THE CIDER ORCHARD 
A Student-Led Restaurant
Tuesday 21st April – Friday 15th May
2 Courses - £15
3 Course - £17
(Inclusive of Tea & Filter Coffee)

Starters
Soup of the Day, Homemade Bread V
Chicken Liver & Brandy Pate, Pineapple Relish, Focaccia Toast GF
Pan-Fried Fishcake, Dill Hollandaise, Dressed Leaves GF
 Heritage Tomato Salad, Burrata, Green Pesto, Balsamic Reduction V GF

Mains
Pan Fried Salmon Supreme, Stir-Fry Vegetables, Egg Noddles, Soy, Sweet Chilli, Corriander
Hungarian Braised Beef Goulash, Langos, Roasted Tenderstem, Sour Cream GF
Wild Mushroom & Thyme Risotto, Local Asparagus, Mushroom Cappuccino, Old Winchester Crisp V GF
Pan Roasted Stone Bass Fillet, Sweetcorn & Coriander Puree, Buttered Jersey Royal, Chilli & Lemon Broccoli GF

Desserts
Eton Mess, Strawberry Ice, Lime & Mint V  GF
Apple & Cinnamon Sponge Pudding, Cinnamon Custard, Vanilla Ice V
Lemon Cheesecake, Lemon Curd, Chantilly V 
Vanilla Panna Cotta, Rhubarb Compote, Pistachio Sable  GF


V – Vegetarian     GF – Gluten Free
Please make sure we are aware of allergies or intolerances; some dishes are adapted to suit individual dietary requirements.
