
 

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  

(£14.25/£15.75 with your Bournefree magazine voucher) 

Beginning  

Chicken Consommé, Brunoise vegetables & Chicken mousse 

Mushrooms stuffed w/ Tomato, Parmesan & Shallots (v) 

Spinach Arancini w/ red onion relish, Pea puree, Rocket & Lemon dressing (v) 

Middle  

Grilled pork chop w/ Chateau potatoes, Kale & Madeira Jus  

 Squash Risotto w/ Parmesan crisps, slow roasted Tomatoes & herbs (v) 

Pan fried Cod w/ Mussels & seafood, slow roasted Tomatoes, Till & toasted Brioche 

End  

Fruit mousse w/ Orange glaze  

Lemon Meringue pie with fresh fruit  

Pear & almond 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  

 


