
Glasshouse Restaurant 

Starters 

Chef’s soup of the day with herb and garlic crouton £5.90 

Soft boiled Scotch egg and curried mayonnaise £6.50 

Grilled mackerel fillet with potato salad and watercress £6.50 

Pan fried pigeon breast on a bed of bubble and squeak, smoked bacon and red wine reduction 

£7.25 

Ham hock and pea terrine, piccalilli and toast £6.50 

Fish board – mini prawn cocktail, smoked salmon, crayfish, grilled mackerel with sundried 

tomatoes and olives (to share) £12.95 

Baked portobello mushroom filled with ratatouille topped with buffalo mozzarella and spicy 

tomato coulis £5.95 

Mains 

Whole seabream with roasted garlic, red chilli sauté potatoes and sautéed pak choi £14.95 

Salmon, spring onion and pea fishcake with spinach and poached egg, wholegrain mustard 

velouté and house salad £12.50 

Beer battered haddock served with homemade chips, pea purée, tartare sauce and lemon £11.95 

8oz sirloin steak marinated in balsamic, garlic and thyme served with flat mushroom, cherry 

tomatoes and hand cut chips £24.00 

8oz ribeye steak marinated in balsamic, garlic and thyme served with flat mushroom, cherry 

tomatoes and hand cut chips £22.00 

Slow cooked pork belly served with creamed potato, black pudding, stem broccoli, carrot purée 

and cider sauce £13.95 

Prime beef burger on toasted brioche roll with crispy lettuce, beef tomato, dill pickle, red onion 

coleslaw, relish and hand cut chips £10.95 

Warm chicken and bacon salad £10.95 

 

 

 



Vegetarian 

Vegetable burger on toasted brioche roll with crisp lettuce, beef tomato, dill pickle, red onion 

coleslaw, relish and hand cut chips £10.95 

Vegetable curry with steamed rice, poppadom and chutney £10.95 

Penne pasta with fresh tomato and basil sauce and shaved parmesan £10.95                  

(Add chicken for an additional £4.00) 

Superfood salad including quinoa, stem broccoli, feta cheese, avocado, peas, cucumber, fresh 

mint and herb oil £12.95 

Sides 

Béarnaise sauce £2.50 

Peppercorn sauce £2.50 

Onion rings £3.00 

House salad £3.00 

Rocket and parmesan salad £3.00 

Desserts 

Bailey’s bread and butter pudding with anglaise sauce £6.50 

Hot chocolate sundae including chocolate ice cream, chocolate brownie, marshmallows, cream 

and hot chocolate sauce £6.50 

Baked rice pudding with rhubarb compote £6.50 

Crème brûlée £6.50 

Selection of cheese and biscuits £7.95 

Strawberry Eton mess £6.50 

 

 

 

Here at Marsh Farm Hotel, we believe that every guest deserves to enjoy freshly prepared food  

with only the finest of ingredients.  If you or any of your guests have any allergy or dietary restrictions,  

please inform your server (a full allergen list is available) and our chefs will be happy to accommodate  

your request or recommend suitable dishes for your needs. 

 


