Fresh thinking and greatness...

Made on a Monday
TO START
MINI
SALMON
CAESAR

MUSHROOM
& TARRAGON
MOUSSE

sourdough croutes,
apple and pear relish

Parmesan, gem lettuce,
ciabatta croutons and dressing

fig relish, crispy flatbread and
wild mushroom dressing

ROCKET &
CHARGRILLED
VEGETABLE RISOTTO

Perfect with

We recommend...

LODEZ CHARDONNAY

with mature Cheddar and grain mustard,
steamed leeks, pea purée, Parmentier
and mustard cream

Perfect with

BABICH PINOT NOIR

selection of British and
continental cheese, celery, grapes,
chutney and biscuits

Thinking dessert?
EVE’S PUDDING

THE DELI

...See our Chefs carve before your very eyes...

available as
STARTER OR MAIN

MARMALADE
GLAZED
BACON LOIN

ROSEMARY STUDDED
LEG OF BRITISH LAMB
seasonal vegetables,
potatoes, redcurrant jelly,
mint sauce and gravy
Perfect with

SOLAR VIEJO RIOJA CRIANZA

seasonal vegetables
and potatoes
Perfect with

PARAMUS RUEDA VERDEJO

DESSERTS
THE WARNER
CHEESEBOARD

Perfect with

THE CARVERY

THE BUFFET

speak to your Host or
see our blackboard for details

tomato, Italian
hard cheese dressing

PLEASE SEE YOUR HOST FOR
TONIGHT’S CHEF’S SPECIAL

AVITO PINOT GRIGIO

CATCH OF THE DAY

CAULIFLOWER CHEESE
SUET PUDDING

Chef’s Signature

Perfect with

fried fish and seafood, beer
battered sausages, gravy, curry
sauce, mushy peas and pickles

ask your Host for
today’s speciality

AVITO PINOT GRIGIO

SOLAR VIEJO RIOJA CRIANZA

THE GREAT
BRITISH
CHIP SHOP

CHEF’S
SOUP OF
THE DAY

Served straight to your table

THE CLASSICS

chorizo, peppers,
red onion and
new potatoes

£25.50

Served straight to your table

GRESSINGHAM
DUCK
RILLETTE

CHICKEN
CASSEROLE

3 COURSE
VISITING DINER PRICE

Eve’s pudding

vanilla ice cream or custard
Pineapple, ginger
& syrup sponge

stem ginger syrup and custard

CHEDDAR
BLUE STILTON
BRIE

Home-made tea cake
B&B pudding

Look out for our
artisan cheeses too

Tropical fresh fruit salad

custard or pouring cream
with lemon sorbet

SALAD BAR
please help yourself to our range
of seasonally created salad dishes,
cold meats, dressed salads and
tasty dressings
We recommend...

AVITO PINOT GRIGIO

Ask about Chef’s Signature dessert

Chilled rhubarb &
custard layer pie

ICE CREAM PARLOUR

clotted cream and
white chocolate sauce

selection of artisan made ice creams

Ultimate sherry trifle

STRAWBERRY

RUM & RAISIN

sherry soaked sponge, raspberry
jelly, custard, topped with fresh
cream, meringue pieces and chocolate

ORIENTAL GINGER

Pecan tart

MINT CHOC CHIP

toffee sauce, salted caramel
ice cream and crushed biscuit

VANILLA POD
SALTED CARAMEL

HOT DRINKS
Espresso................................................. £2.60
Double espresso................................... £2.80
Cappuccino............................................ £2.60
Latte.......................................................... £2.60
Mochaccino............................................ £2.60

Our hot drinks selection includes coffee
made with our very own Arrossa beans,
especially brewed to our exacting standards
exclusively brewed by

Americano.............................................. £2.50
Hot chocolate......................................... £2.60
Deluxe hot chocolate........................... £2.75
Pot of tea.......for one £1.90 / for two £3.20
Fruit tea....................................................£1.95

All of our food is prepared in kitchens where nuts, gluten and other allergens are commonly used. As a result we cannot guarantee our dishes will be free from traces of
these products. If you suffer from a food allergy, please let your Host know before ordering. Dishes marked with a (v) are suitable for vegetarians. If you are concerned
about cross-contamination during preparation, or the presence of allergens in our food, please ask a member of our Team for assistance when choosing your meal. If you
suffer from any food allergies or have any specific dietary requirements please speak to one of our Team, who will be only too happy to help. Please let our Team know of
any allergies at each meal, even if you have dined with us before. Fish dishes may contain small bones. Prices are inclusive of VAT at standard rate. No service charges are applied.

CEN/2017/01

Gluten Free
options available
Speak to your Host

Vegetarian
Speak to your Host

Monday 27th May 1940

Made us who we are
Evacuation of Dunkirk

Fresh thinking and greatness...

Made on a Monday

Monday
Menu

Monday 15th December 1975

Made magic happen in the kitchen
Fanny Cradock’s Festive Show first aired

Fanny Cradock and her beloved Johnnie were the first TV superchefs,
beamed live into the homes of viewers just desperate to know
how to baste their bird and
create the perfect festive
vol-au-vent. Pure TV gold
watched by millions of
people, feared by millions
more turkeys, who surely
knew their time was up
as the credits rolled.

Monday 15th December 1975

Made you look

Total eclipse across the USA
Only this year was the once-in-a-lifetime spectacle
of a total eclipse of the sun witnessed across the
USA. For a brief moment, at various times parts of
America were plunged into darkness only for the
sky to be lit up again minutes later. See you at the
next one in Argentina on Tuesday 2nd July 2019.

Every Monday

Made a real
commitment

Monday 8th October 1945

Made a ding

The microwave is invented
Now an integral part of any kitchen, the modern
microwave was actually invented... by accident.
Percy Spencer, leading radar technician for
Raytheon, was standing in front of a radar set
when he noticed the candy bar in his pocket
had melted. The King of Ding was crowned
on this day.

Monday 11th October 1971

Made love
not war...

John Lennon
composes ‘Imagine’

One morning in the bedroom of
his mansion in Tittenhurst, Ascot,
before his devoted wife, Yoko, Lennon
composed and wrote the lyrics before
her very eyes. Little did he realise the astonishing
impact this simple, beautiful song would have.

This logo confirms our independent assessors
have checked that all food and drink meets our
comprehensive standards, from farm to fork.
Traceability trails, adequate shelter,
nutritional diet and no risk of
contamination are the very
cornerstones of your dining
this evening and every
mealtime with us.

Monday 5th April 1943

Made you sink

The USS O’Bannon attacks Japanese
submarine with potatoes

In possibly the most bizarre military confrontation, the O’Bannon
faced off with a Japanese mine-laying submarine. In a moment
of quick thinking, the O’Bannon deckhands pelted the conn
tower and the deck of the submarine with potatoes. The
Japanese gunners ran for cover thinking they were grenades,
allowing the O’Bannon sufficient time to launch an attack
on the sub.

Fresh thinking and greatness...

Made on a Tuesday

3 COURSE
VISITING DINER PRICE

£25.50

Served straight to your table

TO START
SMOKED SALMON
& PROSECCO
MOUSSE

CREAMED
SPINACH &
ARTICHOKE PÂTÉ

MINI TORTELLINIS
WITH ITALIAN
CHEESE & HAM

CHEF’S
SOUP OF
THE DAY

baked wholegrain mini loaf,
dill mayonnaise and green salad

baked bread and
dressed leaves

carbonara sauce
and garlic bread

ask your Host for
today’s speciality

Served straight to your table

THE CLASSICS
CARAMELISED
BALSAMIC
BEETROOT TART

BRAISED
PORK BELLY
caper and pink peppercorn sauce,
bubble and squeak, wilted greens

whipped goat’s cheese cream,
Parisienne carrots and walnut dressing

fine beans, roasted shallots,
potatoes, tomato and
chive butter sauce

Perfect with

Perfect with

Perfect with

RONGOPAI MARLBOROUGH
SAUVIGNON BLANC

Chef’s Signature

sirloin steak, gammon, pork chop,
black pudding, pork and herb
sausages, tomato, mushrooms
and chips

CATCH OF THE DAY
ask your Host or see our
blackboard for details
We recommend...

TALL HORSE CHENIN BLANC

...See our Chefs carve before your very eyes...
BUTTER ROASTED
TURKEY

ROAST
GAMMON

sage and onion stuffing, chipolatas,
seasonal vegetables, potatoes,
traditional gravy and cranberry sauce

parsley sauce

Perfect with

Perfect with

LODEZ CHARDONNAY

AVITO PINOT GRIGIO

Sticky fig pudding

THE WARNER
CHEESEBOARD

salted caramel ice cream or
custard and toffee sauce

selection of British and
continental cheese, celery, grapes,
chutney and biscuits

Baked apricot sponge

Look out for our
artisan cheeses too

BELGIAN CHOCOLATE
ORANGE BOMBE

THE CARVERY

custard or fresh cream
Chef ’s crumble

Belgian chocolate
orange bombe

SALAD BAR
please help yourself to our range
of seasonally created salad dishes,
cold meats, dressed salads and
tasty dressings
We recommend...

AVITO PINOT GRIGIO

ICE CREAM PARLOUR

selection of artisan made ice creams

Caramel fudge & clotted
cream cheesecake

STRAWBERRY

custard or ice cream
with lemon sorbet

available as
STARTER OR MAIN

chocolate and orange truffle,
orange cream

white chocolate sauce

Tropical fresh fruit salad

THE DELI

Ask about Chef’s Signature dessert

DESSERTS

CHEDDAR
BLUE STILTON
BRIE

Thinking dessert?

PLEASE SEE YOUR HOST FOR
TONIGHT’S CHEF’S SPECIAL

PETIRROJO MERLOT RESERVA

MIXED GRILL

LODEZ
CHARDONNAY

BEAUJOLAIS VILLAGES
LES VIOLETTES

Perfect with

THE BUFFET

FOUR CHEESE &
RED ONION SOUFFLÉ

Fruit charlotte

crushed shortbread, white chocolate
cream and raspberry syrup

RUM AND RAISIN
ORIENTAL GINGER
VANILLA POD
MINT CHOC CHIP RIPPLE
SALTED CARAMEL

HOT DRINKS
Espresso................................................. £2.60
Double espresso................................... £2.80
Cappuccino............................................ £2.60
Latte.......................................................... £2.60
Mochaccino............................................ £2.60

Our hot drinks selection includes coffee
made with our very own Arrossa beans,
especially brewed to our exacting standards
exclusively brewed by

Americano.............................................. £2.50
Hot chocolate......................................... £2.60
Deluxe hot chocolate........................... £2.75
Pot of tea.......for one £1.90 / for two £3.20
Fruit tea....................................................£1.95

All of our food is prepared in kitchens where nuts, gluten and other allergens are commonly used. As a result we cannot guarantee our dishes will be free from traces of
these products. If you suffer from a food allergy, please let your Host know before ordering. Dishes marked with a (v) are suitable for vegetarians. If you are concerned
about cross-contamination during preparation, or the presence of allergens in our food, please ask a member of our Team for assistance when choosing your meal. If you
suffer from any food allergies or have any specific dietary requirements please speak to one of our Team, who will be only too happy to help. Please let our Team know of
any allergies at each meal, even if you have dined with us before. Fish dishes may contain small bones. Prices are inclusive of VAT at standard rate. No service charges are applied.

CEN/2017/01

Gluten Free
options available
Speak to your Host

Vegetarian
Speak to your Host

Monday 4th September 1888

Made us say “cheese”
Eastman invents the Kodak film roll

Fresh thinking and greatness...

Made on a Tuesday

Tuesday
Menu

Tuesday 20th January 1981

Made you wonder

Actor Ronald Reagan inaugurated as President

After an illustrious career as a Wild West star, Ronald ‘Raygun’ decided
to throw his cowboy hat in the ring to run for President. At that
time the nation seemed incredulous that a gung-ho cowboy
actor could run the most powerful nation in the world. How
wrong they were. In his time he invaded Grenada, instilled his
own brand of economics called ‘Reaganomics’, escalated the
war on drugs, survived an assasination attempt and created the
‘Star Wars’ defence programme which ultimately led to the dissolution
of the Soviet states and far more certain, nuke-free times. Take note, Donald.

Tuesday 21st April 1959

Made a big splash
Largest ever fish caught

We all know of fishermen’s tales.
The outlandish fabrication of achievement
after a poor day out at sea or by the river.
Trophy fisherman Alfred Dean came up
trumps on this day, hooking a gargantuan
great white shark weighing in at 2,664
pounds off the coast of Ceduna, Australia.
Using a porpoise as bait, Dean managed to
land this incredible creature
(not single-handedly we might add).

Every Tuesday

Made a real
commitment
This logo confirms our independent assessors
have checked that all food and drink meets our
comprehensive standards, from farm to fork.
Traceability trails, adequate shelter,
nutritional diet and no risk of
contamination are the very
cornerstones of your dining
this evening and every
mealtime with us.

Tuesday 20th December 2016

Made you
eat all
the pies

World Pie Eating Contest

Never has the phrase “who ate all
the pies?” been so lauded. Traditionally held
in Harry’s Bar on Wallgate in Wigan, Greater
Manchester, this contest of champions pits the
world’s most masterful masticators against each
other in the goal of consuming the most meat
and potato pies. They must be regulation 5 inches
diameter, 3.5 inches in depth. Over the years there
has been great controversy of inconsistent pie size,
and, after a competitor’s dog inadvertently broke
the record, the rules and stipulations have been
extensively revised.

Tuesday 4th June 1940

Made you defiant

“We shall fight them on the beaches”
On this day Churchill delivered his most momentous
speech to Parliament. A poignant address that inspired a
nation. Not the blow and bluster that often fills a
political address, but a frank and intensely defiant
stance that stated victory was our only goal and,
although times were tough and uncertain, we
as a people were ready come what may.

Tuesday 11th February 1975

Made you flip
Shrove Tuesday

Otherwise known in the UK as Pancake
Tuesday, Shrove Tuesday is historically the day
when we have a final splurge on fatty foods
before Lent begins. Elsewhere in
the world it carries many
different names. In Iceland
it is called ‘Sprengidagur‘
(translated as Bursting Day), marked
by the eating of peas and salted pies.
Thank goodness we have the trusty pancake.

Fresh thinking and greatness...

Made on a Wednesday
TOMATO &
FETA SALAD

STEAK
& ALE
MINI PIE

crisp salad
greens and olive
tapenade dressing

sourdough croutes,
lemon butter

CHEF’S
SOUP OF
THE DAY

ask your Host for
today’s speciality

pea purée, roasted
shallot with red wine sauce

Served straight to your table

THE CLASSICS
BRAISED
JACOB LADDER

£25.50

Served straight to your table

TO START
HOME-MADE SMOKED
MACKEREL & CREAM
CHEESE PARFAIT

3 COURSE
VISITING DINER PRICE

POTATO
GNOCCHI

PARSNIP ROULADE

fine beans and wild
mushroom cream sauce

cherry tomatoes, artichokes, wilted rocket and
vegetarian Parmesan shavings

with smoked Cheddar cream cheese, apple
and ginger chutney, carrot purée, Parisienne
potatoes and chive butter sauce

Perfect with

Perfect with

Perfect with

RONGOPAI MARLBOROUGH
SAUVIGNON BLANC

Chef’s Signature

Perfect with

INDIAN BAR

selection of authentic
curries, rice, naan bread and
traditional accompaniments

CATCH OF THE DAY

...See our Chefs carve before your very eyes...
HALF
ROAST
CHICKEN
sage and onion stuffing,
potatoes, seasonal
vegetables and pan gravy

We recommend...

TALL HORSE CHENIN BLANC

Perfect with

SAGE &
HONEY ROASTED
PORK LOIN
seasonal vegetables
and potatoes
Perfect with

LODEZ CHARDONNAY

Pear & ginger pudding

THE WARNER
CHEESEBOARD

oriental ginger ice cream or custard

selection of British and
continental cheese, celery, grapes,
chutney and biscuits

custard or ice cream

Look out for our
artisan cheeses too

Chef ’s crumble

Caramel apple
meringue pie

available as
STARTER OR MAIN

SALAD BAR
please help yourself to our
range of seasonally created
salad dishes, cold meats, dressed
salads and tasty dressings
We recommend...

AVITO PINOT GRIGIO

ICE CREAM PARLOUR

toffee sauce, crushed biscuit and
vanilla ice cream

selection of artisan made ice creams

Lemon & orange trifle

STRAWBERRY

Slow cooked buttery
rice pudding

nutmeg cream

limoncello soaked sponge, orange
jelly, custard, lemon curd cream and
meringue pieces

Peanut butter cheesecake

Tropical fresh fruit salad

chopped dates, rum and raisin
ice cream

THE DELI

Ask about Chef’s Signature dessert

DESSERTS

CHEDDAR
BLUE STILTON
BRIE

PEANUT BUTTER CHEESECAKE

THE CARVERY

ask your Host or see our
blackboard for details
LODEZ CHARDONNAY

Thinking dessert?

PLEASE SEE YOUR HOST FOR
TONIGHT’S CHEF’S SPECIAL

BABICH PINOT NOIR

THE BUFFET

LODEZ
CHARDONNAY

PETIRROJO
MERLOT RESERVA

lemon sorbet

RUM AND RAISIN
ORIENTAL GINGER
VANILLA POD
MINT CHOC CHIP RIPPLE
SALTED CARAMEL

HOT DRINKS
Espresso................................................. £2.60
Double espresso................................... £2.80
Cappuccino............................................ £2.60
Latte.......................................................... £2.60
Mochaccino............................................ £2.60

Our hot drinks selection includes coffee
made with our very own Arrossa beans,
especially brewed to our exacting standards
exclusively brewed by

Americano.............................................. £2.50
Hot chocolate......................................... £2.60
Deluxe hot chocolate........................... £2.75
Pot of tea.......for one £1.90 / for two £3.20
Fruit tea....................................................£1.95

All of our food is prepared in kitchens where nuts, gluten and other allergens are commonly used. As a result we cannot guarantee our dishes will be free from traces of
these products. If you suffer from a food allergy, please let your Host know before ordering. Dishes marked with a (v) are suitable for vegetarians. If you are concerned
about cross-contamination during preparation, or the presence of allergens in our food, please ask a member of our Team for assistance when choosing your meal. If you
suffer from any food allergies or have any specific dietary requirements please speak to one of our Team, who will be only too happy to help. Please let our Team know of
any allergies at each meal, even if you have dined with us before. Fish dishes may contain small bones. Prices are inclusive of VAT at standard rate. No service charges are applied.

CEN/2017/01

Gluten Free
options available
Speak to your Host

Vegetarian
Speak to your Host

Wednesday 28th August 1963

Made us dream
Martin Luther King Jr’s “I have a dream” speech
Free at last...free at last...

Fresh thinking and greatness...

Made on a Wednesday

Wednesday
Menu

Wednesday 26th July 2013

Made it a gas, gas, gas...
Mick Jagger turns 70

Ageless, shameless and utterly inspiring. On this day Sir Michael Philip Jagger
reached 70 years. How can this be so? A rocker, a wild man and front man to
one of the greatest rock acts of all time. Aren’t they supposed to die before
they get old, in a blaze of youthful glory? Poppycock, we say. Jagger and his
convention-defying, evergreen band continue to rock and roll when other
less sprightly bands have long since packed up their Stratocasters and
consigned them to a dusty attic or memorabilia museum. Cited as an
influential figure in popular culture, and the subject of an Andy Warhol painting,
we genuinely don’t know how he does it. And if you ask Sir Mick himself, he’ll
probably say his (rubber) lips are sealed.

Every Wednesday

Made a real
commitment
This logo confirms our independent assessors
have checked that all food and drink meets our
comprehensive standards, from farm to fork.
Traceability trails, adequate shelter,
nutritional diet and no risk of
contamination are the very
cornerstones of your dining
this evening and every
mealtime with us.

Wednesday 2nd November 2011

Made it big

World’s largest cupcake baked
We all love a cupcake and a nice cup of
tea, but imagine being confronted by
this baked behemoth at your local coffee
morning. Weighing in at an unfeasible
61.8 pounds,this was reputed to be 150
times the size of your run-of-the-mill fairy
cake. Using 16 pounds of butter and 10
pounds of sugar, the cupcake was baked
on a programme called Ace of Cakes however, controversy struck when the
Guinness World Record adjudicators
deemed this wonder invalid as it was
baked in two halves. Sometimes you just
can’t please some folk.

Wednesday 12th August 2015

Made a whoppa

Super marrow exhibited in Wales
Possibly the pinnacle of any greenhouse owner’s career is to create
an award-winning or invariably oversized vegetable. Heavier than a baby hippo,
the marrow in question was ballooned to a weight of 150 pounds by Philip, an amateur gardener from
Llanharry. Philip’s techniques are a closely guarded secret, bearing in mind the cutthroat nature of the
giant vegetable growing competition circuit.
Wednesday 26th June 1963

Made unity

JFK ‘Ich bin ein Berliner’ speech

JFK was never a president to sugar-coat his speeches.
Often inspirational, fair and firm, he may have been
surprised if his speech writers hadn’t realised that a
Berliner, in the city of Berlin, is also a sugar-coated jam
doughnut with no hole. Doh, sorry, Mr President.

Wednesday 20th July 1938

Made you purr
Dame Diana Rigg born

Best known for her role as the cat-suited Emma
Peel in The Avengers and wife of James Bond, this
karate-chopping dame was also the inspiration
behind the creation of the much-loved TV villain
Catwoman in the original Batman TV series.

Fresh thinking and greatness...

Made on a Thursday
TO START
MELON
COCKTAIL

CLASSIC
SMOKED
SALMON

PULLED
HAM HOCK &
CHIVE TART

blackcurrant
and winter
Pimm’s syrup

shallots, flat parsley, lemon
and wholemeal mini loaf

STUFFED
AUBERGINE

Chef’s Signature

Perfect with

authentic tastes of the
Orient with your favourite
accompaniments

CATCH OF THE DAY

TURKISH DELIGHT
MOUSSE CAKE

THE CARVERY

...See our Chefs carve before your very eyes...
THYME ROASTED
28-DAY AGED
TOPSIDE OF BEEF
potatoes, seasonal
vegetables, Yorkshire
pudding and pan gravy

We recommend...

PETIRROJO MERLOT RESERVA

Perfect with

GRAIN
MUSTARD
BAKED HAM
seasonal vegetables
and potatoes
Perfect with

TALL HORSE CHENIN BLANC

DESSERTS
THE WARNER
CHEESEBOARD

Thinking dessert?

PLEASE SEE YOUR HOST FOR
TONIGHT’S CHEF’S SPECIAL

ask your Host or
see our blackboard for details

TALL HORSE CHENIN BLANC

Perfect with

LODEZ CHARDONNAY

BABICH PINOT NOIR

PETIRROJO MERLOT RESERVA

CHINA TOWN

with chia seed pastry, wilted spinach, autumn
greens, sweet potato fries and shallot cream

Perfect with

Perfect with

Home-made Baileys
B&B pudding

vanilla ice cream or custard

selection of British and
continental cheese, celery, grapes,
chutney and biscuits

Chef ’s crumble

CHEDDAR
BLUE STILTON
BRIE

Bramley apple &
blackberry open pie

Look out for our
artisan cheeses too

Tropical fresh fruit salad

custard or ice cream

THE DELI

available as
STARTER OR MAIN

SALAD BAR
please help yourself to our
range of seasonally created
salad dishes, cold meats, dressed
salads and tasty dressings
We recommend...

AVITO PINOT GRIGIO

Ask about Chef’s Signature dessert

Vanilla bean &
mascarpone panna cotta

ICE CREAM PARLOUR

blackcurrant compote, blackberries,
Amaretto crumb and clotted cream

selection of artisan made ice creams

Toffee & honeycomb
cheesecake

STRAWBERRY

RUM AND RAISIN

butterscotch cream, toffee sauce
and chocolate pencil

ORIENTAL GINGER

Turkish delight
mousse cake

MINT CHOC CHIP RIPPLE

custard or pouring cream
lemon sorbet

ask your Host for
today’s speciality

ROASTED BUTTERNUT
SQUASH & RED ONION
PASTRY CROWN

ratatouille, goat’s cheese
and puy lentils

BASKING LIZARD SHIRAZ

THE BUFFET

CHEF’S
SOUP OF
THE DAY

Served straight to your table

THE CLASSICS

black pudding crumb, onion gravy
and beetroot salad

£25.50

Served straight to your table

poached egg, English mustard mayonnaise
and dressed baby spinach

PAN FRIED
LAMB’S LIVER &
CHORIZO MASH

3 COURSE
VISITING DINER PRICE

lemon and rosewater syrup,
crushed meringue

VANILLA POD
SALTED CARAMEL

HOT DRINKS
Espresso................................................. £2.60
Double espresso................................... £2.80
Cappuccino............................................ £2.60
Latte.......................................................... £2.60
Mochaccino............................................ £2.60

Our hot drinks selection includes coffee
made with our very own Arrossa beans,
especially brewed to our exacting standards
exclusively brewed by

Americano.............................................. £2.50
Hot chocolate......................................... £2.60
Deluxe hot chocolate........................... £2.75
Pot of tea.......for one £1.90 / for two £3.20
Fruit tea....................................................£1.95

All of our food is prepared in kitchens where nuts, gluten and other allergens are commonly used. As a result we cannot guarantee our dishes will be free from traces of
these products. If you suffer from a food allergy, please let your Host know before ordering. Dishes marked with a (v) are suitable for vegetarians. If you are concerned
about cross-contamination during preparation, or the presence of allergens in our food, please ask a member of our Team for assistance when choosing your meal. If you
suffer from any food allergies or have any specific dietary requirements please speak to one of our Team, who will be only too happy to help. Please let our Team know of
any allergies at each meal, even if you have dined with us before. Fish dishes may contain small bones. Prices are inclusive of VAT at standard rate. No service charges are applied.

CEN/2017/01

Gluten Free
options available
Speak to your Host

Vegetarian
Speak to your Host

Thursday 26th June 1997

Made us believe
Harry Potter first published
See you on Platform 9³/₄

Fresh thinking and greatness...

Made on a Thursday

Thursday
Menu

Thursday 16th September 1915

Made the perfect sponge
Women’s Institute

Founded on this day on the isle of Anglesey, in
the small town with a big name called
Llanfairpwllgwyngyll. Initially founded to
encourage women to revitalise the rural
community and also aid in food production
during the First World War. Over a hundred
years later, still going strong, they meet once a
month to share new skills and practices and to help
spread a greater sense of community, and undoubtedly
produce some of the nation’s finest cakes. Thank you, ladies.
Thursday 15th December 2016

Thursday 1st December 1921

Made another
fine mess

Laurel and Hardy’s first appearance
This legendary double act first appeared together
in the movie The Lucky Dog. It was to herald a
career spanning decades, entertaining millions and
inspiring countless comedic double acts. Not as
dumb as they looked.
Thursday 25th November 1915

Made you think

Einstein’s theory of relativity
After ten years of
intense research, Albert
finally published his greatest
discovery. In it, he proved the
existence of black holes and the
possibility of travelling through time
with a fast enough car and a really good torch.

Made you look up
to the skies
Pie sent to space

To commemorate the 2016 Pie Eating
Championships, a band of crazy balloonists
decided to send the first ever pie into space.
The crusty cosmonaut entered the envelope of
space and returned safely back to Earth, only
to be nicely warmed up on re-entry, beautifully
protected by its tin foil heat shield.
Thursday 18th September 1975

Made life easier?
The spork invented

Once in a while there appears an invention that will
totally change society, the direction of entire
civilisations. The spork was not one of those
discoveries. The ungodly offspring of the spoon
and the fork, this simple amalgamation became
the space-saviour of the utilitarian camper and
backpacker seeking to save vital grams as they
trudge across the Pennines or the Rockies.

Thursday 22nd August 1968

Made Spaghetti Western
The Good, the Bad and the Ugly released in UK

This 1966 epic Spaghetti Western was finally premiered in
the UK on this day. The Sergio Leone classic featured
Clint Eastwood, Lee Van Cleef and Eli Wallach.
Although the initial scene was filmed on set in
Rome, the vast widescreen pans across the
plains were in fact filmed in Andalusia
in southern Spain.

Every Thursday

Made a real
commitment
This logo confirms our independent assessors
have checked that all food and drink meets our
comprehensive standards, from farm to fork.
Traceability trails, adequate shelter,
nutritional diet and no risk of
contamination are the very
cornerstones of your dining
this evening and every
mealtime with us.

