Lunch Service: Tuesday, Wednesdays & Thursdays
12pm - 2.45pm (last orders 1.15pm)

Starters and light bites

Freshly made soup of the day
served with fresh bread rolls

Smoked trout and beetroot salad
with horseradish dressing

Chicken liver and brandy pate
red onion marmalade and melba toasts

Ravioli of butternut squash
with sage butter

Mains

Roasted breast of herb marinated chicken
Served with fondant potatoes,
braised cabbage and glace carrots

grilled fillet of satmon,
confit fennel, warm potato salad
and roasted cherry tomatoes.

Saffron Risotto of wild mushrooms,
herbs and parmesan cheese

Slow cooked leg of lamb,

with yoghurt and spice crust
Served with vegetable pilaf

Desserts

Panna cotta
Baked Alaska
Lemon tart
Apple pie
Spiced pear Tarte tatin
Chocolate fondant puddings

Please may we remind you this is a training restaurant



