
Starters
chef’s soup of the day served with rustic bread and 

butter - £5 (v)

melange de champagne mixed olives served with 
rustic bread, olive oil & an aged balsamic vinegar 

- £5 (v / vg)

warm ragstone goats cheese & asparagus tart 
served with red onion marmalade, balsamic 

reduction & salad garnish - £5.50 (v)

mixed game terrine served with toasted rustic bread,
local ale chutney & salad garnish - £5.50

red thai salmon fishcakes served with sweet chilli 
sauce & salad garnish - £6 (g.f)

the globe at hay kitchen

Main Courses
slow cooked pork roulade stuffed with spinach, 

wild mushroom & ricotta cheese served with a brandy, 
thyme & shallot sauce, wholegrain mustard 

mashed potato, crackling & veg of the day - £14 (g.f)

rack of lamb with a crispy rosemary & red wine jus 
served with sweet potato dauphinoise & veg of the day 

- £18 (g.f)

breast of chicken supreme stuffed with perl las cheese 
in a creamy mushroom & shallot sauce served with 
new potatoes, crispy parma ham & veg of the day 

- £14 (g.f)

sweet pointed peppers stuffed with green pesto, 
crushed new potatoes and feta cheese topped with 
toasted pine kernels and served with chef’s salad 

- £11 (v / g.f)

fish of the day (see blackboard for details) (g.f)

Salads
Nicoise Salad - grilled supreme tuna steak, 
new potatoes, boiled egg, red bell pepper, 

cucumber, black olives, anchovies & 
French dressing - £12 (g.f)

Caesar Salad - grilled chicken breast, lettuce, 
crispy parma ham, croutons, anchovies & 

parmesan shavings in a caesar salad dressing 
- £10

Greek Salad - tomato, cucumber, black olives, 
feta cheese, red onion, red bell peppers & 

oregano in an extra virgin olive oil & balsamic 
vinegar dressing - £8 (v / g.f)

From the grill
10oz sirloin steak - £18
10oz rib-eye steak - £18

All served with rosemary and garlic sautéed new potatoes, grilled cherry vine tomatoes, onion rings and 
a flat mushroom

Add £2 for sauces (all g.f) - green peppercorn brandy sauce, creamy mushroom & shallot sauce
 or stilton & white wine sauce

burgers
scrumptious minced Welsh lamb steak burger 

mixed with fresh mint - £11

simple and delicious prime cut minced beef 
burger - £10

marinated and slow cooked, succulent chicken 
breast burger - £9

flavoursome five spice bean burger - £8 (v / vg)

All served with side salad garnish, cornichons, 
sliced tomato, nachos and salsa

choice of bun - sesame or plain brioche
choice of sauces - spicy tomato & red onion relish, 

tarragon mayonnaise or garlic mayonnaise

add extras - 
smoked bacon or mature cheddar - £1 

or rosemary and garlic sautéed new potatoes - £2

A selection of homemade desserts are available, see our blackboard for today’s flavoursdesserts
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