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Crispy Deep Fried Oyster with a Nim Jam Dipping Sauce 

Roasted Lamb Rump with Dauphinoise Potatoes, Ratatouille 
& a Red Wine Jus  - Al, D

£41.00Per Person including arrival drink

Thursday Dinner Taster Menu 
Thursday 24th September 2026 

& Thursday 1st October 2026

where passion becomes profession T: 01206 587511
Colchester Institute, Sheepen Rd, Colchester CO3 3LL

Roast Tomato Soup with a Cheese & Pesto Toastie - V, N, G, D
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Smoked Haddock Kedgeree

Card payments only – Cash Gratuities to your server, at your discretion - No Under 16 Year Olds
V - suitable for Vegetarians

CONTAINS: N - contains Nuts, G - Gluten, D -Dairy, Al - Alcohol

Our Suppliers and Kitchen handle numerous ingredients and allergens.  Whilst we have controls in place 
to reduce contamination, unfortunately it is not possible for us to guarantee that any dishes we prepare for 

Customers with special dietary requirements will be 100% allergen or contamination free.

With thanks to our Sponsors and Partners

Apple & Blackberry Meringue Tart with Blackberry Sorbet = 
Al, D, G

Coffee and Petit Fours


