
BAR SNACKS AND SANDWICHES
MONDAY - SATURDAY 12.00pm - 5.00pm

Snacks 
Hawarden Park Bakery sourdough and cultured butter (ve/v)     5.0 
Perelló olives                                                                           5.0 
Root vegetable crisps and roasted garlic aioli                                5.0 
Today’s soup (ve/v)                                              7.0    
and warm Hawarden Park Bakery sourdough  
Cheese and onion roll and piccalilli  (v)                                               5.5 
Sausage roll and brown sauce                                           5.5 
Sage and onion Scotch egg and brown sauce                               5.5 
Cobble lane charcuterie platter                                                       12.5 
sourdough, cornichons, seasonal cheese   
Baked camembert                                                                             12.5 
toasted sourdough and pickles

Sandwiches served with salted crisps     
Coronation chickpea and shoestring fries (ve)                                7.5 
Fish finger, tartare sauce and gem lettuce                                     11.0 
Honey roast ham, tomato and mustard mayo                                8.5  
Collier’s Welsh cheddar toastie (v)                                                 8.0 
add cheese, ham, caramelised onion or tomato +2.5 
Herb and garlic roast chicken club                                                  11.0 
bacon, egg, lettuce and tomato  
choose from Hawarden Park Bakery white or granary sourdough  
or floured white bap 
 
Sides  
Creamy coleslaw (ve)                                                             3.5  
Mixed leaf salad (ve)                                                                           5.0                
Chips or fries (ve)                                                                                5.0 
All our products are made in an environment where gluten and nuts are present. If 
you have any questions regarding allergens or dietary requirements, please speak 
to a member of our team. 

@theglynnearms


