LUNCH MENU

MONDAY

Tomato and basil
soup

TUESDAY

Spicy vegetable soup

WEDNESDAY
BRUNCH

Leek and potato

THURSDAY

Sopa de milho

FRIDAY

Vegan scotch broth

Roast Vine Cherry
tomato, Baked
Polenta, Dressed
Spinach, Balsamic
Glaze

Pulled Chicken loaded

sweet potato fries

Pork Bap, Stuffing,
Salsa Verde, Roast

potatoes, Apple Sauce,

Crackling

Picana rump,
chimichurri

Philly Cheesesteak

Creamy Cajun Sausage
Ragu

Jerk Chicken

Roast Pork Loin

Mojeca fish stew

Battered haddock,
tartare sauce

Lentil bolognaise

Jamaican Stew Peas

Stuffed Butternut
squash with salsa
Verde

Plantain Mojeca stew

Battered banana
blossom

Penne
Caprese salad
Cavelo nero
Tuscan green beans

Sweet potato fries
Roasted root veg
Spicy apple slaw

Roast potatoes
Braised red cabbage
Chilli minted peas
Parsley butter new
potatoes

Churrasco BBQ fries
Feijoada
Salade de beteraba
Tender stem broccoli

Triple cooked chips
Peas
Mushy peas

Cinnamon butter
gnocchi

Sticky ginger pudding

Bakewell tart

Banana mousse
Caramelized banana

Spotted dick

SATURDAY

Brunch
11:00 - 12:30

Sausage
Bacon
Vegan Sausage
Hash Brown
Grilled Tomatoes
Mushrooms
Eggs
Beans
Toast

Fruit Salad

Waffles &

Chocolate Sauce

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

St Edmund'’s College

University of Cambridge

SUNDAY

Corn chowder

Lemon and thyme
roasted chicken

Corn fritters

Rosemary & Garlic
Roast Potatoes
Green bean almondine

Sautéed hispi cabbage

Tiramisu
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