
 

February / March  2026  Lunch MenuFebruary / March  2026  Lunch Menu

StartersStarters
Soup of the day (GF) (EF) (LF)

Smoked Mackerel Pate with Horseradish 
(can be GF) (EF)

Chorizo and Cheese Croquettes Chipotle 
Mayo Dip

Charred Leek and Goats Cheese Tart (V) Charred Leek and Goats Cheese Tart (V) 

DessertsDesserts
Churros, Dulce de Leche Sauce, Lime 
Rhubarb, Meringue, Chilled Vanilla Bean 
Custard (GF)

Chai Tea Creme Brulé, Garabaldi Biscuit
Dark Chocolate Tart, Frozen Cherry 
Parfait, Milk Chocolate Tuille (Can be 
EF,LF)

3 Courses  £17.95
Tea/Coffee Additional £2.00

Lunches – Thurs & Fri 
Arrival 12 noon / 12.15 pm  / 12.30

Click here to see available dates  

  

MainsMains
Chicken Parmesan, Marinara Sauce, 
Potato Rosti, Purple Sprouting Broccoli 
(Can be EF)

Lambs Liver, Pomme Puree, Crispy 
Bacon & Onion Marmalade, Carrots
(Can be GF) (LF,EG) 

Fish and Prawn Au Gratin, Hasselback 
Potatoes (EF)
Spring Green Vegetables (GF)

Vegetable Thai Green Curry with Jasmine 
Rice (GF)(V)(EF)(LF)

Please see our guide to allergens and Please see our guide to allergens and 
other information at the bottom of this other information at the bottom of this 
page.page.

AllergiesAllergies
Please make a member of our 
team aware of any food allergies or 
intolerances.

Dairy Free (DF)
Gluten Free (GF)
Suitable for Vegetarians (V)

Please contact Sue Lyons Please contact Sue Lyons 
To Make a Booking To Make a Booking 

email:email:  Restaurant.ec@shcg.ac.ukRestaurant.ec@shcg.ac.uk  
Sue.Lyons@shcg.ac.ukSue.Lyons@shcg.ac.uk

Prices include VAT

Credit Card Payment only Groups of 8 or 
larger please pay in one transaction

Gratuities are welcome, which go 
towards student trips.

Menus may change if items are not 
available but in
most cases, a like-for-like substitution 
will be made.

Student Chef Dinner Taster Menu   Student Chef Dinner Taster Menu   
SAMPLE ONLYSAMPLE ONLY

Celeriac Soup with Truffle Oil (V)(GF)

Plaice with Shellfish Bisque and Prawn Beignet (Can be GF)

Lamb Rump, Potato Rosti, Pea Puree, Carrot with Red Wine Jus (GF)

Blueberry Parfait, Fruit Compote, Yoghurt and Tuille Biscuit (can be made GF)

Tea and Coffee

£26.95 per person – Thursday Evenings 18.30 Arrival

Please see our guide to allergens and other information at the bottom of this page.Please see our guide to allergens and other information at the bottom of this page.

https://shcg.ac.uk/eastleigh-college-east-avenue-restaurant/#avail-dates
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https://www.instagram.com/eastavenuerest?igsh=MW5lY3Jqc2c4NXJnZQ==
https://www.facebook.com/share/16vWeSLWUU/
https://www.tripadvisor.co.uk/Restaurant_Review-g503826-d6536514-Reviews-East_Avenue-Eastleigh_Hampshire_England.html

