
 

  B  A  R    S  N  A  C  K  S  
  

 
 

   

    

H A L L O U M I  C H U N K S  S A L T  &  P E P P E R  C A L A M A R I  
 chilli jam 4 9 5  chipotle aioli 7 9 5   

   

J A L A P E Ñ O  P O P P E R S  L O A D E D  C U R L Y  F R I E S  1 5  H O T - W I N G S  
garlic aioli 4 4 5  guacamole, sour cream, salsa 6 9 5  

 

firecracker & garlic aioli dips 1 1 9 5  

 add bacon 250  
C R U M B E D  W H I T E B A I T  C R U N C H Y  S T I C K I N ’  C H I C K E N  

tzatziki 4 4 5  sesame seeds 7 9 5  
  

M  A  I  N  S  

  

    

 

C H I C K E N  •   O R   •  
S E A S O N A L  V E G E T A B L E  C U R R Y  

house curry sauce, basmati rice, 
mango chutney, coriander, naan bread 1 2 9 5  

M E D I T E R R A N E A N  L A M B  S H A N K  
sautéed rosemary new potatoes, 
greek salad, feta, tzatziki 1 5 9 5  

 

F I S H  &  C H I P S  
M A Y  C O N T A I N  S M A L L  B O N E S  
beer battered sustainably 

caught cod fillet, garden peas, 
tartare, house chips 1 3 4 5  

P A P P A R D E L L E  A R R A B B I A T A  
green pepper, garlic, chili,sun-
ripened tomato marinara 1 0 9 5  

add king prawns 300 
add falafel 2 5 0  

P A N  S E A R E D  
S A L M O N  F I L L E T  

spinach leaves, cherry tomatoes, 
baby potatoes, white wine 

cream sauce, basil oil, black 
sesame seeds, balsamic 1 5 9 5  

 

 

S  A  L  A  D  S  
  

S U P E R F O O D  B O W L  
couscous, cos lettuce, cherry tomato, shaved 
mangetout, red onion, baby spinach, chia & 
pumpkin seeds, pomegranate dressing 1 0 9 5  

 

add chicken 300    
 

U L T I M A T E  C A E S A R  S A L A D  
cos lettuce, cherry tomatoes, 
croutons, shaved parmesan, 

Caesar dressing 845   add chicken 300    
add king prawns 3 0 0    add bacon 2 5 0  

 
C H A R - G R I L L E D  S A L M O N   

•   O R   •   S W E E T  C H I L L I  C H I C K E N  
avocado, spinach, shallots, green pepper, 

sun-ripened cherry tomatoes, baby potatoes, 
sesame & teriyaki dressing 1 3 9 5  

  B  U  R  G  E  R  S  
 

S E R V E D  W I T H  B U R G E R  S A L A D ,  
H O U S E  B U R G E R  S A U C E  &  T R I P L E  C O O K E D  C H I P S  

U P G R A D E  T O  C U R L Y  F R I E S  F O R  2 0 0  
 

T H E  G L O B E  B U R G E R  
8OZ native breed grass-fed beef, 

2 smoked bacon rashers, free range 
fried egg, melted cheese 1 3 9 5  

 

add chicken 300  

 

P E R I - P E R I  B U R G E R  
spicy peri-peri marinated 

chicken breast fillet, oregano, 
button mushrooms, peri-peri 

sauce, melted cheese, free  
range fried egg 1 3 9 5  

 

F A L A F E L  B U R G E R  
roasted red pepper, basil pesto 1 2 9 5  

 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

 
 

 C  H  A  R  
    G  R  I  L  L  

 

     
   

R A C K  O F  R I B S  
The Globe’s famous full rack  
of 7-hour smoked barbecue 
 pork ribs, house ‘slaw & 

house chips 1 5 9 5  

H U N T E R S  C H I C K E N  
char-grilled chicken breast 

fillet, smoked bacon, barbecue 
sauce, melted mozzarella cheese, 

dressed garden salad 
 house chips 1 1 9 5  

8 O Z  S I R L O I N  
creamy garlic mushrooms, 
rocket & parmesan salad, 

house chips, 1 9 9 5  
 

add king prawns 300   
 
 

 

S  I  D  E  S    3 9 5  
 

  

 

S E A S O N E D  
V E G E T A B L E S   

T R I P L E  
C O O K E D  C H I P S  

C R E A M Y  G A R L I C  
M U S H R O O M S  

 

H O U S E  ‘ S L A W  D R E S S E D  G A R D E N  S A L A D  C U R L Y  F R I E S  
 

     V E G E T A R I A N      P L A N T  B A S E D      G L U T E N  F R E E  
 

Allergies & Intolerances: Whilst a dish/drink may not contain a specific allergen, due to the wide range of 
 ingredients used in our pub, food & drink may be at risk from cross contamination. 

Please ask a member of staff ,  who will  be happy to provide more information.  



 


