Members’ Lunch Great Hall
Monday 8 June

Starter
Cream of Celeriac Soup, Truffle Oil (Ve)(GF)
Traditional Smoked Salmon, Buttered Brown Bread,

Capers, Shallots, Lemon £6.00
As Main Course £12.50
Main Course Price
Breaded Cod, Fine Green Beans, Buttermilk & Chive Dressing,

Crispy Leeks £13.50

Grilled Halloumi, Coconut Rice, Black Beans,
Peach & Jalapeno Salsa (V)(GF) £12.00

Braised Lamb Shoulder on Toasted Ciabatta,
Pesto Mayonnaise, Crispy Shallot Rings, Rocket Salad,

Rosemary Salt Extra Thin Cut Fries £13.50
Salad Bar Price
Self Service - 1 Plate Per Visit £13.50
Desserts Price
Peach Pavlova (V) £6.00

Fruit Salad (V)(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 £27.50
Glass of Ponte Pietra 125ml £6.00
Glass of Ponte Pietra 175ml £7.50
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 9 June

Starter
Asian Hot & Sour Vegetable Soup (Ve)(GF)
Traditional Smoked Salmon, Buttered Brown Bread,

Capers, Shallots, Lemon £6.00
As Main Course £1250
Main Course Price
Roasted Salmon, Warm Potato, Chorizo, Balsamic Onions

& Caperberry Salad, Lemon (GF) £13.50
Asparagus & Emmental Tart, Hazelnut Praline,

Raw Courgette, Rocket & Lemon Salad (V)(N) £12.00
Grilled Lemon & Oregano Chicken Breast, Tomato, Red Onion,

Baby Gem Lettuce & Olive Salad, Tzatziki Sauce (GF) £13.50
Salad Bar Price
Self Service - 1 Plate Per Visit £13.50
Desserts Price
Rum Baba, Fresh Tropical Fruit (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 £27.50
Glass of Ponte Pietra 125ml £6.00
Glass of Ponte Pietra 175ml £7.50
Bottled Beers/Ciders 330ml £5.50
Minerals/Fruit Juice £2.50
Large Mineral Water £35

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 10 June

Starter

Chilled Cucumber & Chive Soup (Ve)(GF)
Traditional Smoked Salmon, Buttered Brown Bread,
Capers, Shallots, Lemon

As Main Course

Main Course
Grilled Sea Bass, Roasted Mediterranean Vegetables,
Dehydrated Black Olives, Tomato Sauce, Lemon (GF)

Smoky Breaded Aubergine, Tomato Sauce,
Mozzarella & Red Pesto Dressing (V)

Turkey Escalope, Dijon & Chestnut Mushroom Sauce,
Steamed Rice, Lincoln’s Inn House Pickles (GF)

Salad Bar
Self Service - 1 Plate Per Visit

Desserts

Apricot AlImond Bakewell,

White Chocolate Whipped Ganache (V)(N)

Fruit Salad (Ve)(GF)

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

Ice Cream (Chocolate, Vanilla, Strawberry) (V)(GF)
Fruit (Ve)(GF)

Beverages

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

Glass of Ponte Pietra 175ml

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 11 June

Starter

Yellow Split Pea, Summer Vegetable & Parsley Soup (Ve)(GF)

Traditional Smoked Salmon, Buttered Brown Bread,
Capers, Shallots, Lemon
As Main Course

Main Course
Prawn, Mango & Avocado Noodle Salad,
Garlic & Lime Dressing (GF)

Courgette & Basil Fritter, Giant Couscous Salad,
Chicory, Chive Yoghurt (V)(GF — without Couscous)

Braised Pork Collar, Parmantier Potatoes, Sautéed Spinach,
Garden Peas, Charcuterie Sauce (GF)

Salad Bar
Self Service - 1 Plate Per Visit

Desserts

Strawberry Fraisier Cake (V)

Fruit Salad (Ve)(GF)

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

Ice Cream (Chocolate, Vanilla, Strawberry) (V)(GF)
Fruit (Ve)(GF)

Beverages

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

Glass of Ponte Pietra 175ml

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
Friday 12 June

Starter Price
Tomato & Oregano Soup, Pinenuts (Ve)(GF) £4.25
Traditional Smoked Salmon, Buttered Brown Bread,

Capers, Shallots, Lemon £6.00
As Main Course £12.50
Main Course Price
Beer Battered Haddock, Chips, Mushy Peas,

Tartare Sauce, Lemon £13.50

Whipped Goats’ Cheese, Heritage Tomato, Rocket & Basil Pesto,
Walnuts & Figs, Brioche Croutons (GF — without Croutons)(N) ~ £12.00

Beef Lasagna, Garlic Bread,

Bitter Leaf Salad & Raspberry Vinaigrette £13.50
Salad Bar Price
Self Service - 1 Plate Per Visit £13.50
Desserts Price
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 £27.50
Glass of Ponte Pietra 125m £6.00
Glass of Ponte Pietra 175ml £7.50
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



