
MENU

All our food is made to order by our trainee chefs, so
your patience is appreciated. Please note our menus

are designed around our learners’ assessment
requirements and ingredients are subject to change.

S T  G E O R G E ’ S  D A Y

C O U R S E  1
Chicken Croquette 

Mustard, Cheddar & Leek 
Walnut ketchup

C O U R S E  2
Cornish Crab & Asparagus Tart

C O U R S E  3
Roast Sirloin of Beef 

Yorkshire Pudding, Glazed Carrot, 
Cauliflower Cheese, Roast Potatoes & Denbies Pinot Noir Gravy

C O U R S E  4
Rhubarb

Cambridge Burnt Cream, Hazelnut Shortbread

£ 3 0  P E R  H E A D
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	23.04.2026
	ST GEORGE’S DAY
	£30 PER HEAD

	MENU
	COURSE 1
	Chicken Croquette  Mustard, Cheddar & Leek  Walnut ketchup

	COURSE 2
	Cornish Crab & Asparagus Tart

	COURSE 3
	Roast Sirloin of Beef  Yorkshire Pudding, Glazed Carrot,  Cauliflower Cheese, Roast Potatoes & Denbies Pinot Noir Gravy

	COURSE 4
	Rhubarb Cambridge Burnt Cream, Hazelnut Shortbread



