
WEDNESDAY SPECIAL GUEST NIGHT 

8TH May 2019 - 7.15pm 

 

 

 

STARTER 

CORONATION CHICKEN TERRINE; PRESSED CHICKEN TERRINE, LIGHTLY CURRIED 

MAYONNAISE, MANGO 

CHUTNEY, PICKLED CARROT, APPLE AND CORIANDER SALAD 

SECOND COURSE  

PINK GRAPEFRUIT AND FENNEL SORBET 

MAIN 

BANANA LEAF AROMATIC COD, CRAB SAUCE, COCONUT RICE, GOOSEBERRY COMPOTE, 

RUNNER BEAN AND COURGETTE RAGOUT 

VEGETARIAN MAIN (V) 

BANANA LEAF SMOKED TOFU, COCONUT RICE, GOOSEBERRY COMPOTE, 

RUNNER BEAN AND COURGETTE RAGOUT 

DESSERT 

SUMMER PUDDING, CLOTTED CREAM 

 

 

 

IF YOU WISH TO ATTEND PLEASE SIGN UP VIA UPAY BY 1.30PM TUESDAY 7th MAY 

STUDENT PRICE £15.25 GUEST £18.95 

THIS INCLUDES ONE GLASS OF HOUSE WINE OR A SOFT DRINK ALTERNATIVE 


