Members’ Lunch Great Hall
Monday 12 October

Starter

Parsnip Soup, Chives & Parsnip Crisps (Ve)(GF)
Truffle & Leek Breaded Brie, Baby Watercress Salad,
Red Onion Marmalade (V)

As Main Course

Main Course
Grilled Sea Bream, Haricot Bean Cassoulet,
Sautéed Rainbow Chard, Salsa Verde (GF)

Pan Fried Gnocchi, Garden Peas, Cottage Cheese,
Roasted Tomato Sauce, Toasted Hazelnuts, Crispy Sage (V)(N)

Gammon Steak, Fried Egg, Bubble & Squeak, Pineapple (GF)

Salad Bar
Self Service - 1 Plate Per Visit

Desserts

Pear Mousse, Blackcurrant Compote, Oreo Crumb (Ve)(GF)
Compressed Pineapple & Pomegranate (Ve)(GF)

Toppings: Greek Yoghurt (V){GF), Coconuts (Ve)(GF),

Maple Syrup (Ve)(GF)

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

Whole Fruit: Banana

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).

£12.00
£13.50

Price
£13.50

Price
£6.00

£5.00
£4.00
£1.00

Price
£27.50
£6.00
£7.50
£5.50
£2.50
£3.50

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 13 October

Starter

Haricot Bean, Courgette & Basil Soup (Ve)(GF)
Truffle & Leek Breaded Brie, Baby Watercress Salad,
Red Onion Marmalade (V)

As Main Course

Main Course
Confit Cod, Mashed Potato, Grilled Leeks,
Pea Velouté, Lemon (GF)

Butternut Squash, Mushroom & Stilton Pie,
Steamed Tenderstem Broccoli (V)

Lamb Burger, Brioche Sesame Bun, Pickled Red Onion Slaw,
Tzatziki, Sweet Potato Fries (N — Sesame Seeds)

Salad Bar
Self Service - 1 Plate Per Visit

Desserts

Chocolate & Spiced Apricot Slice, Cocoa Gel, Apricot Tuile (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)

Whole Fruit:

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).

£12.00

£13.50

Price
£13.50

Price
£6.00

£5.00
£4.00
£1.00

Price
£27.50
£6.00
£7.50
£5.50
£2.50
£3.50

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 14 October

Starter

Spiced Butternut Squash & Coconut Soup (Ve)(GF)
Truffle & Leek Breaded Brie, Baby Watercress Salad,
Red Onion Marmalade (V)

As Main Course

Main Course
Prawn Fishcake, French Fries, Garden Peas,
Caper Hollandaise Sauce, Lemon (GF)

Spiced Romanesco, Grilled Flatbread, Citrus Bean Houmous,
Pomegranate & Avocado Salsa (V)(GF- without Flatbread)

Chicken Cordon Bleu, Rissole Potatoes, Fine Green Beans

Salad Bar
Self Service - 1 Plate Per Visit

Desserts

Syrup Steamed Pudding, Custard (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)
Whole Fruit:

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).

£12.00
£13.50

Price
£13.50

Price
£6.00

£5.00
£4.00
£1.00

Price
£27.50
£6.00
£7.50
£5.50
£2.50
£3.50

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 15 October

Starter

Cream of Mushroom & Tarragon Soup (Ve)(GF)
Truffle & Leek Breaded Brie, Baby Watercress Salad,
Red Onion Marmalade (V)

As Main Course

Main Course

Teriyaki Salmon, Bulgur Wheat, Steamed Carrot, Green Beans,
Toasted Sesame Seeds, Spring Onions, Lime & Coriander

(N — Sesame Seeds)

Brie & Fig Quiche, Chicory, Radicchio & Walnut Salad,
Walnut Dressing (V)(N)

Beef Shin Ragout, Penne Pasta, Garlic Bread, Bitter Leaf Salad
(GF — without Bread)

Salad Bar
Self Service - 1 Plate Per Visit

Desserts

Chocolate & Orange Roulade (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)
Whole Fruit:

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).

£13.50

£12.00

£13.50

Price
£13.50

Price
£6.00

£5.00
£4.00
£1.00

Price
£27.50
£6.00
£7.50
£5.50
£2.50
£3.50

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 16 October

Starter
Tomato, Oregano & Pine Nuts Soup (Ve)(GF)
Truffle & Leek Breaded Brie, Baby Watercress Salad,

Red Onion Marmalade (V) £6.00
As Main Course £12.50
Main Course Price
Beer Battered Haddock, Chips, Mushy Peas,

Tartare Sauce, Lemon £13.50

Flat Mushroom & Halloumi Burger, Sesame Brioche Bun, Harissa
Yoghurt, Rocket Salad, Potato Wedges (V)(N - Sesame Seeds)  £12.00

Ginger, Honey & Soy Glazed Chicken Breast, Mixed Quinoa,

Chinese Cabbage, Sliced Radishes, Coriander & Lime (GF) £13.50
Salad Bar Price
Self Service - 1 Plate Per Visit £13.50
Desserts Price
Speculoos Tiramisu (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
Whole Fruit: £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



