Menu 5 Term 2 11-12 Tony Oxley

Menu 5

Starters

Deep Fried Tempura Courgettes served with
sweet and sour dipping sauce

Plum Tomato, Olive & Feta Salad dressed with Basil Oil
Chef's Homemade Soup of the Day
Melon Cocktail topped with Blackcurrant Sorbet

Main Courses
Hungarian Beef Goulash with buttered noodles

Pan-fried bacon-wrapped chicken breast
with butternut squash mash

Chefs Special of the day

Oven-Baked Smoked Haddock on a Croute topped with Welsh
rarebit

Roasted Pepper & Spinach Tartlet with a Garlic Cream Sauce

milton keynes college training restaurant

A Selection of Vegetables and Potato's

Sweets
Selection of the Day

Q@@ THE CHEF IN WAITING

Two Courses £7.50 or Three Courses £9.00

[Type text]
All our menus are subject to changes at short notice, your waiter will
inform you of any changes



