
Monday 14th April, 2025

SOUP
Soup du Jour (ve) £5.30

ROAST OF THE DAY
Roast Breast of Slade Down Free-Range Duck Breast, Cheddar And Potato Rosti, and Cranberry Gravy 

(gf) £17.50

MAIN COURSES
Mexican Beef Chili Con Carne with Coriander Rice, Refried Beans, Guacamole, Tortilla Crisps, Sour 

Cream (gf) £15.95

Flame-Grilled Yellowfin Tuna Loin Steak, Wakame and Sesame Rice, and Teriyaki Sauce (gf) £15.95

Vegan Mexican Plant Based Chilli Con Carne with Coriander Rice, Refried Beans, Tortilla Chips, 
Guacamole, Sour Cream (ve, gf) £12.50

Served with a choice of:

Maris Piper Potatoes with Rosemary (ve, gf)
Piri Piri Sweet Potato Fries (v)

Steamed Kale (ve, gf)
Steamed Broccoli (ve, gf)

DESSERTS
£7.00

Pear, Cinnamon and Walnut Crumble with Custard

Chef’s 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
£3.00

Selection of Nespresso Coffees

Selection of Jing Teas

COLDDRINKS
From £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 15th April, 2025

SOUP
Soup du Jour (ve) £5.30

ROAST OF THE DAY
Heritage Dry Aged Beef served with Pan Gravy, Creamed Horseradish (gf) and Yorkshire Puddings

£17.50

MAIN COURSES
Sticky Soy, Chilli and Ginger Baked Chicken Cob Leg with Steamed Pak Choi and Soy Dressing £15.95

Lightly Cured Chalk Stream Pan Fried Trout with Herb Cous Cous and Lemon and Shallot Dressing
£15.95

Fresh Cheese Tortelloni with Tomato Sauce, Cream, Basil, Shaved Parmesan, Mixed Leaf Salad (v)
£12.00

Served with a choice of:

Maris Piper Roast Potatoes with Thyme (ve, gf)
Waffle Potato (ve)

Green Beans with Garlic and Chilli (ve, gf)
Steamed Mange Tout and Sugar Snaps (ve, gf)

DESSERTS
£7.00

Sticky Toffee Pudding with Butterscotch

Chef’s 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
£3.00

Selection of Nespresso Coffees

Selection of Jing Teas

COLDDRINKS
From £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 16th April, 2025

SOUP
Soup du Jour (ve) £5.30

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

Gravy £17.50

MAIN COURSES
Brazilian Sausage, Dingley Dell Pork and Black Bean Feijoada, Pepper Sauce and Cassava Chips 

£15.59

Honey Panko King Prawn Fritter with Stir Fried Egg Noodles and Sweet Chilli Sauce £15.59

Cauliflower Macaroni, Truffle and Cheese with Baby Spinach Salad and an Olive Bread Twist (v)
£12.00

Served with a choice of:

Roast Potatoes with Sea Salt and Black Pepper
(ve, gf)

Potato Croquettes (ve)

Steamed Pak Choi (ve, gf)
Roasted Cauliflower (ve, gf)

DESSERTS
£7.00

Apricot Sponge with Custard

Chef’s 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
£3.00

Selection of Nespresso Coffees

Selection of Jing Teas

COLDDRINKS
From £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 17th April, 2025

SOUP
Soup du Jour £5.30

ROAST OF THE DAY
Roast Iberico X Duroc Pork Shoulder served with Pan Gravy, Crackling and Bramley Apple Sauce 

(gf)£17.50

MAIN COURSES
Herdwick Lamb and Spinach Madras

Served with Mango Chutney, Lime Pickle, Brinjal Pickle and Mint Yoghurt Raita (gf)£15.95

Pan Fried Atlantic Salmon, Creamy Spinach and Kale, and Lovage Pesto Dressing (gf) £15.95

Kala Chana Chickpea and Potato Curry with Coconut Yogurt 
and Tomato and Onion Salad (ve, gf)£12.00

Served with a choice of:

Roast New Potatoes with Toasted Sesame (ve, gf)
Pilau Rice (ve, gf)
Poppadoms (ve)
Naan Bread (ve)

Vegetable Samosa and Onion Bhaji (ve)
Saag Aloo (ve, gf)

Chef’s Choice of Side (ve, gf)

DESSERTS
£7.00

Chef’s Choice of Desserts

FRUIT BOWL
£1.00 per item

SALADS
Large £14.00
Small £7.90

CHEESE
Selection of Cheeses
and Biscuits £8.00

HOTDRINKS
£3.00

Selection of Nespresso Coffees

Selection of Jing Teas

COLDDRINKS
From £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 18th April, 2025

Easter Closure 
Hall Lunch will be closed for Easter from 

Friday 18 April 2025, reopening on 
Monday 28 April 2025.


	14-04 mon
	15-04 tues
	16-04 wed
	17-04 thu
	18-04 fri



