
F O R  T H E  TA B L E  

H A L L O U M I  C H U N K S  

Chilli jam 845 

C H I C K E N  T I K K A  S K E W E R S  

M a n g o  &  L i m e  D i p  8 1 5  

E X T R E M E  N A C H O S  
J a l a p e n o s ,  s o u r  c r e a m ,  t h i c k  s a l s a ,   

G u a c a m o l e ,  c h e e s e  s a u c e  8 9 5  

S A L T  &  P E P P E R  C A L A M A R I  

C h i p o t l e  a i o l i  9 2 5  

H O T  W I N G S  

F i r e c r a c k e r  &  g a r l i c  a i o l i  d i p s  1 4 9 5  

C R U N C H Y  S T I C K I N ’  C H I C K E N  

Sesame seeds 895 

S U N D AY R O A S T 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 1495 

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

Spinach leaves, cherry tomato, baby potatoes,  

White wine cream sauce, sesame seeds, 

Teriyaki 1875 

F I S H  &  C H I P S  

London Pride beer battered  

sustainably caught  

cod fillet, garden peas, tartar sauce, 

House chips 1645 

U L T I M A T E  C A E S A R  S A L A D  

Cos lettuce, cherry tomato, croutons, 
shaved parmesan, Caesar dressing 995  

 

Add chicken fillet 350 

Add bacon 300 

S I D E S  4
9 5

 

C H E E S E Y  G A R L I C  C I A B A T T A  

C U R L E Y  F R I E S  

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

M A R K E T  G A R D E N  S A L A D  

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

H O U S E  ‘ S L A W  

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 ,  C H I P O T L E  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  

Native breed grass-fed beef, 
2 smoked back bacon rashers,  

free range egg, melted cheese 1495 

Add chicken fillet 350 

F A R  E A S T  F A L A F E L  
B U R G E R  

Roasted red pepper, basil pesto & 
hummus 1395 

P E R I - P E R I  B U R G E R  

Spicy peri-peri marinate chicken 
fillet, 

Oregano, button mushrooms,  
Peri-peri sauce, melted cheese, free 

range egg 1495 

M A I N S  

SERVED WITH BEEF DRIPPING ROASTED GARLIC AND ROSEMARY POTATOES, MARKET VEGETABLES, CAULIFLOWER 
GRATIN, SAGE & ONION STUFFING, HOMEMADE YORKSHIRE PUDDING & RED WINE GRAVY 

GARLIC ROASTED POTATOES, RED CURRENT JUS VEGAN OPTION AVAILABLE WITH NUT ROAST 

28 DAY AGED BEEF 
STRIPLOIN 1795 

KIDS ROAST CHOICE OF - SIRLOIN, CHICKEN, PORK OR NUTROAST 795 

ROASTED & POACHED  
NORFOLK HALF CHICKEN 1745 

CASHEW & CRANBERRY 
NUTROAST 1495 

CRACKLING WRAPPED 
ROASTED PORK LOIN 1695 

SLOW COOKED 
LAMB SHANK 1895 

CAULI CHEESE 395 

BOOKINGS NOW BEING TAKEN FOR MOTHERING SUNDAY 19TH MARCH 12PM - 6PM 



THE 

GL BE 
BRENTFORD 

K I D S  M E N U  7
9 5

 

GRILLED CHICKEN BREAST 

Chips & vegetables 

 

FALAFLE & TOMATO PASTA 

Vegan option available 

PLAIN BEEF BURGER 

Chips & beans 

 

FISH & CHIPS 

Garden peas 

D E S S E RT S  5
9 5

 

BOSTON BROWNIE 

Honey comb ice-cream 

 

STICKY TOFFEE PUDDING 

Devonshire custard 

RASPBERRY & WHITE CHOCOLATE 

BRULEECHEESECAKE 

 

MINI CINNAMON DONUTS 

Vanilla ice-cream 

ICE-CREAM 3 SCOOPS 295 

Honeycomb 

Chocolate 

Vanilla  

Strawberry 

MEDITERRANEAN 

LEMON SORBET 

3 scoops 395 

BOOK NOW FOR MOTHERING SUNDAY 
 

SUNDAY 19TH MARCH 
 

ROAST DINNER SERVED 12PM TO 7PM 


