THE HONOURABLE SOCIETY OF

THE INNER TEMPLE

nday "9 February, 2026

SOUP
Soup du Jour (ve) £5.80

ROAST OF THE DAY

Roast Shoulder of English Lamb with Rosemary
Served with Red Currant Pan Juices and Mint Sauce (gf) £19.50

MAIN COURSES

Chicken Shish Kebab, Bulgar Rice, Flat Bread, Guindillas Chillis, Sumac Pickled Red Cabbage, Tomato,
Lettuce and Red Onion £17.95

Baked Cornish Coley, Wilted Greens, Lemon Caper and Parsley Dressing (gf) £17.95

Plant based Cumberland Sausage, Mustard Butter Mash, Beer and Onion Gravy (v) £15.75

Served with a choice of:

Roast Potatoes with Sea Salt and Cracked Pepper Steamed Cauliflower (ve, gf)
(ve, gf) Roasted Carrots (ve, gf)
New York Pickle Dusted French Fries(ve, gf)

DESSERTS SALADS

£7.95 Large £15.50

Chef’s Choice of Desserts Small £8.90
FRUIT BOWL CHEESE

£1.10 per item Selection of Cheeses
and Biscuits £8.85
HOT DRINKS
£3.30

Selection of Nespresso Coffees

Selection of Jing Teas

COLD DRINKS

From £3.30

(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



THE HONOURABLE SOCIETY OF

THE INNER TEMPLE

Tuesday 3" February, 2026

SOUP
Soup du Jour (ve) £5.80

ROAST OF THE DAY

Roast Rump of Grass Fed Beef
Served with Pan Gravy (gf) Creamed Horseradish and Yorkshire Pudding £19.50

MAIN COURSES

Inner Temple Cheeseburger, Monterey Jack Cheese, Chipotle Mayonnaise, Smokey Cucumbers,
Caramelised Red Onions. Round lettuce, and Beef Tomato served in a “Wildfarmed” Burger Bun
£17.95

Roast Atlantic Salmon, Tagliatelle, Tomato and Chilli Sauce £17.95

Inner Temple Vegan Cheeseburger, Monterey Jack Cheese, Chipotle Mayonnaise, Smokey
Cucumbers, Caramellised Red Onions. Round lettuce, and Beef Tomato served in a “Wildfarmed”
Burger Bun (ve) £15.75

Served with a choice of:

Roast Potatoes with Sage (ve, gf) Beer Battered Onion Rings (ve)
Cajun Sweet Potato Fries (ve, gf) Steamed Broccoli (ve, gf)
DESSERTS SALADS
£7.95 Large £15.50
Chef’s Choice of Desserts Small £8.90
FRUIT BOWL CHEESE
£1.10 per item Selection of Cheeses
and Biscuits £8.85
HOT DRINKS
£3.30

Selection of Nespresso Coffees

Selection of Jing Teas

COLD DRINKS

From £3.30

(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



THE HONOURABLE SOCIETY OF

THE INNER TEMPLE

Wednesday 4" February, 2026

SOUP
Soup du Jour (ve) £5.80

ROAST OF THE DAY

Roast crown of Cob Chicken, Pan Gravy (gf)
Served with Bread Sauce, Pigs in Blankets and Sage and Onion Stuffing £19.50

MAIN COURSES

Aged Heritage Lake District Tri Rump Steak, Mushroom and peppercorn Sauce, Slow Roast Tomato
and Pont Pomme Neuf (gf) £17.95

Baked Atlantic Cad, Cannellini Beans, Pepper and Chard Broth (gf) £17.95

Silken Umbrian Lentil and Root Vegetable Cobbler (ve) £13.75

Served with a choice of:

Roast Potatoes with Sea Salt and Cracked Pepper Sugar Snaps and Mange Tout (ve, gf)
(ve, gf) Cavolo Nero (ve, gf)
Paprika Tater Tots (ve, gf)

DESSERTS SALADS

£7.95 Large £15.50

Chef’s Choice of Desserts Small £8.90
FRUIT BOWL CHEESE

£1.10 per item Selection of Cheeses
and Biscuits £8.85
HOT DRINKS
£3.30

Selection of Nespresso Coffees

Selection of Jing Teas

COLD DRINKS

From £3.30

(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



THE HONOURABLE SOCIETY OF

THE INNER TEMPLE

Thursday 5™ February, 2026

SOUP
Soup du Jour (ve) £5.80

ROAST OF THE DAY

Roast Shoulder of Iberico Pork
Served with Pan Gravy, Crackling, and Bramley Apple Sauce (gf) £19.50

MAIN COURSES

Kerala Cob Chicken Curry
Served with Mango Chutney, Lime Pickle, Mint Yoghurt Raita, Onion, Cucumber and Tomato Salad,
and Brinjal Pickle (gf) £17.95

Smoked Salmon, Asparagus and Spring onion Fishcake served with Cream Cheese, Leeks and
Potatoes £1/7.95

Roast Butternut Squash, Chickpea and Kale Balti, served with Mango Chutney, Lime Pickle, Onion,
Cucumber and Tomato Salad, and Brinjal Pickle (ve) £13.75

Served with a choice of:

Steamed Seasonal Vegetables (ve, gf) Vegetable Samosa (ve)
Coriander Pilau Rice (ve, gf) Onion Bhaji (ve, gf)
Poppadoms (ve) Saag A Loo (ve, gf)
Naan Bread (ve) Mushroom and Spinach Bhaji (ve, gf)
DESSERTS SALADS
£7.95 Large £15.50
Chef’s Choice of Desserts Small £8.90
FRUIT BOWL CHEESE
£1.10 per item Selection of Cheeses
and Biscuits £8.85
HOT DRINKS
£3.30

Selection of Nespresso Coffees

Selection of Jing Teas

COLD DRINKS

From £3.30

(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



THE HONOURABLE SOCIETY OF

THE INNER TEMPLE

Friday 6" Febuary, 2026

SOUP
Soup du Jour (ve) £5.80

ROAST OF THE DAY

Slow Cooked Henson’s Salt Beef, Emmenthal Cheese, Sauerkraut, American Mustard, Dill Pickle (gf)
Served with Brick Lane Bagel £19.50

MAIN COURSES
Chip Shop Battered Jumbo Sausage £17.95

Saveloy £17.95
Meat and Potato Pie and Pea Floater £17.95
Chip Shop Beer Battered Haddock £17.95

Wholetail Breaded Scampi £17.95

Tandoori Cauliflower and Spinach Pie Floater (gf) £15.75

Served with a choice of:

Steamed Parsley Potatoes (ve, gf) Chip Shop Gravy (gf)
Chip Shop Chips (ve) Chip Shop Curry Sauce (ve)
Chip Shop Mushy Peas (ve, gf) Inner Temple Tartare Sauce (gf)
Steamed Parsley Potatoes (ve, gf)
DESSERTS SALADS
£7.95 Large £15.50
Chef’s Choice of Desserts Small £8.90
FRUIT BOWL CHEESE
£1.10 per item Selection of Cheeses
and Biscuits £8.85
HOT DRINKS
£3.30

Selection of Nespresso Coffees

Selection of Jing Teas

COLD DRINKS

From £3.30

(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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