
3 Course Lunch Menu 8
7th May to 24th May

Starter

Salt and Pepper Squid, Chilli Jam

Spiced Parsnip Velouté, Crispy florets, chives

Classic Caesar Salad (optional chargrilled chicken)

Main Course

Shepherd’s Pie, minted peas, gravy

Pan Fried wrapped chicken, Hasselback potatoes, sauteed greens, red wine jus.

Fresh hand cut pasta, smoked salmon, spinach, peas, broad beans, lemon and cream cheese,

parmesan and rocket salad

Cauliflower Steak, Bombay Potato, Light curry sauce, sauté cabbage ( V) pre order only

Dessert & Filter coffee

Strawberry panna cotta

Warm chocolate tart

Steamed syrup sponge with vanilla custard.

£16.95

As a training college we do our best to have sufficient dishes to accommodate all our guests first choices, sometimes we sell out of a dish, we

apologise if your first choice is not always available. Dietary requirements must be communicated at time of booking. We can not guarantee

any dishes are free from allergens as we use all in our kitchens.




