the @a\\@rgy

training kitchen and restaurant

Thursday Lunch

Starters

Cream of vegetable soup, root vegetable crisps
Smoked mackerel pate, compressed cucumber, toasted bread

Courgette, cheddar and caramelised onion tart with
parmesan pastry, dressed leaves

Mains

Fish pie- salmon, prawns, smoked haddock, peas,
creamy mash, tenderstem broccoli

Coq au vin, roasted new potatoes, green beans
Deep fried Mushroom ravioli, pumpkin velouté, crispy sage, herb oil
Desserts
Lemon frangipane tart, raspberry
Sticky toffee pudding, butterscotch sauce, ice cream

Chocolate mousse, berry compote

Tea, herbal infusions & filter coffee

£17.50 per person

Please always inform your server of any allergies
or food intolerances before placing your order.
Please be aware menus are subject to change at short notice.

VAT is included at the current rate

Brighton
Metropolitan
College




