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—— THE GLYHHILL

LUNCH ME NU
2 courses £19.95

Soup of the day (v, vg, gf)
Freshly prepared soup, Artisan bread

Duo of melon (v, vg, gf)
Fruit sorbet, raspberry gel, mint syrup

Haggis fritters
Crispy bacon, apple purée, pepper sauce

Chicken pakora (gf)
Fruity dip, pickled mooli & carrot

Crispy breaded brie (v)
Mixed leaves, cranberry compote

Mac ‘n’ cheese (v)
Garlic bread, mixed salad

Margerita pizza (v)
Mozzarella, cherry tomato, basil

Rigatoni alla Napolitana (v)
Fresh Napoli sauce, basil, parmesan & garlic bread

Chicken katsu curry (gfa)
Basmati rice, toasted black sesame seeds, pickled daikon, carrot

Beer battered haddock
Chips, mushy peas, tartare sauce, lemon wedge

Caesar salad (v)
Veggie parmesan cheese, croutons

v = suitable for vegetarians vg = suitable for vegans gf = gluten free gfa = gluten free available

Please inform your server of any food allergies or intolerances at the time of ordering. While we take great care in preparing our dishes, our
open kitchen environment means we cannot guarantee the complete absence of allergens. We use rapeseed oil and olive oil in our cooking.
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