Menu 5 Term 2 05-06 Tony Oxley

Menu b

Starters
Deep Fried Tempura Courgettes with
Tomato & Coriander Salsa
or
Chef's Homemade Soup of the Day
or
Gado-Gado
(Indonesian mixed salad with a peanut dressing)
or
Melon Cocktail topped with Blackcurrant Sorbet

Main Courses
Hungarian Beef Goulash with buttered noodles
or
Grilled Lamb Chops with a Plum & Ginger Chutney
Finished with a Lamb Jus
or
Oven-Baked Smoked Haddock on a Croute topped with

Welsh rarebit

or
Roasted Pepper & Spinach Tartlet with a Garlic Cream Sauce

Vegetables
Lyonnaise Potatoes
Herb Duchesse
Carrots
Green Beans

milton keynes college training restaurant

Sweets
Selection of the Day
Two Courses for £7.00
Three Courses for £8.50

Q@@ THE CHEF IN WAITING



