THE HONOURABLE SOCIETY OF

HE INNER TEMPL

Monday 5" October, 2026

SOUP

£5.80

Soup du Jour

ROAST OF THE DAY

Lake District Dry Aged Rump of Beef
Served with Pan Gravy (gf) and Yorkshire Puddings
£19.50

MAIN COURSES

Lamb Kofta Wraps
Served with Shredded Lettuce, Chopped Tomato, Shaved Red Onion, Tzatziki
£17.95

Rose Harissa and Preserved Lemon Salmon Fillet
Served with Tomato and Herb Giant Couscous and rich Tomato Soup
£17.95

Vegan Lentil Kofta Wraps
Served with Shredded Lettuce, Chopped Tomato, Shaved Red Onion, Tzatziki
£13.75

Served with a choice of:

Koffman Roast Potatoes with Sea Salt, Mixed Herbs Mange Tout and Sugar Snap Peas, Confit Garlic Qil (ve,

and Cracked Black Pepper (ve, gf) gf)
Turkish Style Rice (ve) Cauliflower (ve, gf)

DESSERTS SALADS

£7.95 Large £15.50

Chef’s Choice of Dessert 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

HE INNER TEMPL

Tuesday 6™ October, 2026

SOUP

£5.80

Soup du Jour

ROAST OF THE DAY

Roast Leg of English Spring Lamb with Rosemary
Served with Pan Gravy, Mint Sauce (gf) and Red Currant
£19.50

MAIN COURSES

Seared Corn-Fed Chicken Breast
Served with Creamy Dijon Mustard and Tarragon Sauce (gf)
£17.95

Prawn Skewers with Lemon, Garlic and Caper Butter (gf)
£17.95

Sumac Roasted Butternut Wedges
Served with Toasted Pine Nuts, Crispy Onions, Burnt Citrus Puree (ve, gf)
£13.75

Served with a choice of:

Koffman’s Roasted Potatoes with Sea Salt, Mixed Fine Beans, Herb Oil, Maldon Salt (ve, gf)
Herbs and Cracked Black Pepper (ve, gf) Steam Roasted Savoy Cabbage (gf)
Crispy Diced Potatoes (ve)
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

HE INNER TEMPL

Wednesday 7" October, 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

Lake District Beef Cottage Pie (gf)
£17.95

Cajun Blackened Cod
Served with Fine Green Beans and Roasted Lemon Wedges
£17.95

Lentil and Mixed Bean Cobbler (ve)
£13.75

Served with a choice of:

Koffman’s Roasted Potatoes with Sea Salt and Cracked Roasted Long Carrots (v, gf)
Black Pepper (ve, gf) Steamed Broccoli (ve, gf)
Parsley New 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



THE HONOURABLE SOCIETY OF

E INNER TEMPLE

Thursday 8™" October, 2026

SOUP

£5.80

Soup du Jour

ROAST OF THE DAY

Lake District Slow Roasted Iberico Pork Shoulder
Served with Pan Gravy, and Crackling (gf)
£19.50

MAIN COURSES

Sweet and Sour Chicken Balls
Served with Pineapple, Peppers, Carrots, Egg Fried Rice, Assorted Dim Sum
£17.95

Chilli Lime Sea Bass Fillet
Served with Garlic Coconut Cream, Thai Cucumber Salad, Asian Slaw, Lime Dressing
£17.95

Vegetable and Crispy Tofu Pad Thai
Served with Lime Wedges, Crispy Shallots, Bean Sprouts, Spring Onion, Pickled Vegetables, Toasted Sesame, Vegetable
Spring Roll
£13.75

Served with a choice of:

Koffman’s Roast Potatoes with Sea Salt and Cracked Pak Choi, Garlic and Tamari Soy (v, gf)
Black Pepper (ve, gf) Green Beans and Sesame Roast Aubergine (ve)
Egg Fried Rice

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

HE INNER TEMPL

Friday 9" October, 2026

SOUP

£5.80

Soup du Jour

ROAST OF THE DAY

Japanese Pork Katsu Sando, Thick Cut Bread, Tonkatsu Sauce, Shredded Cabbage
£19.50

MAIN COURSES

Battered Jumbo Sausage

Saveloy
£17.95

Battered Haddock (gf available upon request)

Breaded Wholetail Scampi
£17.95

Chef’s Choice of Vegetarian Main
£13.75

Served with a choice of:

Steamed Parsley Potatoes (ve, gf) Chip Shop Gravy (gf)
Chip Shop Chips (ve) Chip Shop Curry Sauce (ve)
Minted British Peas (ve, gf) Classic Tartare Sauce (gf)
Chip Shop Mushy Peas (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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