
Lunch Menu



Thank you for supporting our students in training. We appreciate any feedback on your experience.  
ALL PRICES ARE GST INCLUSIVE.   

Lunch Menu
Seasonal Soup 	 7.00.00

Served with crusty bread.  

Korean Buttermilk Fried Chicken 	 10.00.00	
Korean marinated strips served with a green pancake, lime butter, Asian slaw and wasabi mayonnaise. 

Spanish Lamb Burger 	 12.00.00

Toasted brioche, caramelised onions, Romesco sauce and Manchego cheese. Served with steak fries. 

Pan Fried Gurnard Fillet 	  12.00.00

Pink peppercorn spiced gurnard fillet, pan-fried, served with warm puff pastry, spiced Puy lentil salad and a  

blackberry burnt butter.

Lemon and Thyme Pork Schnitzel 	 10.00.00

With fried butterbeans, feta, herbs and crispy bacon.  

Gluten Free

Garlic and Chilli Linguini 	 10.00.00

Slow roasted vine tomatoes, with wild rocket, Parmesan and lemon dressing.  

Vegetarian

Two-way Eggplant 	 10.00.00

Teriyaki glazed medallion served with burnt aubergine, tahini cucumber, cherry tomato and pomegranate.  

Vegan, Gluten Free

Sides 	 5.00.00

Steak fries with dipping sauces.  

Vegetarian

Something Sweet 	 6.00 .00 

Eton Mess- Crunchy meringue, blackberry compote, vanilla mascarpone and salted caramel with a berry sorbet.

Vegetarian

C4 Coffee
Filter Coffee 	 2.00.00

Espresso,  Long Black	 3.00.00

Cappuccino, Flat White, Latte,	 3.50.50  
Hot Chocolate, Mochaccino

Dilmah Leaf Tea
Earl Grey, English Breakfast,	 3.00.00  
Jasmine Green, Peppermint 

Juice
Cranberry, Orange, 	 3.00 .00 

Pineapple, Tomato

Bottled Drinks
Phoenix Organic Juices 	 3.50.50

Apple, Peach & Raspberry / Apple & Feijoa 
Apple, Orange & Mango / Apple

Phoenix Organic Soft Drinks  	 3.50.50

Cola, Ginger Beer, Orange Soda

All Good Organics 	 4.00.00

Sodas – Karma Cola, Lemmy Lemonade

Remedy	 4.00.00

Kombuchan Raspberry Lemon 

Soft Drinks
Coke, Sprite, L&P, Diet Coke,	 3.00 .00 

Ginger Ale, Soda, Tonic


