The Glasshouse

EDINBURGH

AUTOGRAPH COLLECTION’
HOTELS

The Snug Menu

Enjoy relaxed dining in the Snug at The Glasshouse Hotel.

Positioned in the physical heart of the hotel is the cosy Snug — a perennial favourite among
regular guests of The Glasshouse as the place to unwind and hold informal meetings.

Just inside from our rooftop garden, the room is centred by an open fire. Both afternoon tea
and dinner can be enjoyed here, or you may prefer to take advantage of our well-stocked bar,
and enjoy a drink by the fireplace.
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Snug Service Times:
Monday to Sunday 12noon to 11pm.

If you have any dietary requirements, or are concerned about allergies please speak with your server and we will recommend dishes catered
specifically to suit you. (v) Vegetarian; (9.f) gluten free; (g.f)* can be made gluten free on request. All prices are VAT inclusive. A discretionary
service charge of 10% will be added to your bill.
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Soup & Salads

Soup of the day £5

Homemade seasonal soup served with warm bread (g.f)*

Hummus and bread t4
Lemon & black pepper chickpea puree, marinated olives served with hand crafted bread

Calamari small £6.50 large £12
Sautéed calamari ring in garlic butter served with soft poached eqg, warm baby potatoes, cherry tomatoes and
green beans

Tomato & mozzarella small £6 large £11
Cherry tomato, baby mozzarella cheese, lamb’s leaf lettuce, rocket pesto

Classic Caesar small £5 large £10
Baby gem lettuce, balsamic ciabatta croutons, shaved parmesan, anchovy fillets and Caesar dressing
add lemon chicken £2
add lemon chicken & bacon £3
Sweet potato fries £3
Triple cooked chips £3
Sandwiches

Your choice of filling on either white or granary bloomer. All sandwiches are served with house salad and
vegetable crisps. You may add triple cooked chips, or sweet potato fries, for an additional £3

Ham £6
Honey roast ham, baby gem lettuce, Chef’s tomato chutney and red onion

Smoked salmon £7
Smoked salmon, cream cheese, cucumber and watercress

Brie £6
Scottish brie, cranberry jam and baby leaf spinach

Club £9

Lemon & garlic chicken, sweet cured streaky bacon, free range eqg & watercress mayo and Chef’s tomato
chutney on a ciabatta roll

Pork £8

Fulled pork belly, apple & wholegrain mustard, sauerkraut, chicory, jalapeno and brie on a ciabatta roll

If you have any dietary requirements, or are concerned about allergies please speak with your server and we will recommend dishes catered
specifically to suit you. (v) Vegetarian, (9.f) gluten free; (9.1)* can be made gluten free on request. All prices are VAT inclusive. A discretionary
service charge of 10% will be added to your bill.
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Classics

Steak frites £25
100z sirloin steak, sweet potato fries, red onion & watercress salad, with peppercorn sauce

Fish & chips £14.50

Catch of the day, in a Brewdog batter, served with triple cooked chips, tartar sauce and lemon infused salad

Ham & eggs £13

Maple bacon steak and two poached free range eqgs, served with sweet potato fries

Wild mushroom £12.50
Wild mushroom risotto, with parmesan and rocket salad

Mince & tatties £14
Scottish steak mince cooked with diced root vegetables, in a beef jus, served with buttered baby potatoes and
thyme cobbler

Ox & venison burger £16.50
4oz Scottish steak mince burger, 40z highland venison mince burger, served on a toasted brioche bun with
sauerkraut and triple cooked chips

Additional burger toppings, all 50p each

Lochnagar cheese (v) Jalapenos (v)
Scottish blue cheese (v) Streaky bacon
Tomato & mozzarella pizza £10

Grated mozzarella and cherry tomato (V)

Scottish supper pizza £11.50
Ramsay's black pudding, streaky bacon and rocket (v)

Desserts

Toffee £5.50

Sticky toffee pudding served with ginger ice cream

Sorbet f4

Seasonal homemade ice cream & sorbet (v) (9.1)

Chocolate £5.50
Warm chocolate brownie served with crushed raspberries & cream

Cheese selection £7
Selection of cheeses, oat cakes and chutney (v) (9.1)*

If you have any dietary requirements, or are concerned about allergies please speak with your server and we will recommend dishes catered
specifically to suit you. (v) Vegetarian, (9.f) gluten free; (9.1)* can be made gluten free on request. All prices are VAT inclusive. A discretionary
service charge of 10% will be added to your bill.



