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Roasted swede and 
celeriac soup with olive 

oil croutons

(Vegan,gluten,celery)

Corsican green bean 
salad with artichokes and 

palm hearts.

Lemon, mint and olive oil

(Vegan,GF)

Caponata salad with fresh 
basil and ciabatta 

croutons

(Vegan, sulphites, gluten, 
celery)

Spiced Beetroot salad 
with fresh, ginger, 

coriander and lemon 
dressing

(Vegan,GF)

Haricot bean soup 
with mixed vegetables 

and wilted so inch

(Vegan,celery,GF)

Sweetcorn and egg 
noodle soup with 

spring onion and bean 
shoots

(celery,egg,gluten,

soya)

‘Fatayer’ 

Spinach, pine nut and 
sumac pastry with 

fresh mint and herb 
salad

Lemon dressing

(gluten,dairy,egg)

Braised brisket of beef 
with a red wine and 
thyme jus, creamy  

horseradish mashed 
potato and honey 
roasted carrots

(sulphites,celery,GF,dai
ry)

Confit shoulder of lamb 
with dauphinoise 

potatoes and green 
beans. Rosemary, red 
currant and garlic jus

(sulphites,dairy,GF,

celery)

Pan fried breast of 
chicken with a plum 
tomato and porcini 
mushroom sauce, 

tagliatelle and steamed 
tender stem broccoli

(gluten,DF,sulphites,

celery)

Indian spiced roast loin of 
Cod with a tomato, 

tamarind and coconut 
curry sauce. 

Cumin crushed new 
potatoes and steamed 

green beans

(Fish,GF,DF,celery,

mustard)

Grilled fillet of salmon 
with braised wild rice 
and Mediterranean 
vegetable ratatouille 

(fish,GF,DF,celery)

Szechuan peppercorn 
marinated duck breast 
with a soy, ginger and 

lime sauce.

Stir fried pak choi and 
shitake mushrooms, 

Egg fried rice

(gluten,egg,DF,soya,

sulphites,celery)

Baked chicken breast 
with dates, preserved 

lemon and olives.

Lemon and coriander 
cous cous

Grilled peppers and 
courgettes

(sulphites,celery,

Gluten,DF) 

Braised celeriac steak 
with a red wine and 
thyme jus, creamy  

horseradish mashed 
potato and honey 
roasted carrots

(sulphites,celery,GF,dai
ry)

Roasted butternut 
squash, spinach and 

mushroom wellington 
with dauphinoise 

potatoes  and green 
beans.

Red onion gravy

(dairy,celery,gluten,

sulphites)

Mixed bean and 
mushroom cannelloni 

baked in a plum tomato 
sauce with mozzarella and 

fresh basil,

Steamed tender stem 
broccoli

(gluten,dairy,celery,

sulphites)

Masala roasted egg with 
tomato, green chilli  and 

coriander leaves

Cumin crushed potatoes 
and steamed green beans

(GF,DF,Egg,celery,

mustard)

Baked gnocchi in a 
blue cheese, walnut 

and sage sauce.

Mediterranean 
vegetable ratatouille

(gluten,dairy,

Sulphites,celery)

Fried tofu in a black 
bean, green pepper 

and ginger sauce with 
egg fried rice and stir 

fried pak choi and 
shitake mushrooms

(soya,gluten,egg,DF,cel
ery)

Stuffed baby 
aubergines with mixed 

peppers and cumin.

Lemon and coriander 
cous cous

Grilled peppers and 
courgettes

(Vegan,celery,

gluten)

Raspberry and 
chocolate cake with 
whipped cream and  

fresh raspberry

(gluten,dairy,egg)

Bakewell tart clotted 
cream

(eggs,gluten,dairy,

nuts)

Cassata semifreddo with 
pistachios and candied 
fruit, raspberry sauce

(egg,dairy,gluten,nuts)

Three layer cake with 
bhundi laddu ,vanilla 
sponge and chocolate 
ganache, cardamom 

scented whipped cream

(egg,gluten,dairy,soya)

Vegan chocolate 
mousse and meringue 

with black cherry 
compote 

(Vegan,soya)

Pineapple, mango and 
papaya salad with 

lemon sorbet

(vegan,GF)

Crème caramel with 
pomegranate and 

roasted figs

(egg,dairy,GF) 
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