Menu 1 Term 2 11-12 Tony Oxley

Menu 1

Starters
Egg Mayonnaise served on a Russian Salad

Chef's Homemade Soup of the Day

Celeriac Fritters with Mustard Dip

Melon 'Carpaccio’ with feta and thyme

Main Courses
Grilled Fish kebabs with a cous cous salad and fruit salsa

Chefs Special of the day
Shallow fried lamb cutlets with a redcurrant and mint sauce

Carbonnade of Beef
(Slices of topside of beef cooked with onions in ale)

ynes college training restaurant

Roasted Vegetable Pasta finished with a little cream & shavings
of fresh parmesan cheese

Vegetables and potatoes of the day

milton ke

Sweets

Selection of the Day
Two courses £7.50 or Three Courses £9.00

Q@@ THE CHEF IN WAITING

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



