
 

Thank you for supporting our students in their learning environment. If you have any comments, positive or constructive, 
please feel free to pass these onto the duty lecturer or restaurant manager. Please make sure you leave a review online! 

 

 

 

Friday  

2 course £19 | 3 course £21  

 

Beginning  

Chicken Consomme w/ Butternut Squash Ravioli  

Vegetable Terrine w/ pickled red Onion & Basil oil (v) 

Pork Aranchini w/ Apple puree, Mustard dressing & Frizee lettuce  

Middle  

Roasted Seabass w/ tender stem Broccoli, new Potatoes & sauce Duglere  

Braised pork belly w/ Duchess Potatoes and Curly Kale  

Crispy Vegetable Strudel w/ light sauce Neopolitana (v) 

Vegetable & tofu flat w/ beetroot puree & rocket (v) 

End  

Tiramisu  

Apple Tarte Tatin w/ Vanilla ice cream  

Glazed Lemon tart w/ Vanilla ice cream  

Menu inclusive of filter coffee & tea 

Menu is subject to change 

Please make your student team aware of any allergies or intolerances  

(V) vegetarian  

 


