
GRADUATION DINNER MENU 

(2 courses £22, 3 courses £28) 

Starters 

Soup of the day, bread roll and butter 
Garlic mushrooms, sourdough, rocket (v) 

Spicy chicken wings, BBQ dip 
Smoked haddock and spring onion fishcake, curry mayo, dressed pea shoots 

Goat’s cheese, beetroot, and pomegranate salad with puy lentils and rocket (v, gf) 
swap goat’s cheese for falafels (ve) 

Mains 

Burleigh Court veggie burger (ve) *Plant based burger, Hambleton bun, baby gem, 

tomato, pickle, burger sauce, fries and slaw 

Burleigh Court beef burger, Hambleton bun, baby gem, tomato, pickle, burger 

sauce, fries, and slaw 

Bang Bang Chicken Salad (n) 
Oriental vegetables – peanut – chilli – lime 

Superfood salad (ve) 
Falafels – sweet potato – baba ghanoush– quinoa – broccoli – avocado – soya 

bean – spinach – pomegranate seeds 

Thai Green Salmon (gf)  
Jasmine rice – natural yoghurt 

Tagliatelle Alfredo (v)  – mushroom – parmesan-cream 

Chicken schnitzel – garlic and herb butter – rocket – parmesan – fries  

Desserts 

Eton Mess (v) (gf) 
Vegan Lemon Cheesecake (ve) 

Fresh fruit salad, sorbet 
Dark Chocolate Brownie – chocolate sauce, vanilla ice cream (v) (n) (gf) 

(gf) = gluten free, * gluten free alternative available 
(df) = dairy free, (v) = vegetarian, (ve) = vegan 

(n) = contains nuts 




