VN M

Friday
2 course £19 | 3 course £21

Beginning

Chicken consommeé, brunoise vegetables & chicken mousse

Spinach Arancini, red onion relish, rocket & lemon dressing (v)
Ravioli stuffed with sweet potato w/ Sage butter sauce and parmesan (v)

Middle
Grilled Pork chop w/ pomme frites, butter kale, cream & mustard sauce
Poached smoked Haddock w/ mussels, seafood & brioche
Winter vegetable Risotto w/ butternut squash, herbs, slow roasted tomatoes & parmesan crisp
End
Pear & Almond tart w/ Vanilla Ice cream
Brioche & Cinnamon butter pudding w/ sauce Angliase
Creme Brulee w/ glazed berries

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!



