Welcome to taste. Restaurant
Lunch Menu Two

£13.00 three courses per person
£11.00 two courses per person

Menus available on the Wednesday, Thursday & Friday \_'/
Dishes are subject to availability of produce
Friday’s menu is subject to change

First course:

Soup of the day - ask your server for details (V)

- Or -

Pork terrine, apple chutney, melba toast

- Or -

Smoked salmon roulade, pickled beetroot, avocado cream, and ciabatta croute
- or -

Leek & provolone cheese arancini, arabiata dip (V)
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Main course

Roast of the day

E?B;ciutto-wrapped chicken, herbed goat's cheese stuffing, creamy mushroom sauce
-S(r)r:c;ked haddock & sweetcorn chowder, citrus crumb

_Rc;:j_onion & thyme tart tatin, served with a warm potato salad (V)

:I'g:‘l; saag, braised rice, cauliflower pakora (V)

" %
Dessert

Chef’s choice of desserts

wé; \j,:é; ‘Pé;

Filter or decaffeinated coffee (E1 supplement)

Please inform your server if you have any dietary requirements

Some of our dishes MAY contain nuts or other products which may cause an allergic reaction.

If you require further information about any item on the menu, then please ask your waiter/waitress

or seek clarification from the Restaurant Manager

STATEMENT OF INTENT REGARDING THE USE OF GENETICALLY MODIFIED FOODS

The college has a legal responsibility to inform its customers if food sold within the premises contains

genetically modified maize or soya. Additionally, if the college is aware of the use of other genetically modified ingredients

in food, customers will be informed accordingly. We actively source NON-genetically modified ingredients, including cooking oils.



