
Varsity Menu
2  c o u r s e s  £ 1 7 . 5 0   •   3  c o u r s e s  £ 2 1 . 5 0

Starters
SOUP OF THE DAY home-made and served with fresh crusty bread

Slow RoastED Peppers with tomatoes, garlic and fresh basil

Ham Hock Terrine with Piccalilli and toasted ciabatta

Crab and Avocado Salad crab meat with crème fraiche, a touch of lemon and parsley  
served with dressed mixed leaves and ripe avocado

Main Dishes
Slowly Braised Pork with black pudding and crisped bacon served with mashed  

potato and sage gravy 

Grilled Chicken topped with prosciutto and taleggio cheese with hollandaise and chips

Salmon Salad kiln cured salmon with dressed mixed leaves, spring onions, butternut  
squash, roasted beetroot and crème fraiche

Steak Frites 6oz prime sirloin served with a lemon, parsley and peppercorn  
butter, watercress and chips 

Whole Baked Sea Bream with lemon and ginger served with wilted spinach and new potatoes

Roast Mediterranean Vegetable Tart with shallot and thyme pastry,  
black olive tapenade and fresh rocket

Puddings
Sticky Toffee Pudding with a rich toffee sauce and clotted cream

Bread & Butter Pudding made with brioche

Profiteroles with a warm chocolate sauce

Apple Pie with custard   

SOME OF THE DISHES MAY CONTAIN NUTS
If you would like any further nutritional information on any of our dishes, please speak to your server.

An optional service charge of 10% will be added to parties of 5 or more, which goes directly to the team who serve you.


