
    T  H  E   G  L   B  E      

B  R  E  N  T  F  O  R  D  
 

 

T R A D I T I O N A L   S U N D A Y   R O A S T S 
 

O U R  D E L I C I O U S  R O A S T S  A R E  S E R V E D  W I T H  S E A S O N A L  V E G E T A B L E S ,  G L O B E  R O A S T  P O T A T O E S ,  
C A R R O T  &  S W E D E  P U R É E ,  O R A N G E  B R A I S E D  R E D  C A B B A G E ,  B U T T E R E D  H I S P I  C A B B A G E ,  

H O M E  M A D E  Y O R K S H I R E  P U D D I N G  &  R E D  W I N E  G R A V Y .  
 

 2 8  D A Y  A G E D  B E E F  
S T R I P L O I N    1 5 9 5  

 
F R E E  R A N G E  P O R K  

B E L L Y    1 3 9 5  
  

G O L D E N  R O A S T E D  
T U R K E Y    1 3 9 5  

 
3  N U T  R O A S T  V  

R E D C U R R A N T  J U S  1 2 9 5  
 

 
 

    T O   S T A R T      
         

 

T H E  G L O B E  S H A R E R    ★  
Beer  ba t te red ch icken s t r ips ,  je rk  
ch icken w ings,  on ion  r ings ,  ga r l ic  
c iaba t ta ,  w i th  bbq,  beer  cheese & 

sweet  ch i l l i  d ips  1 5 9 5  

R O A S T E D  R E D  P E P P E R ,  
T O M A T O  &  B A S I L  S O U P  
se rved w i th  rus t ic  c iaba t ta  

&  bu t te r  5 9 5  

N A C H O S    V   G F   ★  
Tor t i l l a  c r isps ,  ja lapeños,  me l ted  

mozza re l la  &  cheddar ,  sour  
c ream,  sa lsa ,  guacamo le  9 9 5  

add bee f  ch i l l i  2 0 0  
 

    M A I N S     
        

 

M U S H R O O M  R A V I O L I    V  
Sun-dr ied tomatoes,  sp inach 

leaves,  ch ive  & parmesan 
chestnut  sauce,  red amaranth 
9 9 5  add smoked sa lmon 2 0 0  

S U P E R F O O D    V G  
Tenders tem brocco l i ,  baby  

sp inach,  wood p iqu i l lo  peppers ,  
v ine  tomatoes,  smashed avocado,  

bu t te rnu t  squash,  so f t  he rb  
qu inoa,  pomegrana te ,  pumpk in  &  
ch ia  seeds,  c i t rus  d ress ing  1 0 9 5  
add ch icken 2 0 0  add ha l loumi  2 0 0  

T I G E R  P R A W N  P A P P A R D E L L E  
V ine tomatoes,  sp inach,  ch i l l ies ,  

gar l ic ,  roas ted red pepper  & 
tomato sauce,  baked mozzare l la  

&  cheddar  1 1 9 5  
add chor izo  2 0 0  

   

P A N  F R I E D  S A L M O N  F I L L E T    G F   ★ 
Sautéed new pota toes,  c reamy sp inach,  

cher ry  tomatoes,  wh i te  w ine,  bas i l  o i l ,  
ba lsamic g laze 1 4 9 5  

F I S H  &  C H I P S  
Beer  bat te red cod f i l le t ,  

tw ice-cooked ch ips,  garden peas,  
homemade ta r ta re  sauce 1 2 9 5  

 
 

     B U R G E R S      
          

 
 

O U R  H O M E M A D E  B U R G E R S  A R E  B U I L T  O N  A  B R I O C H E  B U N ,  W I T H  B U R G E R  S A L A D  &  H O M E M A D E  B U R G E R  S A U C E ,  
S E R V E D  W I T H  T W I C E - C O O K E D  C H I P S .  U P G R A D E  Y O U R  S I D E  T O  C U R L Y  O R  S W E E T  P O T A T O  F R I E S  F O R  1 0 0 .  

 
 

T H E  E N G L I S H  
Beef  /  Lamb /  Ch icken 

Smoked bacon,  f r ied egg 1 1 9 5  

T H E  F A R  E A S T  F A L A F E L    V  
Fa la fe l  &  sweet  pota to  burger ,  ja lapeños,  on ion 

r ings,  hummus,  tza tz ik i ,  me l ted cheese 1 1 4 5  
 

T H E  P O R T U G U E S E  
Spicy  per i -per i  ch icken f i l le t ,  f r ied egg,  

mushrooms,  per i -per i  sauce,  me l ted cheese 1 1 9 5  

T H E  M I G H T Y  A M E R I C A N  
Beef  /  Lamb 

Gr i l led  ch icken f i l le t ,  smoked bacon,  on ion r ings,  
h ickory  BBQ sauce,  me l ted cheese 1 4 9 5  

 

 
    S I  D E S      
        

 

G A R L I C  C I A B A T T A  2 4 5  C R E A M Y  S P I N A C H  4 9 5  W I N T E R  V E G  3 2 5  S W E E T  P O T A T O  F R I E S  3 7 5  

H O M E M A D E  ‘ S L A W  1 9 5  C R E A M Y  G A R L I C  M U S H R O O M S  4 9 5  J A L A P E Ñ O  P O P P E R S  3 6 5  

O N I O N  R I N G S  2 5 5  T W I C E  C O O K E D  C H I P S  2 5 5  G A R D E N  S A L A D  2 9 5  C U R L Y  F R I E S  3 5 5  
 

★ -  L O N G E R  T O  P R E P A R E  V  -  V E G E T A R I A N  V G  -  V E G A N  G F  -  G L U T E N  F R E E  
 

A l l e rg i es  &  I n to l e r ances ;  Wh i l s t  a  d i sh /d r i n k  may  no t  con ta i n  a  spec i f i c  a l l e rgen ,  due  t o  t he  w ide  r ange  o f  i ng red ien t s  
used  i n  ou r  es t ab l i shmen t ,  f ood  &  d r i n k  may  be  a t  r i s k  f r om  c ross  con tam ina t i on .  

P l ease  ask  you r  se r ve r  who  w i l l  be  happy  t o  p rov ide  a l l  i n f o rma t i on .  

 
 
 
 



    T  H  E   G  L   B  E      

B  R  E  N  T  F  O  R  D  
 

O U R  F O O D  I S  M A D E  F R O M  F R E S H ,  U S I N G  F R E E  R A N G E ,  L O C A L L Y  S O U R C E D  &  O R G A N I C  P R O D U C E .  
P L E A S E  A S K  Y O U R  S E R V E R  A B O U T  O U R  B U R G E R  O F  T H E  M O N T H .  

 
 

 
 

P U D D I N G S 
 
 

S A V E  R O O M  F O R  O N E  O F  O U R  D E L I C I O U S  H O M E  M A D E  P U D D I N G S ,  S E R V E D  W I T H  
Y O U R  C H O I C E  O F  I C E  C R E A M ,  C U S T A R D  O R  W H I P P E D  C R E A M .  E A C H   5 9 5 .  

 
 

C H O C O L A T E  B R O W N I E  
Warm s l ice  o f  r ich  choco la te  

b rown ie ,  per fec t  w i th  a  scoop 
o f  honeycomb 

A P P L E  P I E  
Indu lge in  th is  Br i t ish  c lass ic ,  

t rad i t iona l l y  served w i th  doub le-
cream. A s ta f f  favour i te .  

S T I C K Y  T O F F E E  P U D D I N G  
Needs no in t roduct ion.  

Wi th  custa rd,  
o f  course  

 
 

C H E E S E C A K E  
The best  s l ice  o f  cheesecake 

th is  s ide o f  the pond.  

3  S C O O P S  O F  I C E  C R E A M  
cur ren t  se lec t ion 

be low.  
 
 

 
 

   I  C E   C R E A M   F L A V O U R S  
  

    
 

 

         
 V A N I L L A   H O N E Y C O M B   S T R A W B E R R Y   C H O C O L A T E    

   
   

	
   
   
 

 

 

   
   
   
 B R E W E R  S T R E E T  C O F F E E  I S  O U R  O W N  U N I Q U E ,  F A I R - T R A D E  C E R T I F I E D  B L E N D ,  

A V A I L A B L E  O N L Y  A T  F U L L E R ’ S .  A  L I G H T E R  R O A S T  F O R  A  F U L L E R  F L A V O U R  –  P E R F E C T  
F O R  A  Q U I E T  A F T E R N O O N  M O M E N T  O R  F O R  F I N I S H I N G  A  G R E A T  M E A L .  

 

   
 L A T T E  2 6 5  C A P P U C C IN O  2 6 5  A M E R IC A N O  2 3 0  

   
M A C C H IA T O  2 5 5  M O C H A  2 7 5  T E A  2 3 0  

 
F L A T  W H IT E  2 3 0  E S P R E S S O  2 1 5  D O U B L E  E S P R E S S O  3 0 5  

 

 

   
   

 

A l l e r g i es  &  I n to l e r ances ;  Wh i l s t  a  d i sh /d r i n k  may  no t  con ta i n  a  spec i f i c  a l l e rgen ,  due  t o  t he  w ide  r ange  o f  i ng red ien t s  
used  i n  ou r  es t ab l i shmen t ,  f ood  &  d r i n k  may  be  a t  r i s k  f r om  c ross  con tam ina t i on .  

P l ease  ask  you r  se r ve r  who  w i l l  be  happy  t o  p rov ide  a l l  i n f o rma t i on .  

 


