Members’ Lunch Great Hall
Monday 16 March

Starter Price
Leek & Potato Soup (Ve)(GF) £4.25
Beef Fillet Carpaccio, Brioche Croutons, Rocket,

Grana Padano Parmesan, Black Truffle Mayonnaise £6.00
As Main Course £12.50
Main Course Price

Roasted Cod, Olive Oil Mashed Potato,
Peas, Courgettes, Asparagus & Wild Garlic Fricassée (GF) £13.50

Root Vegetables & Lentil Stew, Rosemary Suet Dumplings,

Parsnip Crisps (V) £12.00
Lamb Keema, Bulghur Wheat, Kachumber Salad,

Poppadums, Mint Yoghurt (GF) £13.50
Salad Bar Price
Self Service - 1 Plate Per Visit £13.50
Desserts Price
Praline, Caramel & Hazelnut Paris Brest (V)(N) £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
Tuesday 17 March

Starter Price
French Onion Soup (Ve)(GF) £4.25
Beef Fillet Carpaccio, Brioche Croutons, Rocket,

Grana Padano Parmesan, Black Truffle Mayonnaise £6.00
As Main Course £12.50
Main Course Price
Prawns & Crab Fishcake, Shoestring Fries,

Watercress & Spinach Cream Sauce (GF) £13.50
Puy Lentil & Baby Spinach Ragout, Braised Fennel,

Goats’ Curd & Sweet Potato Purée (V) £12.00
Roast Chicken Breast, Roast New Potatoes,

Cauliflower Cheese, Watercress, Gravy £13.50
Salad Bar Price
Self Service - 1 Plate Per Visit £13.50
Desserts Price
Blood Orange, Rhubarb & Lemon Trifle (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
Wednesday 18 March

Starter Price
Cauliflower Soup, Toasted Almonds (Ve)(GF)(N — Optional) £4.25
Beef Fillet Carpaccio, Brioche Croutons, Rocket,

Grana Padano Parmesan, Black Truffle Mayonnaise £6.00
As Main Course £12.50
Main Course Price

Salmon Teriyaki, Steamed Jasmine Rice,
Fine Beans, Carrot & Sesame Salad, Lime & Coriander

(N — Sesame Seeds) £13.50
Halloumi & Fig Chutney Parcel, Chickpea, Chicory & Walnut

Salad, Raspberry Vinaigrette (V)(N) £12.00
Grilled Flank Steak,

Chickpea, Butter Bean & Pomegranate Salsa (GF) £13.50
Salad Bar Price
Self Service - 1 Plate Per Visit £13.50
Desserts Price
Raspberry & Peach Almond Tray Bake, Custard (V)(N) £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 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



Members’ Lunch Great Hall
Thursday 19 March

Starter Price
Carrot & Coriander Soup (Ve)(GF) £4.25
Beef Fillet Carpaccio, Brioche Croutons, Rocket,

Grana Padano Parmesan, Black Truffle Mayonnaise £6.00
As Main Course £12.50
Main Course Price
Pan Fried Trout, Steamed New Potatoes, Sautéed Leeks

Burnt Butter & Flaked Almonds, Lemon (GF)(N) £13.50
Sautéed Gnocchi, Leeks, Grilled Hispi Cabbage,

Crispy Sage, Blue Cheese Sauce (V) £12.00

Chicken Bhuna Curry, Steamed Basmati Rice,
Grilled Chapati, Mango Chutney (GF — without Chapati) £13.50

Salad Bar Price
Self Service - 1 Plate Per Visit £13.50
Desserts Price
Biscoff Chocolate Brownie, Yoghurt Cream (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 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



Members’ Lunch Great Hall
Friday 20 March

Starter Price
Tomato, Curry Leaf & Mustard Seeds Soup (Ve)(GF) £4.25
Beef Fillet Carpaccio, Brioche Croutons, Rocket,

Grana Padano Parmesan, Black Truffle Mayonnaise £6.00
As Main Course £12.50
Main Course Price
Beer Battered Haddock, Chips, Garlic Mushy Peas,

Tartare Sauce, Lemon £13.50

Roast Sweet Potato, Lentil & Spinach Stew,
Pomegranate, Pine Nuts & Coriander Salsa,

Sesame & Lime Dressing (V)(GF)(N - Sesame Seeds) £12.00
Braised Pork Chop, Champ Mashed Potato,

Sautéed Spring Greens (GF) £13.50
Salad Bar Price
Self Service - 1 Plate Per Visit £13.50
Desserts Price
Raspberry & Tonka Bean Mille Feuille (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 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



