
** Menu items are a sample and are subject to change 

 

September 13-25, 2016 

LUNCHEON 

Endive Salade 
Sweet peas, toasted walnuts, shaved fennel, Stilton and pear vinaigrette 

 
Ale & Cheddar Soup 

Creamy with smoky bacon, scallions and herbs 
 

Rolls and Butter 
 

Roast Beef 
Slow roasted top round of beef, new potatoes, and rich beef sauce 

 
Fish & Chips 

Crispy battered cod, thick slow cooked chips 
Tartar sauce, lemon, malt vinegar and cocktail sauce  

 
Green Beans, Shallots and Mushrooms 

Roasted with sweet butter 
 

Sweet Potato Hash 
Scallions, pepitas, sweet peppers, chorizo  

 
Mashed Cauliflower 
Lemon and tahini  

 
Assorted Desserts 



** Menu items are a sample and are subject to change 

 

September 13-25, 2016 

 

DINNER 

Endive Salade 
Sweet peas, toasted walnuts, shaved fennel, Stilton and pear vinaigrette 

 
Curried Shrimp and Jasmine Rice Salade 

Cucumber, toasted cashews, carrots, mint, parsley, raisins, yogurt dressing 
 

Rolls and Butter 
 

Roast Beef 
Slow roasted top round of beef, new potatoes, and rich beef sauce 

 
Monkfish 

White wine, thyme, sweet grapes, couscous  
  

Green Beans, Shallots and Mushrooms 
Roasted with sweet butter 

 
Sweet Potato Hash 

Scallions, pepitas, sweet peppers, chorizo  
 

Mashed Cauliflower 
Lemon and tahini  

 
Assorted Desserts 


