Members’ Lunch Great Hall
Wednesday 8 October

Starter
Minestrone Soup (Ve)

Price
£4.25

Roasted Shetland Mussels, Garlic, Parsley & Parmesan Bultter,

Served on Creamy Leeks
As Main Course

Main Course
Salt & Pepper Fried Squid, Parmentier Potato,
Yuzo Mayonnaise (GF)

Breaded Halloumi, Puy Lentil & Haricot Bean Ragout,
Chicory, Stilton & Walnut Salad (V)(N)

Cumberland Sausages, Mustard Mashed Potatoes,
Roasted Carrots, Onion Jus

Salad Bar
Self Service - 1 Plate Per Visit

Desserts

Blackberry Vanilla Choux a la Creme (V)

Mint & Lime Fruit Salad (Ve)(GF)

Toppings: Greek Yoghurt (V)(GF), Maple Syrup (Ve)(GF),
Banana Chips (Ve)(GF)(N — May Contain Nuts & Sesame Seeds)
Ice Cream (Chocolate, Vanilla, Strawberry) (V)(GF)
Clementines (Ve)(GF)

Beverages

Bottle of Ponte Pietra White/Red 750ml
Glass of Ponte Pietra 125ml

Glass of Ponte Pietra 175mi

Bottled Beers/Ciders 330ml
Minerals/Fruit Juice

Large Mineral Water

Cover charge £2.50 per person (Bench, Barristers and Guests Only).
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Minimum charge £5.25 per person (excluding cover charge). Please note the above dishes may contain traces of nuts.
For detailed allergen information, please speak to your server for the allergen ingredients sheet.
(Ve) Suitable for vegans (V) Suitable for vegetarians ~ (N) Contains nuts/seeds  (GF) Gluten Free



Members’ Lunch Great Hall
Thursday 9 October

Starter Price
Roasted Marrow, Curry & Coconut Soup (Ve)(GF) £4.25
Roasted Shetland Mussels, Garlic, Parsley & Parmesan Bultter,
Served on Creamy Leeks £6.00
As Main Course £12.50
Main Course Price

Grilled Salmon, Cauliflower Couscous,
Roasted Chickpeas & Almonds, Pickled Onions,

Grilled Vine Cherry Tomatoes, Lemon (GF) (N) £13.50
Garlic Wild Mushrooms Puff Pastry Tart,

Tarragon Cream Sauce, Crispy Shallot Rings (V) £12.00
Beef Lasagne, Castel Franco & Rocket Salad,

Sun Blushed Tomatoes, Grated Parmigiano Reggiano £13.50
Salad Bar Price
Self Service - 1 Plate Per Visit £13.50
Desserts Price
Pumpkin Spice Roulade (V) £6.00

Fruit Salad (Ve)(GF)
Toppings: Greek Yoghurt (V)(GF), Topping of the Day (Ve)(GF),

Sprinkle of the Day (Ve)(GF) £5.00
Ice Cream (Chocolate, Vanilla, Strawberry) (V)(GF) £4.00
Fruit (Ve)(GF) £1.00
Beverages Price
Bottle of Ponte Pietra White/Red 750ml £26.00
Glass of Ponte Pietra 125mi £5.50
Glass of Ponte Pietra 175mi £7.00
Bottled Beers/Ciders 330ml £5.50
Minerals/Fruit Juice £2.50
Large Mineral Water £3.50

Cover charge £2.50 per person (Bench, Barristers and Guests Only).
Minimum charge £5.25 per person (excluding cover charge). Please note the above dishes may contain traces of nuts.
For detailed allergen information, please speak to your server for the allergen ingredients sheet.
(Ve) Suitable for vegans (V) Suitable for vegetarians ~ (N) Contains nuts/seeds  (GF) Gluten Free



Members’ Lunch Great Hall
Friday 10 October

Starter Price
Cream of Tomato & Tarragon Soup (Ve)(GF) £4.25
Roasted Shetland Mussels, Garlic, Parsley & Parmesan Bultter,
Served on Creamy Leeks £6.00
As Main Course £12.50
Main Course Price
Beer Battered Haddock, Chips, Mushy Peas,

Tartare Sauce, Lemon £13.50
Yellow & Green Courgette Tart, Roasted Butternut Squash

Purée, Goats’ Curd, Basil Purée, Toasted Pine Nuts (V) £12.00
Jerk Goat Curry, Rice & Peas, Buttered Chapati,

Pickled Red Onions & Coriander (GF — without chapati) £13.50
Salad Bar Price
Self Service - 1 Plate Per Visit £13.50
Desserts Price
Orange Blossom Polenta Cake (V) (GF) £6.00

Fruit Salad (Ve)(GF)
Toppings: Greek Yoghurt (V)(GF), Topping of the Day (Ve)(GF),

Sprinkle of the Day (Ve)(GF) £5.00
Ice Cream (Chocolate, Vanilla, Strawberry) (V)(GF) £4.00
Fruit (Ve)(GF) £1.00
Beverages Price
Bottle of Ponte Pietra White/Red 750ml £26.00
Glass of Ponte Pietra 125ml £5.50
Glass of Ponte Pietra 175ml £7.00
Bottled Beers/Ciders 330ml £5.50
Minerals/Fruit Juice £2.50
Large Mineral Water £3.50

Cover charge £2.50 per person (Bench, Barristers and Guests Only).
Minimum charge £5.25 per person (excluding cover charge). Please note the above dishes may contain traces of nuts.
For detailed allergen information, please speak to your server for the allergen ingredients sheet.
(Ve) Suitable for vegans (V) Suitable for vegetarians ~ (N) Contains nuts/seeds  (GF) Gluten Free



