Chef-Led. Seasonally Sourced. Production-Ready.

LUCKY DUCK

MONDAY

Cajun Fried Chicken: creamy peppercorn sauce & corn on the cob (NF)
Red Lentil & Coconut Dhal: with handmade onion bhajis (VG, NF)
Oven-Baked Sea Bass: garlic, peppers, and olives (GF, NF, DF)
Side: rice, chips Veg: broccoli, carrot
Salads: southern-style sweetcorn & tomato pasta

Coleslaw , mixed vegetables leafy salad
Desserts: Apple & berry crumble with custard or cream

Victoria sponge (GF)

TUESDAY

e Slow-Roasted Pork Belly: gravy & apple sauce (GF, DF, NF)

e Green Thai Vegetable Curry: with crispy tofu (VG, NF)

e Pan-Fried Mackerel: with salsa verde (GF, DF, NF)

e Side: crashed potatoe, rice Veg: green beans, parsnip

e Salads: classic Waldorf , honey mustard roasted cauliflower,
mixed vegetables leafy salad

e Desserts: Sticky toffee pudding with butterscotch sauce

Raspberry frangipane (GF, VG, contains nuts)

Grilled chicken breast and jacket potatoes
with a selection of toppings are available daily.

Please let us know in advance if you have any allergies or dietary requirements.

WEDNESDAY

e Baked Chicken & Chorizo: tarragon brava sauce on potatoes, beans & vegetables (GF, DF, NF)
e Creamy Wild Mushroom Risotto: with parmesan (GF, NF, V option available)
e Thai-Style Fish Cakes: salmon & cod with coriander sweet chilli mayo (GF, DF, NF)
e Side: rice Veg: garden peas, white cabbage
e Salads: Mediterranean green bean and sun-dried tomatoes,

asian Slaw, mixed vegetables leafy salad
e Desserts: Pineapple & ginger sponge with coconut custard

Chocolate truffle tart (GF, VG)

THURSDAY

Beef Madras Curry: served with naan, poppadums, mango chutney (DF, NF, GF - available)
Four-Cheese Ravioli: pesto & Mediterranean grilled vegetables (VG & GF options available)

Teriyaki Salmon: - sesame seeds, spring onion, and wilted pak choi. (DF, NF, GF, sesame)

Side: basmati rice Veg: courgette, savoy cabbage

Salads: mozzarella, tomato & home-made pesto,

edamame, coriander with lime & ginger dressing, mixed vegetables leafy salad
e Desserts: - Double chocolate & orange brownie
- Raspberry cheesecake (GF, VG)

FRIDAY

e Chef’s Special: Confit Duck Leg - braised spiced red cabbage (GF, DF, NF)
e Chef’s Special: layered butternut, aubergine & courgette lasagne - creamy béchamel served
with garlic bread (NF, V & GF options available)
e Traditional Fisherman’s Pie: with smoked haddock, salmon, prawns, and salmon
topped with rich and creamy mash (GF,NF)
e Side: rosemary & garlic roasted potatoes Veg: carrot, garden peas
e Salads: pear & walnut, quinoa, roasted pepper, mixed vegetables leafy salad
e Desserts: Raspberry jam sponge with custard or cream
Rocky road tray bake (GF, VG)
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