Menu
Week Commencing 23 March 2020
Subject to change due to availability of supplies
MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Celeriac and truffle
(Vegan)

Pea and mint (Vegan)

Carrot and coriander
(Vegan)

Leek and potato
(Vegan)

Red pepper and
butternut (Vegan)

Spicy pulled duck with
tostadas, avocado
salad, tangy salsa and
chips

Pork cassoulet with
sourdough bread and
seasonal vegetables

Beef Bourgignon with
new potatoes and
steamed greens

Cumberland
sausage mashed
potatoes, peas and
brown onion gravy

Scampi or battered
sausage, skinny chips,
mushy peas or beans,
tartare sauce, pickled
baby onions

VEGETARIAN

Vegetable tostadas
with avocado salad,
tangy salsa and chips

Quorn chilli on jacket
potato with red onion,
tomato and coriander
salsa

Broccoli and stilton
quiche with new
potatoes and mixed
salad

Stuffed vegetable
peppers with
sweet potato
wedges and mixed
salad

Homemade falafel
burger with chips and
coleslaw

PUDDINGS

Jam sponge pudding
with custard

Apple, cinnamon and
raisin crumble with
custard

Lemon drizzle sponge
square

Pear and plum
strudel

Treacle tart with
whipped cream

LUNCH

SOUP

MAIN

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Celeriac and truffle
(Vegan)

Pea and mint (Vegan)

Carrot and coriander
(Vegan)

Leek and potato
(Vegan)

Red pepper and
butternut (Vegan)

Cottage pie with
steamed greens

MAIN

Naduja and grilled
pepper pizzas with
mixed salad

Sweet and sour chicken
with egg fried
vegetable rice

Thai fish curry with
steamed rice and
poppadum

Mushroom and ham
Alfredo with garlic
bread and mixed
salad

Lentil and root
vegetable pie with
steamed greens

Vegetable Chow Mein

VEGETARIAN

Aubergine, potato and
goat's cheese gratin
with spring greens

Thai sweet potato
curry with steamed
rice and poppadum

Vegetarian lasagne
with garlic bread and
mixed salad

Jam sponge pudding
with custard

Apple, cinnamon and
raisin crumble with
custard

Lemon drizzle sponge
square

Pear and plum
strudel

Treacle tart with
whipped cream

DINNER

SOUP

PUDDINGS

Dining Protocol - Unless otherwise specified, College members are welcome to invite up to three guests to lunches, Formal Halls or other dinner events. The use of electronic devices such as smartphones and tablets is not permitted at
dining events. Please ensure that your devices are switched off or silenced before meals begin.
Dining Hall Dress Protocol - In keeping with the general ethos of the College, informal dress is acceptable for all meals except Formal Halls, where jacket and tie is the guideline standard for gentlemen, and Feasts, where dinner suits are
welcomed but are not essential. Appropriate attire for ladies is at their discretion, but usually shoulders are covered at Formal Halls. Gowns are rarely worn in College, except at Graduation Dinners.

