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Please could you select one starter, one main and either the dessert or cheese option from the list below. 

Please email back all choices by FRIDAY 6th JUNE to Evie.Norman@bristol.ac.uk
Starters

Crab, chilli and coriander tartlet with red pepper salsa and mizuna leaves

Local roast asparagus with poached quails egg, crispy capers and sauce béarnaise

Mains

Apricot stuffed saddle of lamb with herb couscous and spiced aubergine puree

Porcini, walnut and thyme pappardalle with pecorino cheese

Desserts

Vanilla and orange pannacotta with biscotti and seasonal berries

Or

Selection of local cheeses with bara brith, quince jelly and onion jam

If you have any special dietary requirements not catered for above please do let me know

Meal to be held on Wednesday 11th June, 8pm prompt at the 


Glass Boat Restaurant, Welsh Back, Bristol, BS1 4SB
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