
 

Informal Lunch menu – week of 19 May 2025 

3 Meat Fish Vegan Kitchen Specials Dessert 

Mon 
Pork schnitzel, dill pickle 

sauce  
Baked Fish, potatoes, dill  Chana Masala, saffron rice Jacket Potato, baked beans  Eton mess 

Tues 
Slow cooked brisket, 

pretzel bun, cheese, onions 
Grilled Fish, tomato & 

caper sauce  
Cannelloni of mushroom  Vegetable Quesadillas  Banana loaf  

Wed Chicken dopiaza, rice   
Lemon & Garlic Fish, 

Fattoush salad  
Vegetable dopiaza, rice    Mac & cheese Gypsy tart  

Thurs Beef Lasagne 
Mixed fish biryani, yoghurt 

dressing  

A ragout of butternut 
squash, butterbeans, 

gnocchi    

Vegetable sausages, mash, 

onion gravy  
Scones, clotted cream 

Fri 
Cajun spiced chicken, rice, 

black eye beans   
Fried Fish, chips, rough cut 

Tartare sauce 
Teriyaki Tofu, noodles  

Cheddar, leek, white onion 

Quiche  
Cream puff 

 
Informal Supper menu – week of 19 May 2025 

3 Meat Fish Vegan Kitchen Specials Dessert 

Mon 
Gunpowder Chicken, red 

chilli, noodles 
Roasted fish, wilted greens   

Gunpowder plant chicken, 
red chilli, noodles  

Jacket Potato, baked beans 
Assiette of 

desserts/puddings 

Tues Beef Chilli, Rice Keralan style Mappas 
Butternut squash, butter 

bean ragout, orzo 
Vegetable Quesadillas 

Assiette of 

desserts/puddings 

Wed Fried chicken, slaw   Pollock, potato hash  
Charred Aubergine, plant 

mince, tomato sauce   
Mac & cheese 

Assiette of 

desserts/puddings 

Thurs 
Cumberland Sausage, 

mash, onion gravy 
Roasted fish, sauce Vierge 

Vegetable protein chilli, 
rice, guacamole    

Vegetable sausages, mash, 

onion gravy 

Assiette of 

desserts/puddings 

Fri Kitchen Special Kitchen Special Kitchen Special Kitchen Special 
Assiette of 

desserts/puddings 
 


