DINNER MENU

St Edmund'’s College
University of Cambridge

MONDAY

Curried celeriac

and toppings

Sweetcorn and Pepper
Served with Freshly baked bread  Served with Freshly baked bread  Served with Freshly baked bread

Butter Chicken

TUESDAY

Soup of the day

and toppings

Chorizo, sundried tomato

WEDNESDAY THURSDAY

. and toppings
and toppings

Carrot and coriander 185kcal

FRIDAY

Soup of the day

Served with Freshly baked bread  Served with Freshly baked bread

and toppings

(Halal)

Chickpea Dahl
MAINS (V)

and oregano mac and
cheese

Braised beef with olive and
sundried tomato
(Halal)

Ham hock “cottage pie”,
mustard mash

Piri Piri Chicken

(Vegan)
300Kcal

Rice

CARB SIDES

Pea, lemon & feta pasta

White bean cassoulet with
salsa verde

Mushroom and lentil ragu
(Vegan)

(Vegan)

Piri Piri Tofu
Vegan

Masala Fries

Naan bread

Tomato, Red onion and

Mint Salad
VEG SIDES

Potatas Bravas

Grean Beans & Mangetout

Truffled parmesan polenta Sweet potato gratin

Gremolata potato Mustard Mash

Fries

New Potatoes with Lemon
and Mint

Poppadums and mango
chutney

DESSERT

with Hazelnuts & Orange

Red Cabbage and Fennel
Slaw

Tenderstem broccoli with

Savoy cabbage
chilli and poppy seed

Roasted courgettes with

Red Wine Mushrooms basil and parmesan

Slaw

Corn on the Cob

Cherry and almond flapjack

Warm Chocolate Brownie

served with toasted nuts

Ginger and Blackberry

Apple Crumble
Cheesecake

Served with Custard

FOR ALLERGEN INFORMATION PLEASE SPEAK TO A MEMBER OF THE TEAM.

Muffins
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