
Monday 22nd April, 2024

SOUP
Caramelised Onion and Potato (ve) £4.80

ROAST OF THE DAY
Roast Leg of English Lamb with Rosemary Served with Red Currant Pan Juices and Mint Sauce (gf)

£15.65

MAIN COURSES
Dingley Dell Bacon Steak, Free Range Fried Egg and Slow Roast Tomato with Mustard Cream Sauce

(gf) £14.50

Poached Norwegian Salmon (gf), Caesar Salad and Pickled Onion Sourdough Croutons £14.50

Southern Fried Vegan Tower Quorn Burger with Apple Wood Smoked Cheese, Cracked Pepper
Mayonnaise, Cos Lettuce and Corn Cobettes (ve) with Purple Coleslaw (v) £11.00

Served with a choice of:

Roast Potatoes with Thyme (gf) (ve)
Cajun Dusted Skin on French Fries (gf) (ve)

Buttered Savoy Cabbage (gf) (ve)
Roast Cauliflower with Leaves and All (gf) (ve)

DESSERTS
£6.00

16 | Apple Pie and Custard (v)

17 | Inner Temple Crème Brûlée (gf) (v)

18 |Oreo Cheesecake (v)

19 | Passion Fruit Tart (v)

20 |Orange Flourless Cake with Whipped Mascarpone (ve)

21 | Vegan Blueberry and Lemon Cake (ve)

FRUIT BOWL
£0.85 per item

SALADS
Large £12.65
Small £7.15

CHEESE
Selection of Cheeses
and Biscuits £7.15

HOTDRINKS
£2.50

Selection of Nespresso Coffees

Selection of Jing Teas

COLDDRINKS
£3.00

(v) Denotes vegetarian dish | (ve) Denotes vegan dish | (gf) Denotes gluten free
If you or your guests have a specific allergy or dietary requirement, please speak to a member of the Catering Team



Tuesday 23rd April, 2024

SOUP
Soup of the Day (ve) £4.80

ROAST OF THE DAY
Roast Stirloin of Grass Fed Beef Served with Pan Gravy (gf), Creamed Horseradish and Yorkshire 

Puddings £15.65

MAIN COURSES
Wiltshire Ham Hock, Chicken and Leek Pie with Parsley Liquor and Smoked Butter Mash Potato

£14.50

Pan Fried Cornish Hake, Peas, Broad Beans and Lettuce Stew £14.50

Plant Based Cumberland Sausages, Caramelised Onion Gravy (ve) Smoked Butter Mash Potato (v)
(Vegan Mash Available) £11.00

Served with a choice of:

Roast Potatoes with Rosemary Roast (gf) (ve)
Baby Hasselback Potatoes (gf) (ve)

Broccoli Chilli and Garlic (gf) (ve)
Steamed Purple and Green Kale (gf) (ve)

DESSERTS
£6.00

Orange Marmalade andWhite Chocolate Bread and Butter Pudding with
Custard (v)

Raspberry Crème Brûlée (v)

Carrot Cake (v)

Treacle Tart (v)

Banoffee Pie Pots (v)

Vegan Eton Mess (gf) (ve)

Fresh Fruit Salad (gf) (v)

Assorted Fruit Yoghurts (gf) (v)

FRUIT BOWL
£0.85 per item

SALADS
Large £12.65
Small £7.15

CHEESE
Selection of Cheeses
and Biscuits £7.15

HOTDRINKS
£2.50

Selection of Nespresso Coffees

Selection of Jing Teas

COLDDRINKS
£3.00

(v) Denotes vegetarian dish | (ve) Denotes vegan dish | (gf) Denotes gluten free
If you or your guests have a specific allergy or dietary requirement, please speak to a member of the Catering Team



Wednesday 24th April, 2024

SOUP
Soup of the Day (ve) £4.80

ROAST OF THE DAY
Roast Crown of Balham Free Range Chicken (gf), Bread Sauce, Pigs in Blankets, Sage and Onion 

Stuffing with Pan Juices£15.65

MAIN COURSES
North African Braised Lamb Shank, Giant Couscous with Harissa Baked Aubergine £14.50

Baked Cornish Cod, Peas, Broad Beans, Asparagus and Crab Olandese (gf) £14.50

Aubergine Parmigiana, Buffalo Mozzarella (gf), Grilled Focaccia and Lamb Lettuce (v) £11.00

Served with a choice of:

Roasted Potatoes with Sea Salt and Cracked
Pepper (gf) (ve)

Leek and Potato Gratin (v)

Roasted carrots with Carraway Seeds
Wilted Calvo Nero with Garlic and Onions (gf) (ve)

DESSERTS
£6.00

Upside Down Pineapple Sponge with Custard

Chefs Choice of Cold Dessert

FRUIT BOWL
£0.85 per item

SALADS
Large £12.65
Small £7.15

CHEESE
Selection of Cheeses
and Biscuits £7.15

HOTDRINKS
£2.50

Selection of Nespresso Coffees

Selection of Jing Teas

COLDDRINKS
£3.00

(v) Denotes vegetarian dish | (ve) Denotes vegan dish | (gf) Denotes gluten free
If you or your guests have a specific allergy or dietary requirement, please speak to a member of the Catering Team



Thursday 25th April, 2024

SOUP
Soup of the Day (ve) £4.80

ROAST OF THE DAY
Roast Loin of Suffolk Pork Served with Pan Gravy, Crackling and Bramley Apple Sauce (gf) £15.65

MAIN COURSES
Buttermilk Fried Chicken, Cream Bun, Buffalo, Ranch Dressing, Gherkin, Monterey Jack Cheddar with 

Paprika Fries £14.50

Tandoori Loch Chalk Farm Sea Trout, Saag and Chickpea Marsala Sauce (gf) £14.50

Vegan Mattar Tofu Chickpeas and Cauliflower Curry (gf) (ve) £11.00

Served with a choice of:

Thyme Roast New Potatoes (gf) (ve)
Green Coriander Pilau Rice (gf) (ve)

Poppadom’s
Vegetable Samosa

Onion Bhaji
Naan Bread (ve)

Aloo Gobi (Cauliflower and Potato Stew) (gf) (ve)
Baked Courgette and Oregano (gf) (ve)

DESSERTS
£6.00

Orange and Poppy Seeds Steamed Sponge with Custard

Chefs Choice of Cold Dessert

FRUIT BOWL
£0.85 per item

SALADS
Large £12.65
Small £7.15

CHEESE
Selection of Cheeses
and Biscuits £7.15

HOTDRINKS
£2.50

Selection of Nespresso Coffees

Selection of Jing Teas

COLDDRINKS
£3.00

(v) Denotes vegetarian dish | (ve) Denotes vegan dish | (gf) Denotes gluten free
If you or your guests have a specific allergy or dietary requirement, please speak to a member of the Catering Team



Friday 26th April, 2024

SOUP
Soup of the Day (ve) £4.80

ROAST OF THE DAY
Brick Lane Bagel, Henson’s Salt Beef (gf) with American Mustard, Dill Pickle and Sauerkraut £15.65

MAIN COURSES
Chip Shop Battered Jumbo Sausage

Saveloy £14.50

Chip Shop Beer Battered Cod

Wholetail Scampi £14.50

Inner Temple Vegan Fish, Baby Gem, Nori Smoked Aioli Served in a Plant Based Beetroot Bun (ve)
£11.00

Served with a choice of:

Steamed Parsley Potatoes (gf) (ve)
Chip Shop Chips (gf)
Chip Shop Curry Sauce
Chip Shop Gravy (gf) (ve)

Inner Temple Tar Tare Sauce (v)
Chip Shop Mushy Peas (gf) (ve)
Minted British Peas (gf) (ve)

DESSERTS
£6.00

Chefs Choice of Desserts

FRUIT BOWL
£0.85 per item

SALADS
Large £12.65
Small £7.15

CHEESE
Selection of Cheeses
and Biscuits £7.15

HOTDRINKS
£2.50

Selection of Nespresso Coffees

Selection of Jing Teas

COLDDRINKS
£3.00

(v) Denotes vegetarian dish | (ve) Denotes vegan dish | (gf) Denotes gluten free
If you or your guests have a specific allergy or dietary requirement, please speak to a member of the Catering Team
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