
FOR ALLERGEN INFORMATION PLEASE SPEAK TO A MEMBER OF THE TEAM.

LUNCH MENU 

Red pepper soup
Courgette and Dill 

Soup
Soup of the day Corn soup

Tomato and basil 

soup

Brunch
11:00 – 12:30

Sausage

Bacon

Vegan Sausage

Hash Brown

Grilled Tomatoes

Mushrooms

Eggs

Beans

Toast

Fruit Salad

American 

pancakes, berry 

compote, maple 

syrup

Pea soup

Street food

10” Margarita 

flatbread Pizza

(Veg)(Halal)

Street food

Beetroot Rosti, 

Smashed Avocado 

and Poached Egg 

stack

(Veg)(Halal)

Street food

Pulled pork banh mi

Baguette, Pickled Veg, 

Fresh herbs, Fries

Street food

Crispy buttermilk fried 

chicken

Slaw, fries

Street food

Vegan “Chicken” and 

pomegranate pilaf

Rice dish with fresh 

aromatic spices

(Vegan)

Slow Roasted 

Beef brisket

Gravy

Sausage ragu

Fennel seed, smoked 

Pancetta, rich tomato 

sauce

Chorizo and chicken 

frittata

Roasted pork 

Jalapeno, grapefruit

Beef Burger

Sesame Bun, 

Shredded lettuce

St Ed’s Burger Sauce

Hand battered fish

Tartare, Lemon
Aubergine parmigiana

Artichoke truffle pesto 

pasta

(Vegan)(Halal)

Mushroom and feta 

frittata

(Veg)

Jackfruit and red 

pepper goulash

(Vegan)(Halal)

Spicy bean burger

Sesame Bun, 

Shredded lettuce

St Ed’s Burger Sauce

(Veg)(Halal)

Veggie sausage roll

Chip Shop Curry Sauce 

Roast potato

New potato

Pasta

Garlic bread

Courgettes

Ceaser slaw

New potato

Pearl barley risotto

Broccoli

Chickpea salad

Roast potato

Smashed beetroot

Carrot

Corn salsa

Celeriac slaw

New Potatoes

Fries

Triple Cooked Chips

Peas

Minted Mushy peas

Broccoli

Carrots

St Clements drizzle 

cake
Blackcurrant mousse

Sticky toffee pudding

Toffee Sauce

Pear and brown

 butter sponge

Chantilly

Cheesecake
Blueberry and almond 

friand sponge
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