AT
THE GREENHOUSE

Time Well Shared.
Small plates. No borders. Just flavour.

START SOMETHING

Padron Peppers
Miso garlic butter « smoked sea salt - lemon

Golden Hour
Charred Corn Ribs
Smoked paprika butter « lime yoghurt - chilli crisp - coriander

Miso Aubergine
Charred Aubergine
Miso glaze « sesame yoghurt « chilli crisp * pickled ginger * spring onion

AROUND THE TABLE

£7

£8.50

£11

Korean Crispy Chicken

Gochujang mayo « kimchi «+ sesame - spring onion

Breaking Lasagna
Crispy Beef Lasagna Bites
House tomato sauce - basil mayo - Parmesan crisp

Roll With It
Brisket Pastry Roll
Slow-cooked brisket - flaky pastry : roasted tomato & red onion relish - beef gravy

Massaman Tide
Tempura Prawns
Massaman sauce - roasted peanut - coriander « lime

Meet Me At The Grill
Ribeye Skewers
Charred ribeye + triple-peppercorn sauce - watercress - crispy onions

SOMETHING ON THE SIDE

£11.50

£11

£12.50

£14

£14

Green Side
Rocket + Parmesan - lemon - EVOO

House Fries
Truffle honey mayo

Cajun Sweet Potato Fries
Roasted garlic mayo

STAY FOR SOMETHING SWEET

£5.50

£5

£6

Stay A Little Longer
Sticky Toffee Pudding
Warm date sponge - miso toffee sauce -+ vanilla ice cream

One More Thing
Vanilla Ice Cream
Warm miso caramel - sesame brittle

Pistachio
Pistachio Ice Cream
EVOO - roasted pistachio - sea salt

£8.50

£T

£7.50

FOOD ALLERGIES & INTOLERANCES

Please speak to a member of our team before ordering if you have a food allergy or intolerance. Our team can provide allergen information for

the dishes on this menu. Because foed is prepared in a working kitchen, please ask the team about cross-contact when ordering.

GATHERIN x THE GREEN HOUSE - Time Well Shared.



