
Monday 26th May, 2025

Hall will be closed 
today for the Bank 

Holiday 

(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 27th May, 2025

SOUP
Soup du Jour (ve) £5.30

ROAST OF THE DAY
Roast Grass Fed Rump of Beef

served with Pan Gravy, Creamed Horseradish (gf) and Yorkshire Puddings £17.50

MAIN COURSES
Flame Grilled Suffolk Salt and Pepper Chicken and Heritage Baby Gem Caesar Salad, Sourdough

Croutons £15.95

Lightly Cured Baked Coley with Tender Steam Broccoli, Sweetcorn, Toasted Almonds and Salsa Verde
(gf) £15.95

Aubergine Thai Curry with Coconut Jasmine Rice and Vegetable Spring Roll (v, ve cheese available)
£12.00

Served with a choice of:

Maris Piper Roast Potatoes With thyme (ve, gf)
Parmentier Potato (ve)

Steamed Fine Green Beans and Olive Oil (ve, gf)
Steamed Mange Tout and Sugar Snaps (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



Wednesday 28th May, 2025

SOUP
Soup du Jour (ve) £5.30

ROAST OF THE DAY
Roast Cob Chicken (gf) Bread Sauce, Pigs in Blankets, Sage and Onion Stuffing and Pan Juices £17.50

MAIN COURSES
Herdwick Lamb Tagine with Apricots, Dates, Parsley, Pomegranate and Olive Cous Cous £15.59

Roast Cornish Cod with Lemon, Parsley, Roast Mediterranean Vegetables, Olive, and Capers (gf)
£15.59

Classic Greek Style Barrel Aged Feta and Spinach Spanakopita with Spelt, Tomato, Onion, Cucumber
and Oregano Salad (v) £12.00

Served with a choice of:

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

Potato Croquettes (ve)

Savoy Cabbage, Onions and Carrots (ve, gf)
Steamed Broccoli And Olive Oil (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



Thursday 29th May, 2025

SOUP
Soup du Jour £5.30

ROAST OF THE DAY
Roast Soy Free Iberico Pork, Pan Gravy, Crackling and Bramley Apple Sauce (gf) £17.50

MAIN COURSES
Heritage Beef Keema, Potato, Pea and Fried Aubergine Curry Served with Mango Chutney, Lime 

Pickle, Brinjal Pickle,
Mint Yoghurt Raita, and Tomato and Onion Salad (gf) £15.95

Sweet Chilli Norwegian Baked Salmon, Japanese Rice, Furikaki, Kale £15.95

Kala Chana Chickpea, Potato Curry and Coconut Yogurt served with Mango Chutney, Lime Pickle, 
Brinjal Pickle, Mint Yoghurt Raita, and Tomato and Onion Salad (ve, gf) £12.00

Served with a choice of:

Roast New Potatoes with Toasted Sesame (ve, gf)
Spiced Spiced Pilau Rice (ve, gf)

Poppadoms (ve)
Naan Bread (ve)

Vegetable Samosa and Onion Bhaji (ve)

Gun Powder Potatoes (ve, gf)
Palak Gobi Sabzi

Cauliflower and Spinach
Chef’s Choice of the Day

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 30th May, 2025

SOUP
Soup du Jour (ve)£5.30

ROAST OF THE DAY
Honey and Mustard Slow Roasted Bacon Loin and Grilled Pineapple £17.50

MAIN COURSES
Chip Shop Battered Jumbo Sausage £15.95

Saveloy £15.95

Chip Shop Beer Battered Cod £15.95

Breaded Scampi £15.95

Chef’s Choice of Vegetarian Main £12.50

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 (gf)
Chip Shop Curry Sauce (ve)

Inner Temple Tartare Sauce (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


	26-05 mon
	27-05 tues
	28-05 wed
	29-05 thurs
	30-05 fri



