
3 Course Lunch

Menu 6
Starter

Chef’s soup of the day (v)

Chicken Tikka, Mint Raita

Warm salad of potato, chorizo and poached egg

Main Course
Thai Beef Curry

Fish & Chips

Coq au vin

Dessert & Coffee

Warm Sticky toffee pudding

Strawberry & white chocolate tart

Dark Chocolate pot, Mint Gel.

£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.




