
Monday 18th November, 2024

SOUP
Soup Du Jour (ve) £4.80

ROAST OF THE DAY
Roast Leg of English Lamb with Rosemary

Served with Red Current Pan Juices and Mint Sauce (gf) £15.65

MAIN COURSES
Classic Hereford Beef Bourguignon, Chestnut, Silver Skin Onions and Bacon, Butter Mash (gf) £14.50

Atlantic Cod, Parsley Sauce, Charred Tender Stem Broccoli (gf) £14.50

Pan Fried Gnocchi with Basil Pesto Mixed Leaf Salad with Rosemary Focaccia (v)£11.00

Served with a choice of:

Roast Potatoes with Sea Salt and Pepper (ve) (gf)
Creamy Butter Mash Potato (v) (gf)

Steamed Green Beans (ve) (gf)
Roasted Dutch cut Carrots with coriander seeds

DESSERTS
£6.00

Prune Sticky Toffee Pudding with Butterscotch

Chefs Choice of Cold 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



Tuesday 19th November, 2024

SOUP
Soup Du Jour (ve) £4.80

ROAST OF THE DAY
Roast Grass Fed Beef Joint (gf)

Served Pan Gravy and Mint Sauce £15.65

MAIN COURSES
Dingley Dell Pork Belly, Chorizo, Black Bean Gumbo (gf) with Jalapenio Corn Bread £14.50

Spanish Baked Hake, Saffron Potatoes Roasted Peppers and Olives (gf) £14.50

Roasted Squash Lasagna Rocket, Cherry Tomato and Balsamic Salad with Garlic bread (v) £11.00

Served with a choice of:

Roast Potatoes with Rosemary Roast (ve) (gf)
Sticky Rice (ve) (gf)

Roast Cauliflower with Caraway Seeds (gf) (ve)
Steam Pak Choi, Chili Oil Dressing (gf) (ve)

DESSERTS
£6.00

Pineapple Crumble with Coconut Crumble and Custard

Chefs Choice of Cold 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



Wednesday 20th November, 2024

SOUP
Soup Du Jour (ve) £4.80

ROAST OF THE DAY
Slow Roast Shoulder of Iberico Pork (gf)

Served with Pan Gravy, Crackling and Bramley Apple Sauce (gf)£15.65

MAIN COURSES
Chicken Katsu Curry with Sticky Rice, Katsu Sauce and Asian Lightly Pickled Slaw £14.50

Sea Bass, Wilted Seasonal Greens, Caper Lemon and Dill Cream Sauce (gf) £14.50

Pearl Barley Risotto, Roasted Cauliflower Wedge and Mixed Leaf Salad (v) £11.00

Served with a choice of:

Roast Potatoes with Thyme (ve) (gf)
Tater Tots (ve) (gf)

Smashed Suede (ve) (gf)
Steamed Savoy Cabbage (ve) (gf)

DESSERTS
£6.00

Spotted Dick with Custard

Chefs Choice of Cold 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



Thurdsay 21st November, 2024

SOUP
Soup Du Jour (ve) £4.80

ROAST OF THE DAY
Roast Crown of Cob Chicken (gf), Bread Sauce, Pigs in Blankets, Sage and Onion Stuffing with Pan 

Juices £15.65

MAIN COURSES
Northern Indian Herdwick Lamb Curry Served with Mango Chutney, Lime Pickle and Mint Yoghurt 

Raita £14.50

Pan Fried Sea Bream with Roasted Peppers, Lemon, Harissa and Herb Salsa (gf) £14.50

Plant Based Chicken Coconut, Almond and Mango Korma with Mango Chutney, Lime Pickle and Mint 
Yoghurt Raita (ve) £11.00

Served with a choice of:

Sesame Roast New Potatoes (ve) (gf)
Pilau Rice (ve) (gf)
Poppadoms (ve)

Vegetable Samosa and Onion Bhaji (ve)

Channa Saag ((Chickpea and Spinach Stew) (ve)
(gf)

Roasted Broccoli Stalks and All (ve) (gf)

DESSERTS
£6.00

Apricot Steamed Pudding with Custard

Chefs Choice of Cold 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



Friday 22nd November, 2024

SOUP
Soup De Jour(ve) £4.80

ROAST OF THE DAY
Slow Roasted and Glazed Honey and Mustard Smoked Bacon Loin, English Mustard, Caramellised 

Onions, Bap £15.65

MAIN COURSES
Chip Shop Battered Jumbo Sausage Saveloy £14.50

Chip Shop Beer Battered Cod £14.50

Wholetail Breaded Scampi £14.50

Beer Battered Halloumi, Gochujang Mayonnaise and Mixed Leaf salad (v) £11.00

Served with a choice of:

Steamed Parsley Potatoes (ve) (gf)
Chip Shop Chips (ve) (gf)

Chip Shop Mushy Peas (ve) (gf)
Minted British Peas (ve) (gf)

Chip Shop Gravy
Chip Shop Curry Sauce

Inner Temple Tartare Sauce (v) (gf)

DESSERTS
£6.00

Chefs Choice of 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
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