
BUFFALO CAULIFLOWER

MAC & CHEESE
Macaroni in a bechamel cheddar cheese
sauce, sprinkled with parmesan and baked
until golden. Served with salad and chips or
garlic bread

CHEF’S DAILY CURRY

HAGGIS BON BONS

THE GLOBE CHEESE & BACON BURGER

BEEF CHILLI BOWL
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PRE-THEATRE MENU

Smoked haddock and potato in a rich,
creamy broth, served with freshly
baked sourdough

Coated in golden breadcrumbs, served
with Whisky-cream sauce (Vegetarian
Haggis also available)

Fresh minced Scotch beef burger, chargrilled
and topped with melted cheese and bacon.
Served in a brioche bun with lettuce, tomato
and red onion, with a side of chips and
coleslaw

STARTERS MAINS
BATTERED HADDOCK 

CULLEN SKINK Fresh Scottish Haddock coated in light,
golden beer batter, served with garden
peas and chips(breaded option available) 

Battered & tossed in maple BBQ or hot
sauce, served with a cool ranch dip.

A hearty, homemade favourite served with
Basmati rice, sour cream, nacho chips and
grated cheese

PIE OF THE DAY
See our specials board for today’s pie.
Served with seasonal veg and a choice of
chips or mash

Freshly made to our chef’s recipe using the
finest spices, served with Basmati rice and a
poppadum (Vegetarian/Vegan option
available) 
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*£2.50 supplement

BEETROOT, RED PEPPER
& QUINOA BURGER

CHICKEN PARMESAN

CHICKEN GOUJONS
Tender pieces of chicken, breaded and
fried until golden. Served with salad, chips
and your choice of Sweet Chilli or BBQ Dip

CHICKEN CAESAR SALAD

Baby gem leaves dressed in a classic
Caesar dressing, with blackened chicken,
bacon bits, parmesan cheese and
croutons

STICKY TOFFEE PUDDING

CHEESECAKE OF THE WEEK

ICE CREAM & SORBETS

CHOCOLATE BROWNIE
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Traditional, rich and delicious, served with ice
cream or custard

Fudgy, decadent brownie, studded  with chunks
of chocolate and served with vanilla ice cream.

DESSERT

Please ask your server for our selection.
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Scoops of vanilla ice cream layered with fudge
sauce & chocolate brownie chunks. Topped with
whipped cream and a chocolate flake
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CHOCOLATE BROWNIE SUNDAE

VGF VEGETARIAN VEGAN AVAILABLEGLUTEN FREE GLUTEN FREE AVAILABLE

We cater for all dietary requirements, please discuss our options with your server.
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2 COURSES £25 | 3 COURSES £31

A creamy cheesecake topping on a buttery
biscuit base. Ask your server for today’s
flavour.

Chicken breast coated in parmesan
breadcrumbs, fried until golden and topped
with cheese & a Marinara sauce. Served with
salad and chips

A panko breaded burger with garlic,
lemon, mint & paprika. Topped with
cheese & cayenne chilli mayo
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