
CUMBRIA UNIVERSITY AWARDS 

Friday 28th March 

Roasted Tomato & Basil Soup with Crusty Bread Roll 

Chicken Liver Pate with Toasted Brioche, Apple & Damson Chutney & Dressed Salad 

Garnish 

Crispy Soft-Boiled Egg in Panko Breadcrumbs with Chilled Asparagus, Garlic Aioli &  

Rapeseed Oil 

***** 

Slow Braised Lamb Shoulder with Creamy Herb Potatoes, Cauliflower Puree, Min 

Sauce, Honey-Roasted Vegetables & Rosemary Jus 

Grilled Salmon Fillet with Butter Beurre Blanc, Seasonal Greens, Chive Mash, Cavolo  

Nero & Confit Tomato 

Chargrilled Halloumi, duo of Basil & Red Pepper Dressings, Tomato & Pickled Red  

Onion Salad (Vegetarian) 

Mediterranean Vegetable Tart with Shoestring Fries, Salad & Red Pepper Sauce (Vegan) 

***** 

Warm Sticky Toffee pudding with Vanilla Ice-cream & Butterscotch 

Baked Vanilla Cheesecake with Berry Compote & Raspberry Coulis (Vegan available) 

White Chocolate & Raspberry Torte with Freeze-dried Raspberries 


