
 

Friday  

2 course £19 | 3 course £21  

 

Beginning  

Salmon gravlax in gin w/ dill creme fraiche  

Chicken consomme, brunoise vegetables and chicken mousse 

Quinoa & Honey glazed sweet potato salad w/ mustard dressing 

Middle  

Roasted Stuffed Pork leg, fondant potatoes and buttered Savoy with red wine jus 

Loin of cod w/ pesto mash, charred plum & sauce muniere  

Pot roast quail with braised carrots, horseradish mash and braised chicory  

Risotto verde w/ peas, herbs & parmesan crisps 

End  

Cheesecake w/ mixed berry couli 

Sticky toffee pudding w/ brandy snaps & toffee sauce 

Chocolate lava cake 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  

 

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! 

 

 


