LUNGH MENUS
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ST. JAMES

www.trafalgarstjames.com



AN

WORKING LUNCH BUFFET

£35 PER PERSON

SALAD BAR | CHOOSE 2 OPTIONS
Rocket, Parmesan, Balsamic Ol
Mixed Leaves
Tomato, Shallot, Basil
Hummus, Flatbread
Quinoa, Croquant Vegetables
Cucumber, Dill Cream
Asian Noodles
Moroccan Style Cous Cous
Tomato, Mozzarella
Greek Salad
Black Wild Rice, Feta, Burnt Broccoli

VEGETARIAN | CHOOSE 1 OPTION
Fusilli, Arrabbiata
Lentil Dhal, Rice

Mediterranea Caponata

MEAT | CHOOSE 1 OPTION

Chicken Breast, Confit Garlic, Crispy Sage,
New Potato

Lamb Tagine, Apricot, Aimond, Vegetables

Penne Pasta alla Boscaiola

FISH | CHOOSE 1 OPTION
Roast Salmon, Grilled Lemon, Ratatouille
Cod Tenders, Steamed Broccoli, Gremolata
Fish Pie, Steamed Vegetables

Grilled Seabass, Safrron Potatoes

SWEET | CHOOSE ONE OPTION
Lemon Meringue Tart
Fresh Fruit Selection

Choux Praline

Berry Cheesecake

I believe in stopping work and eating lunch”

(v) - vegetarian | (vg) - vegan
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LUNCH SET MENU

2 COURSES £28 | 3 COURSES £35

STARTERS
Chicken, Avocado, Chopped Salad
Goat Cheese, Walnuts, Mixed Leaves (v)

Tomato, Cumin & Foccacia Salad (vg)

MAINS
Roast Salmon, Pave New Potatoes, Rocket
Grilled Chicken Paillard, Israeli Cous Cous

Bayaldi, Crispy Herb Crumb, Rocker (vg)

SWEET
Berry Eton Mess
Tiramisu

Sorbet Selection

‘It is more fun to talk with someone who doesn’t use
long, difficult words but rather short, easy words, like -

What about lunch?”
A. A. Milne

(v) - vegetarian | (vg) - vegan




