‘

.

y .

Lot VA LT T

”;;; FITZWILLIAM COLLEGE

UNIVERSITY OF CAMBRII

BUTTERY MENU

Week Commencing 10th June

MONDAY LUNCH
Scampi & tartare sauce
Thai vegetable curry (VQ)
Caribbean turkey steak

TUESDAY LUNCH
Lemon & herb chicken, roasted
pepper & olive cous cous
Red pesto penne, roasted peppers &
rocket (VG)
Celeriac spinach sformato with
rocket salad (V)

WEDNESDAY LUNCH
Crilled halloumi gyros (V)
Spice rubbed fish with roasted corn
salsa
Miso baked aubergine with
vegetable lentils (VG)

THURSDAY LUNCH

Samosa chaat (VG)
Bombay roast cauliflower & spinach
with naan & spiced yoghurt dressing
(V)
Warm chicken Caesar salad

FRIDAY LUNCH
Friday fish and chips (plain fish
available cooked to order)
Slow cooked pork bulgogi steak
Charred miso glazed celeriac steak
with lentil salad (VQ)

SATURDAY LUNCH
Brunch

SUNDAY LUNCH
Brunch
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MONDAY DINNER
Criddle pork steak, balsamic glaze
& caraway slaw
Onion bhaji naan burger (VC)
Saag paneer kedgeree (V)

TUESDAY DINNER
Theme Night

WEDNESDAY DINNER

Satay tempeh stir fry (VG)
Cheeseburger with onion rings
Spinach roulade (V)

THURSDAY DINNER

Crilled vegetables & white bean
tabbouleh (VG)
Cajun spiced chicken strips with
pepper salsa
Fish of the day

FRIDAY DINNER
Roasted vegetable with Pasta (VC)
Spicy meatballs with pasta
Sweet potato & black bean nachos
with cheese sauce (V)

SATURDAY DINNER
Chicken Night

SUNDAY DINNER

Warm summer vegetable gnocchi
salad (VG)
Maple glazed bacon loin
Buttered turkey breast

VG - VEGAN
V - VEGETARIAN

Menu's are subject to change.

Seea S,


http://fitzwilliamcollegebuttery.mysaffronportal.com/Products/R00473
http://fitzwilliamcollegebuttery.mysaffronportal.com/Products/R01033

