
Caramelised White Chocolate & Miso Crème Brûlée   
Black Sesame and Ginger Biscotti

Strawberry and Hazelnut Cheesecake   
Freeze-dried Strawberries, Candied Hazelnuts, Basil

 
Pistachio & Olive Oil Cake      

Olive Oil Cake, Pistachio, Cappuccino Cream Ice Cream

DESSERTS

STARTERS

Starter of the Day 
(Please ask your server for details)

Salt & Pepper Squid 
Sriracha Mayonnaise, Grilled Lime

Chilli Tomato Gazpacho
Truffle and Parmesan Croutons, Basil Pesto  

MAINS

The B&G Beef Burger
Crispy Smoked Bacon, Smoked Swiss Cheese, B&G Burger Sauce, Gem Lettuce, Beef Tomato, 

served with Skin-on Fries and Red Cabbage Coleslaw

Miso Grilled Aubergine  
Grilled Aubergine, Feta, Tomato and Herb Cous Cous, Pomegranate 

Pheasantry Beer Battered Fish & Chips
Crushed Peas & Homemade Tartar Sauce

Pasta of the Day
(Please ask your server for details)

Chef ’s Special of the Day
(Please ask your server for details)

Summer Lunch Menu: 16.05.23

Vegetarian Gluten Free Vegan thebottleandglass.pub@bgpharby @BottleGlassPub@bottleandglassharby

LUNCH SET MENU

(Available 12-3pm Wed to Fri)

2 Courses £20
3 Courses £25


