Lunch Menu w/c 20 May 2019
Item

Monday

Tuesday

Wednesday

Thursday

Friday – Cinco de
Mayo

Soup

Butternut and roasted red
pepper (Vegan)

~

Curried broccoli (Vegan)

Chinese sweetcorn (Vegan)

Mexican tortilla (Vegan)

Sharing
Boards/Jacket
Potatoes

Maris Piper with five bean
chilli (Vegan)

Spanish sharing board

~

~

Maris Piper with Thai
green aubergine curry

Bistro Main

Polenta coated turkey
escalope, new potatoes and
seasonal vegetables

Irish beef stew with soda
bread

Chicken Jambalaya with
corn bread

Pork Gyros with spicy slaw,
tzatziki sauce

Battered Pollack with
chunky chips, tartare sauce
and baked beans or mushy
peas

Vegetarian
Main

Tomato and basil gnocchi
with garlic ciabatta

Quinoa stuffed courgettes
served with sweet potato
wedges and rocket salad

Orzo with cherry tomatoes
chilli and artichoke

Baharat freekeh with sweet
corn, peppers and
tomatoes

Ricotta and spinach filled
egg rolls with spicy tomato
sauce and fresh salad leaf

Lemon meringue pie

Lime and coconut drizzle
cake with mascarpone

Summer fruit pavlova

Chocolate fudge cake with
cream fraiche

Apple and pear crumble
with custard

Dessert

Dinner Menu w/c 20 May 2019
Item

Monday

Tuesday

Soup

Butternut and roasted red
pepper (Vegan)

Curried cauliflower (Vegan)

Bistro Main

Cumberland pork sausage
and mash with caramelised
onion gravy and savoy
cabbage

Vegetarian
Main

Dessert

4th Course

Thursday

Friday

Chinese sweetcorn (Vegan)

Mexican tortilla (Vegan)

Lamb moussaka with mixed
salad

Slow cooked feather blade
steak with carbonnade
sauce garlic mousseline
honey braised carrots and
celeriac crisps

Chicken and lemon tagine
with couscous and roast
vegetables

Chicken and chorizo penne
in arrabbiata sauce

Vegetarian stir fry with pilau
rice

Moroccan tagine with
vegetables, couscous and
cinnamon yoghurt

Mushroom pithivier with
garlic mousseline,
honey braised carrots and
celeriac crisps

Bang-bang cauliflower with
rice

Sundried tomato and basil
risotto

Lemon meringue pie

Lime and coconut drizzle
cake with mascarpone

Channel island raspberry
and cream cranachan

Chocolate fudge cake with
cream fraiche

Apple and pear crumble
with custard

~

Selection of British and
Continental cheeses served
with spicy pear chutney,
celery, grapes and biscuits

~

~

~

Wednesday – Formal
Hall
Carrot and caraway panisse
with edamame bean salad
(Vegan)

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.

