
Chef’s TablePlant Forward 

Breakfast|7:30 - 10.00
Lunch| 12.00 - 14.30

Daily Offer 

Breakfast Specials 

Jamaican
Caribbean Hot Pot with Jerk Pork Neck, Toasted Coconut 
& Sweet Potato

W/C 23rd March 2026

Mon – Fri – Eggs to order Station
Monday – Pancakes, Fruit Compote, Yoghurt, Maple Syrup
Tuesday- Shakshuka with Fried Egg, Crumbled Feta, Toasted Seed & Sourdough
Wednesday – Cilbir with Garlic Yoghurt, Sweet Paprika Butter, Dill & Flatbread
Thursday- Breakfast Croissant Sandwich with Scrambled Egg, Cheese & Maple 
Bacon
Friday – Breakfast Bap

  

Irish
Charred Beef Flank with Black Garlic & Pepper Sauce and 
Gratin Potatoes

Soups | Daily options using waste not produce  
Mon | Green Goddess  
Tues| Carrot Soup with Orange & Star Anise
Wed | Celeriac, Kale, Apple & Chilli 
Thur | Fennel & Potato
Fri     | Waste Not Vegetable 
Mixed vegetable soup available every day 

Promotions

Enjoy your 7th meal 
for free with our 
lucky sevens loyalty 

Grab and Go  | Sandwiches, Salads, Ready 

Meals   
Confectionary   | Wide range of drinks & snacks 
on offer  
Essentials     | on offer in the Shipping Office

Indian
Tandoori Spiced Chicken Supreme with Raita, Bombay 
Potatoes, Carrot & Tamarind Purée and Charred 
Broccoli

Italian
Pan Seared Gnocchi with Parmesan Cream, Tomato 
Confit, Basil Oil and Garlic Pangrattato

Tuscany
Smoked Cauliflower & Aged Cheddar Gratin with 
Pickled Red Onion, Brown Butter Breadcrumbs and 
Herb Roasted Parsnips

American
Buffalo Mac & Cheese with Poached Corn on the Cob

Italian
Roast Hake with Spicy Tomato Sauce, Fennel Salad and 
Crushed Dill Potatoes

Sicilian
Roast Celeriac with Apple Glaze, Truffle & Hazelnut 
Crumb, Sage Pearl Barley Risotto and Parmesan 
Shavings

Salads | Fresh & seasonal 
Grains, salad items, proteins, toppers & dressings
Jackets | A range of hot & cold fillings
Deli bar | Fresh artisan breads from our bakery
A Selection of local & continental meats, cheeses
& a variety of seasonal fillings. Available hot or cold

Sweet Potato Hash
Protein | Corned Beef
Base | Sweet Potato, Fried Egg, Pistachio Dukkha
Sauce| Sriracha 

Mexican
Crispy Polenta with Burned Leek Purée, Roast Wild 
Mushrooms, Charred Corn Salsa, Smoked Paprika 
Oil, Thyme Roast Heritage Carrots and Sage Crumb

Chinese
Citrus & Szechuan Duck with Soy & Ginger Glaze, 
Scorched Pineapple, Aromatic Rice & Crispy 
Shallots
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