
Today your meal and beverages were prepared, cooked and served by Level 5, 6 & 7 Hospitality students

lunch menu

starters

Cullen Skink £4.50

Chicken liver pâté  
served with red onion chutney 

£5.50

Smoked mackerel fishcake
served with lemon mayonnaise

£5.50

Tomato & basil bruschetta (v) £4.00

Main Courses

Pan-fried sea bass   
served with crushed potatoes and beurre blanc

£8.50

Beef bourguignon £9.00

Roast chicken supreme 
served with thyme jus

£9.00

Herb-crusted pork loin 
served with apple compote

£9.00

Wild mushroom risotto (v) £8.00

Puddings

Sticky toffee pudding £5.50

Lemon posset £4.50

Chocolate mousse £5.50

Coffee

Espresso £1.50

Latte £2.50

Americano £2.00

Flat white £2.40

Cappuccino £2.50

Mocha £3.25

Hot chocolate £3.00

Syrup – Caramel/Vanilla/Hazelnut £0.50

Tea

Breakfast Tea £1.75

Herbal Tea £1.75

Fruit Tea £1.75

cold drinks

Strawberry basil and cucumber cooler £2.50

Lemonade £2.00

Mango and passion fruit ice smoothie £3.00

Vanilla frappé £3.00
(add coffee) £0.50

Chocolate fudge frappé £3.00
(add coffee) £0.50

Caramel frappé £3.00
(add coffee) £0.50

Some of our dishes may contain allergens, 
please ask a member of staff for information.
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WHITE/ROSE WINES

Bird Island Sauvignon Blanc
South Africa 2018 (ABV 12.5%) 75cl

£16.95
175ml Glass £5.50

The Citrus Tree Chardonnay
Australia 2018  (ABV 12.5%) 75cl

£16.95
175ml Glass £5.50

Casa de Rossa Pinot Grigio, DOC
Italy 2018 (ABV 12%) 75cl

£16.95
175ml Glass £5.50

Stormy Cape Chenin Blanc
South Africa 2024 (ABV 13%)

£16.95
175ml Glass £5.50

Chablis Premier Cru Montmains
Burgundy, France 2015 (ABV 13%) 75cl

£18.95

Kissing Tree Zinfandel Rosé
California, USA (ABV 10.5%) 75cl

£16.95
175ml Glass £5.50

DESSERT WINE

Lucien Lurton et Fils Garonnelles Sauternes
Bordeaux 2017 (ABV 13.5%) 37.5cl

£14.50
175ml Glass £5.50

Château d’Aydie
 Pacherenc du Vic Bilh 2017 (ABV 12.5%) 50cl

£15.99
175ml Glass £5.50

Moscatel de Valencia
Spain 2017 (ABV 15%) 75cl

£14.50
175ml Glass £5.50

BEER/IPA/Cider

Birra Moretti
Golden colour with unique bitter aromas and malt flavours (ABV 4.6%) 

£4.95

Asahi Super Dry Premium Lager
(ABV 5%)

£4.95

Rekordelig – Strawberry and Lime
Bursting with fresh fruit flavours (ABV 4%)

£4.95

COLD BEVERAGES

Coca-Cola or Diet Coca-Cola £2.45

Irn-Bru £2.45

Sprite	 £2.45

Sparkling water £2.25

Appletiser £3.00

Selection of cordials
Served with water or lemonade

£2.25

Fresh orange or apple juice £2.25

SPARKLING WINE/CHAMPAGNE

Laurent Perrier Cuvée Brut NV
(ABV 12%) 75cl

£34.00

Prosecco Tosti DOC
Italy (ABV 11%) 20cl

£8.00

RED WINES

Ladera Cabernet Sauvignon
Chile 2022 (ABV 13%) 75cl

£16.95
175ml Glass £5.50

Petit Pinotage
Stellenbosch, South Africa 2018 (ABV 13%) 75cl

£16.95
175ml Glass £5.50

Les Mougeottes Pinot Noir
France 2021 (ABV 13%) 75cl

£18.95
175ml Glass £5.50

Longue Roche Merlot
France 2023 (ABV 14%) 75cl

£16.95
175ml Glass £5.50

Melodias Trapiche Malbec
Argentina 2021 (ABV 12.5%) 75cl

£16.95
175ml Glass £5.50

Chateau Saint-Ange
Saint-Emilion Grand Cru, France 2019 (ABV14%) 75cl

£16.95
175ml Glass £5.50

Bordeaux Supérieur
Château Sainte-Marie France 2017 (ABV 13%) 75cl

£18.95

wine list

Non-Alcoholic range

Peroni 0.0% £4.50

Guinness 0.0% £4.50

Artis white wine Glass £4.50

Artis red wine Glass £4.50

ALL DRINKS ARE SUBJECT TO AVAILABILITY.  

PLEASE ASK A TEAM MEMBER IF YOU REQUIRE ANY FURTHER INFORMATION.


