
Monday 6th January 2025

SOUP
Soup Du Jour (ve) £5.30

ROAST OF THE DAY
Roast Leg of English Lamb with Rosemary

Served with Red Current Pan Juices and Mint Sauce (gf) £17.50

MAIN COURSES
Beef Brisket and Harvey’s Ale Pie, Butter Mash and Onion Gravy £15.95

Thai Green Curry with King Prawns, Red Pepper, French Beans and Jasmine Rice £15.95

Butternut Squash Wellington with Butter Mash and Onion Gravy (v)£12.50

Served with a choice of:

Roast Potatoes with Sea Salt (ve) (gf)
Butter Mash (v)

Roasted Carrots With Carraway Seeds (ve) (gf)
Baked Cauliflower Leaves ’N’ All (ve) (gf)

DESSERTS
£7.00

Waffles with Butterscotch Sauce (v)

Chefs’ Choice of Cold Desserts

FRUIT BOWL
£1.00 per item

SALADS
Large £14.00
Small £7.90

CHEESE
Selection of Cheeses
and Biscuits £8.00

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 7th January 2025

SOUP
Soup Du Jour (ve) £5.30

ROAST OF THE DAY
Roast Rump of Grass Fed Beef and Pan Gravy (gf)

Served with Creamed Horseradish and Yorkshire Puddings £17.50

MAIN COURSES
Cumberland Sausage, Fennel, Carrot and Celeriac Casserole £15.95

Pan Fried Atlantic Hake with Chickpea, Red Peper and Chilli Stew £15.95

Oyster Mushroom and Pecorino Cheese Fritta with Pepper sauce and Baby Spinach (v) (gf) £12.00

Served with a choice of:

Roast Potatoes with Rosemary (ve) (gf)
Braised Wild Rice (ve) (gf)

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

DESSERTS
£7.00

Pear Crumble with Custard (v)

Chefs’ Choice of Cold Desserts

FRUIT BOWL
£1.00 per item

SALADS
Large £14.00
Small £7.90

CHEESE
Selection of Cheeses
and Biscuits £8.00

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 8th January 2025

SOUP
Soup Du Jour (ve) £5.30

ROAST OF THE DAY
Roast Shoulder of Iberico Pork, served with Pan Gravy, Crackling and Bramley Apple Sauce (gf) £17.50

MAIN COURSES
Cob Roast Chicken Leg and Chasseur Sauce £15.59

Baked Atlantic Coley, Courgetti and Pizzaiola Sauce (gf) £15.59

Gnocchi, Gorgonzola and Spinach Sauce with Toasted Walnuts and Italian Cheese (v) £12.00

Served with a choice of:

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

Braised Wild Pilaf Rice (ve) (gf)

Buttered Savoy Cabbage (ve) (gf)
Wilted Cavolo Nero (ve) (gf)

DESSERTS
£7.00

Treacle Sponge with Custard (v)

Chefs’ Choice of Cold Desserts

FRUIT BOWL
£1.00 per item

SALADS
Large £14.00
Small £7.90

CHEESE
Selection of Cheeses
and Biscuits £8.00

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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SOUP
Soup Du Jour (ve) £5.30

ROAST OF THE DAY
Roast Cob Chicken and Pan Gravy (gf) Served with Pigs in Blankets and Sage and Onion Stuffing

£17.50

MAIN COURSES
Herdwick Lamb, Tomato and Pepper Rogan Josh Mango Chutney, Lime Pickle and Mint Yogurt Raita

£15.95

Baked Sea Bass, Plant Based Chorizo and Umbrian lentils Fricassee (gf) £15.59

Tandoori Butternut Squash, Chickpeas, Spinach and Pepper Curry (ve) (gf) £12.00

Served with a choice of:

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

Poppadoms (ve)
Naan Bread (ve)

Vegetable Samosa and Onion Bhaji
Aloo Ghobi (ve) (gf)

Roast Winter Vegetables (ve) (gf)

DESSERTS
£7.00

Banana and Peanut Butter Pudding with Butterscotch Sauce (v)

Chefs’ Choice of Cold Desserts

FRUIT BOWL
£1.00 per item

SALADS
Large £14.00
Small £7.90

CHEESE
Selection of Cheeses
and Biscuits £8.00

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 10th January 2025

SOUP
Curried Chickpea and Spinach Soup (ve) £5.30

ROAST OF THE DAY
Henson’s Slow Cooked Salt Beef, Brick Lane Bagel, Dill Pickle, American Mustard and Sauerkraut

£17.50

MAIN COURSES
Chip Shop Battered Jumbo Sausage £14.50

Saveloy £15.59

Chip Shop Beer Battered Cod £14.50

Smoked Haddock and Salmon Fishcake (gf) £15.59

Broccoli Cauliflower and Cheese Pie with Gravy (v) £12.00

Served with a choice of:

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

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
£7.00

16 | Christmas Pudding with Custard (v)

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

18 | Babka (v)

19 | Red Velvet Cheesecake (v)

20 |Orange and Chocolate Cookies (ve) (gf)

21 | Christmas Cupcakes (ve)

22| Brandy Minced Pies (v)

FRUIT BOWL
£1.00 per item

SALADS
Large £14.00
Small £7.90

CHEESE
Selection of Cheeses
and Biscuits £8.00

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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