
Monday 2nd December, 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
Piri Piri Flame Grilled Chicken Leg with Portuguese Spicy Rice and Red Cabbage Coleslaw (gf) Served 

with Toasted Pitta £14.50

Baked Coley with Sweetcorn Chowder, Steamed Kale and Rainbow Chard (gf) £14.50

Broccoli and Cauliflower Cheese Pie with Crushed Sweet Potato and Wholegrain Mustard Gravy
(v)£11.00

Served with a choice of:

Roast Potatoes with Garlic and Roasemary (ve)
(gf)

Portuguese Spicy Rice (ve) (gf)

Roasted Carrots (ve) (gf)
Wilted Kale with Garlic (ve) (gf)

DESSERTS
£6.00

Ginger and Date 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



Tuesday 3rd December, 2024

SOUP
Soup Du Jour (ve) £4.80

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

Served Horseradish and Yorkshire Puddings £15.65

MAIN COURSES
Chicken and Mushroom Pie with Butter Mash Potato, Broccoli and Onion Gravy £14.50

Pan Fried Pollock with Wilted Spinach and Sauce Vierge (gf) £14.50

Tofu Red Thai Curry served with Sticky Rice (gf) and Vegetable Spring rolls (ve) £11.00
Served with a choice of:

Roast Potatoes with Thyme and Sage (ve) (gf)
Creamed Mashed Potato (v) (gf)

Steamed Pak Choi with Chilly Flakes (gf) (ve)
Steamed Savoy Cabbage (gf) (ve)

DESSERTS
£6.00

Apricot steamed Sponge 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



Wednesday 4th December, 2024

SOUP
Soup Du Jour (ve) £4.80

ROAST OF THE DAY
Roast Shoulder of Iberico Pork, Served with Pan Gravy, Crackling and Bramley Apple Sauce (gf)

(gf)£15.65

MAIN COURSES
BBQ Glazed Pork Meatloaf, Southern Fried Gravy and Biscuit £14.50

Pan Fried Salmon, Crushed New Potatoes, Samphire, Capers, and Olives (gf) £14.50

Aubergine Steak with Miso Glaze, Gochujang Mayonnaise and Stir Fried Vegetables (ve) £11.00
Served with a choice of:

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

Braised Wild Rice (ve) (gf)

Fine French Beans with Chilly Oil (ve) (gf)
Roast Cauliflower (ve) (gf)

DESSERTS
£6.00

Sticky Toffee Pudding with Butterscotch Sauce

Chefs Choice of Cold Dessers

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 5th December, 2024

SOUP
Soup Du Jour (ve) £4.80

ROAST OF THE DAY
Roast Balham Free Range Chicken (gf) Served with Bread Sauce, Sage and Onion Stuffing, and Pan 

Juices £15.65

MAIN COURSES
Herdwick Lamb, Potato and Aubergine Keema Curry Served with Mango Chutney, Lime Pickle and 

Mint Yogurt Raita (gf) £14.50

Lightly Cured Atlantic Cod with Roasted Peppers, Capers, Parsley and Arrabiata Sauce (gf) £14.50

Coconut and Tomato Dhal with a Tandoori Cauliflower Wedge (ve) (gf) £11.00
Served with a choice of:

Roasted New Potatoes with Toasted Sesame (ve)
(gf)

Pilau Rice (ve) (gf)
Poppadoms (ve)

Vegetable Samosa and Onion Bhaji
Saag Aloo (Potato and Spinach Stew) (ve) (gf)

Steamed Broccoli (ve) (gf)

DESSERTS
£6.00

Pear and Apple Crumble 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 6th December, 2024

SOUP
Mixed Curried Vegetable Soup (ve) £4.80

ROAST OF THE DAY
Slow Roasted and Glazed Smoked Bacon Loin with Honey and Mustard and Chared Pineapple (gf)

£15.65

MAIN COURSES
Chip Shop Battered Jumbo Sausage £14.50

Saveloy £14.50

Chip Shop Beer Battered Cod £14.50

Salmon and Smoked Haddock Fishcakes £14.50

Vegan Battered Fish (Banana Pollen) with Sweet Chilly Mayonnaise (ve) £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 Dessers

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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