Please be aware our dishes may contain allergens. If you have any specific dietary requirements please check with your server. Menu items highlighted with gf are gluten free
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Starters

Cream of squash and spice soup with Indian sweet chilli sauce, coconut and seeds gf  £3.50
Crostini of smoked chicken, shredded lettuce, scallion, cucumber and yoghurt  £3.50
Mushroom, spinach and gorgonzola tart  £3.50

Main course

Roasted topside of Beef with crusted new potatoes flavoured with herbs and served with a rich gravy and a panache of vegetables  gf  £6.50
Grilled chicken breast with tagliatelle arrabiata, parmesan and mixed herbs  £6.50
Mushroom bordelaise with red wine ragoo, served with pilaf rice, roasted garlic cloves and crisp parsley  gf  £6.50
Crusted cod served with orange and thyme stuffing with creamy cheese polenta and a pepper pastry garnish  £6.50

Desserts

Mini raspberry mousse cake served with white chocolate sauce and raspberry coulis  gf  £3.50
Chocolate and orange fondants served with Grand Marnier ice cream  £3.50
Gateaux Paris brest filled with praline cream, salted caramel sauce and seasonal fruits  £3.50




CHECK IN AT THE ATRIUM ON FACEBOOK OR SHARE YOUR PICTURES OF OUR FOOD ON INSTAGRAM AND TWITTER @ THE ATRIUM AT HRC AND RECEIVE A COMPLIMENTARY CUP OF OUR EXCLUSIVE BLEND OF LULU COFFEE #LearnCookEat

