toasted sesame seeds, chilli, spring onion
and chipotle jam é627kcal

SALT & PEPPER CALAMARI
With sweet chilli dip and lime 25%kca/

WILD CAUGHT ARGENTINIAN PRAWNS

(+3 SUPPLEMENT)

Pan-fried with garlic & chilli butter and sourdough
to dip 512kcal

BEEF BRISKET TACOS*
Pulled beef brisket in gochujang sauce with avocado,
pickled pink onion, little gem and chillies 596kca/

MAINS

FISH & CHIPS
With crushed minted peas, tartare sauce and seasoned
skin-on fries 774kcal

SEA BASS & YELLOW THAI CURRY (+3 SUPPLEMENT)
Pan-fried sea bass, sticky rice and yellow Thai curry sauce
with a prawn cracker 1028kca/l

PAD THAI (V)

Rice noodles, free range egg, pak choi, baby corn,
broccoli, sugar snaps, beansprouts, sweet chilli and pine
nuts. Choose - soy sauce or sriracha 52é6kcal

With chicken breast & prawn cracker 26%9kcal| 4

With king prawns & prawn cracker 138kcal| 5

CHICKEN & CHORIZO SKEWERS
With saffron aioli, slaw and sweet potato fries 1144kca/

100z RIBEYE STEAK" (+6 SUPPLEMENT)

21 day aged steak with peppercorn sauce, cherry
tomatoes, watercress and seasoned skin-on fries 1096kca/
Add onion rings (VE) 300kcal| 3.5

Add Argentinian prawns 365kcal| 5

LAKSA COCONUT CURRY (VE)

Pulled Oumph!, butternut squash, sweet peppers,
sugar snaps and baby corn laksa curry served with
sticky rice 437kcal

SUPERCHARGE MY BOWL | Chicken breast 211kcal/ 3.5
Grilled halloumi (V) 431kcal 2 | Feta (V) 276kcal 2
King prawns 365kca/5 | Salmon fillet 482kcal 5
Chicken & chorizo skewer 239kcal5

Smashed avocado (V) 119kcal/ 1.5

FOR THE SWEET TOOTHS

CHURROS
With chocolate sauce for dunking and raspberry sprinkles
891kcal

POPCORN CHOCOLATE BROWNIE (V)
With vanilla ice cream and salted caramel sauce 85%kca/

BURGERS

Burgers are served with seasoned skin-on fries and
topped with beef tomato and little gem lettuce in a
linseed bun.

CLASSIC CHEESE
Chargrilled beef patty topped with smoked
Cheddar cheese and mayo 1080kcal

KOREAN BBQ CHICKEN*

Buttermilk chicken breast with Korean-style
Gochujang sauce, mayo, cucumber, carrof,

coriander and pickled pink onions 1030kca/

PLANT-BASED (VE)

Meatless Farm™ patty with pickled pink onion,
Violife melting mature slice, jalapefios and tomato
& coriander salsa 942kcal

CUSTOMISE

Smoked streaky bacon 105kcal 2
Smoked Cheddar (V) 166kcal 1
Grilled halloumi (V) 431kcal 2
Chargrilled beef patty 241kcal 3
Buttermilk chicken breast 302kcal/ 4

CARAMEL BISCUIT TORTE (VE)
Creamy coconut-based alternative topping on a
cinnamon biscuit base, with fresh banana 728kca/

LITTLE MOONS TRIO (V)

Little Moons Coconut and Salted Caramel creamy
artisan gelato, and Very Berry sorbet lovingly wrapped
in soft and delight delicate mochi dough 277kca/

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 fto provide you with the information. Our food and
drinks are prepared in food areas where cross contfamination 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, cooking and serving
methods could affect this. If you require more information, please ask your server. *=contains alcohol. Fish dishes may
contain small bones. All calories are correct at the time of menu print. Live nutritional information is available online.

Adults need around 2000kcal a day.
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