
 

 
Three courses for £32.00 

Complimentary Glass Of Prosecco For The Graduate Celebrating 
 

 

STARTERS 

Freshly Made Soup Of The Day With Warm Bread & Butter VE GFO 

Spicy Cauliflower Wings With Sriracha Mayo VEO 

Tempura Prawns With Sweet Chili Dipping Sauce  

Spiced Chicken Wings In Guinness BBQ Sauce 
 

 

MAINS 

NineB Beef Burger, Ranch Sauce, Lettuce, Tomato With Fries & Onion 

Rings  

Greek Salad With Chicken Finished With A Drizzle Of Olive Oil GF 

Spinach & Ricotta Cannelloni With Garlic Bread  

Battered Cod & Chips With A Lemon Wedge & Green Peas  

Sage & Butternut Squash Golden Gnocchi, Topped With Toasted Seeds VE 
 

 

DESSERTS 

Warm Chocolate Fudge Cake With Chantilly Cream 

Fruit Salad With Sorbet VE GF 

Lemon Tart With Berry Compote GF 

Mixed Ice Cream- Chocolate, Vanilla & Strawberry GF 

 

 

SIDES £5.00 Each 
Thick Cut Chips 
Skinny Fries 
Onion Rings 
Seasonal Vegetables 
Mixed Salad 
  

Items may change subject to availability. An Adult requires approximately 2000 calories per day 

A discretionary service charge of 10% will be added to tables of 8 & more. 
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GRADUATION MENU 
 


