WEEKLY MENU

TUESDAY

WEDNESDAY

WC 16TH JUNE

THURSDAY

Shawarma-spiced chicken supreme with smoked garlic
mayonnaise, chilli sauce, pickled guindilla chillies and
flatbread

Parsley and lemon grilled salmon with warm Nicoise
salad and fresh salsa verde

Mushroom arancini with tarragon and vegan cheese,
served with saffron aioli (ve)

Beef and wild mushroom stroganoff with sour cream and
glazed baby onions

Spicy lamb quesadillas with smoked chilli salsa,
guacamole, and red onion, tomato and coriander salad

Classic vegan mac and cheese with burnt tomato
ketchup and roasted pumpkin seeds (ve)

Char siu loin of pork on a pickled Asian vegetable and
noodle salad with crispy shallots

Buttermilk Southern fried chicken burger served in @
potato bun with American cheese, buffalo sauce, beef
tomato, romaine lettuce and dirty sauce

Aubergine parmigiana with roasted tomato sauce and
basil pesto (ve)

Saffron couscous with roasted vegetables, mint, parsley
and preserved lemon

Roasted Tenderstem broccoli with crispy garlic panko

Braised wild and basmati rice

Steamed green beans

Roasted Cajun sweet potatoes with shallot and balsamic
dressing

Maple and chilli-glazed corn on the cob

PROTEINS | SIDES

Pork and apple Scotch egg with red onion marmalade

Heritage tomato, basil and mozzarella crostini with sun-
dried tomato pesto

Selection of sliced charcuterie and pickles

Sweet potato falafel with lemon and chive hummus

Smoked chicken, tarragon and pistachio sausage roll
with mustard mayonnaise

Purple sprouting broccoli and Colston Bassett Stilton
quiche

Classic Greek salad with feta cheese, Kalamata olives,
pickled red onion, cucumber and lemon dressing

Orzo pasta salad with vegan basil pesto, English peas,
asparagus and edamame beans

Caesar salad with sourdough croutons, shaved
Parmesan, soft-boiled St Ewe eggs and Caesar dressing

Roasted Tenderstem broccoli, piquillo peppers, pickled
red onions, red chard and beetroot hummus

Shaved fennel, orange segments, dill and pomegranate
with citrus dressing

Freekeh and black quinoa salad with smoked tomatoes,
olives, baby spinach and mozzarella

English cucumber, Heritage tomatoes, Mixed leaves, Marinated beetroot, Sweetcorn and roasted peppers



