
Monday 14th September, 2026

SOUP
£5.80

Soup du Jour

ROAST OF THE DAY
Roast Leg of English Spring Lamb

Served with Pan Gravy, Mint Sauce (gf) and Red Currant
£19.50

MAIN COURSES
Grilled Cornfed Chicken

Served with Roasted Mediterranean Vegetables and Lovage Pesto Dressing
£17.95

Baked Sea Bass
Served with Provencial Vegetables, Bouillabaisse Rouille

£17.95

Korean Mushroom Bulgogi
Served with Korean Fried Rice, Pickled Diakon, Kimchi Slaw

£13.75

Served with a choice of:

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

Parsley New Potatoes (ve)

Steamed Cauliflower (ve, gf)
Sugar Snaps (ve, gf)

DESSERTS
£7.95

Chef’s Choice of Desserts

FRUIT BOWL
£1.10 per item

SALADS
Large £15.50
Small £8.90

CHEESE
Selection of Cheeses
and Biscuits £8.85

HOTDRINKS
£3.30

Selection of Nespresso Coffees

Selection of Jing Teas

COLDDRINKS
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



Tuesday 15th September, 2026

SOUP
£5.80

Soup du Jour

ROAST OF THE DAY
Lake District Dry Aged Rump of Beef

Served with Pan Gravy (gf) Creamed Horseradish and Yorkshire Puddings
£19.50

MAIN COURSES
Mac ’n’ Cheese with a Crumb Top

Served with Old Bay Dusted Buttermilk Fried Chicken, Coleslaw, Garlic Bread and Chefs Salad
£17.95

Mac ’n’ Cheese with a Crumb Top
Served with Cajun Blackened Salmon, Coleslaw, Garlic Bread and Chefs Salad

£17.95

Mac ’n’ Cheese with a Crumb Top
Served with Chargrilled Artichokes, Pulled Fried Mushrooms and Peppers, Coleslaw, Garlic Bread and Chefs Salad

£13.75

Served with a choice of:

Koffman’s Roasted Potatoes with Sea Salt and Cracked
Black Pepper (ve, gf)

Rosemary Salted Koffman Fries (ve)

Steamed Green Beans, Chilli Oil (ve, gf)
Tender Stem Broccoli (ve, gf)

DESSERTS
£7.95

Chef’s Choice of Desserts

FRUIT BOWL
£1.10 per item

SALADS
Large £15.50
Small £8.90

CHEESE
Selection of Cheeses
and Biscuits £8.85

HOTDRINKS
£3.30

Selection of Nespresso Coffees

Selection of Jing Teas

COLDDRINKS
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



Wedneday 16th September, 2026

SOUP
£5.80

Soup du Jour

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

£19.50

MAIN COURSES
Steak

Served with Salt and Pepper Fries, Roast Roma Tomato, Grilled Field Mushroom, Peppercorn Sauce
£17.95

Baked Coley Saganaki
Served with Parsley Orzo

£17.95

Plant Based Kofta
Served with Koffman Salt and Pepper Frites, Roasted Roma Tomatoes, Grilled Field Mushroom, Tahini Yoghurt, Chilli

Lemon Sauce
£13.75

Served with a choice of:

Koffman’s Roasted Potatoes with Sea Salt and Cracked
Black Pepper (ve, gf)

Koffman Salt and Pepper Frites

Steamed Cabbage (ve, gf)
Roast Courgettes (ve, gf)

DESSERTS
£7.95

Chef’s Choice of Desserts

FRUIT BOWL
£1.10 per item

SALADS
Large £15.50
Small £8.90

CHEESE
Selection of Cheeses
and Biscuits £8.85

HOTDRINKS
£3.30

Selection of Nespresso Coffees

Selection of Jing Teas

COLDDRINKS
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



Thursday 17th September, 2026

SOUP
£5.80

Soup du Jour

ROAST OF THE DAY
Lake District Slow Roasted Iberico Pork Shoulder

Served with Pan Gravy, Bramley Apple Sauce and Crackling (gf)
£19.50

MAIN COURSES
Kerala Chicken Curry

Served with Pilau Rice, Mint Yoghurt Raita, and Tomato and Onion Salad
£17.95

Grilled Tuna Steak
Served with Roasted Tomatoes, Capers, Olives, Parsley (gf)

£17.95

Kerala Malabar Paneer Curry
Served with Pilau Rice, Mint Yoghurt Raita, and Tomato and Onion Salad

£13.75

Served with a choice of:

Koffman’s Roast Potatoes with Sea Salt and Garlic (ve,
gf)

Pilau Rice (ve)
Poppadums (ve)

Punjabi Samosa (ve)

Onion Bhaji (ve)
Naan Bread (ve)
Sag Aloo (ve)

Summer Vegetables (ve, gf)

DESSERTS
£7.95

Chef’s Choice of Desserts

FRUIT BOWL
£1.10 per item

SALADS
Large £15.50
Small £8.90

CHEESE
Selection of Cheeses
and Biscuits £8.85

HOTDRINKS
£3.30

Selection of Nespresso Coffees

Selection of Jing Teas

COLDDRINKS
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



Friday 18th September, 2026

SOUP
£5.80

Soup du Jour

ROAST OF THE DAY
Apricot and Mustard Glazed, Slow Baked Bacon with Pan Gravy (gf)

£19.50

MAIN COURSES
Battered Jumbo Sausage

Saveloy
£17.95

Beer Battered Haddock

Breaded Wholetail Scampi
£17.95

Tempura Battered Banana Blossom (ve)
£13.75

Served with a choice of:

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

Minted British Peas (ve, gf)
Chip Shop Mushy Peas (ve, gf)

Chip Shop Gravy (gf)
Chip Shop Curry Sauce (ve)
Classic Tartare Sauce (gf)

DESSERTS
£7.95

Chef’s Choice of Desserts

FRUIT BOWL
£1.10 per item

SALADS
Large £15.50
Small £8.90

CHEESE
Selection of Cheeses
and Biscuits £8.85

HOTDRINKS
£3.30

Selection of Nespresso Coffees

Selection of Jing Teas

COLDDRINKS
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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