
 

Items on the menu are freshly prepared and further allergy information is available from our 

staff and students 

All bookings are subject to availability and late changes 

 

Sensitivity: Internal 

  

 

Mexican Theme night (24th April 2024)  

Mexican corn soup  

Spicy chicken mango & jalapeno salad 

chicken breasts with coriander, chilli and lime served with Mexican corn chips and a 

fresh, crunchy salad. 

Nachos 

Tortilla chips topped with salsa, guacamole and sour cream.  

~~~~~~~~~~ 

Chicken and bean enchiladas  

 

Belly pork and pineapple burritos  

 

Grilled Salmon with chilli glaze & lime creme fraiche  

 Marinated Fresh salmon fillet 

Bean Enchiladas  

Mixed beans and lentils in a tomato sauce wrapped in a soft tortilla wrap and baked 

with a cheese topping  

~~~~~~~~~~~~~~~ 

Arroz con Leche 

Rice pudding with raisin and cinnamon syrup  

Tres leches cake 

   A light sponge cake made with Evaporated milk, condensed milk and served with 

cream   

Margherita cheesecake 

 A Buttery crumb base layered with a zesty lime and tequila cheesecake topped with 

fresh strawberries, lime and sea salt flakes  

£22.95 

 


