
S I T  D O W N  A N D  relax ,  W E ’ L L  T A K E  Y O U R  O R D E R

Vegetarian T2

S U B L I M E  Starters
Creamed sweetcorn and spring onion soup   

served with a warm bread roll 
(299kcals)

Teriyaki chicken skewer 
(191kcals)

Smoked salmon salad  
with house honey and mustard dressing 

(106kcals)

Vegetable pakoras   
with mango and lime salsa 

(175kcal)

M O U T H W A T E R I N G  Mains
Smoked haddock  

with a white onion sauce, Parmentier potatoes  
and seasonal vegetables 

(372kcals)

Maple glazed gammon 
with pineapple and tomato salsa, Parmentier potatoes  

and a fresh salad bowl 
(432kcals)

Chicken katsu curry 
with coconut basmati rice 

(783kcals)

Creamy brie and pea risotto    
with a lemon oil drizzle 

(657kcals)

D E L I C I O U S  Desserts
Fruits of the forest Eton mess 

(394kcals)

Summer berry crumble 
with custard 

(442kcals)

Fresh fruit salad 
with Kelly’s dairy ice cream 

(192kcals)

Duo of Kelly’s ice cream 
(???kcals)
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FOOD ALLERGIES AND INTOLERANCES
Menu descriptions do not include all ingredients, if you have a food allergy or intolerance,  

please let us know before ordering. All prices include VAT at the prevailing rate

T2


