
Chickpea and mint salad complimented with
 coriander, crisp cucumber, and served with hummus

Chicken and tarragon terrine 
garnished with crisp baby gem lettuce and Caesar sauce

S T A R T E R S

Roast beef served with horseradish-infused mash, 
honey-glazed carrots, Yorkshire pudding, and a rich, homemade gravy

Beetroot tarte tatin accompanied by 
roasted shallots and sautéed courgette

M A I N  C O U R S E

Chocolate tart with tangy orange marmalade and light meringue

Steamed vanilla and coconut sponge served with vanilla custard

Tea or coffee

D E S S E R T S

Food allergies and intolerances - If you have any concerns regarding your food order, 
please speak to the restaurant supervisor who will be happy to help.

 
We reserve the right to make any changes to the above, resulting in changes from curriculum demands.

SERVED TUESDAY 25TH FEBRUARY TO TUESDAY 25TH MARCH
AND TUESDAY 1ST APRIL TO FRIDAY 4TH APRIL 2025

2 COURSE LUNCH £16.50 | 3 COURSE LUNCH £18.50

BOOK NOW: CALL 01603 773227               WWW.CCN.AC.UK/DEBUT
LIKE US ON FACEBOOK: THE DEBUT RESTAURANT


