
SIMPLY FRESH MENU
Our daily specials

Starters

C O L D  S O U P

with carrots, orange and turmeric

S C R A M B L E D  E G G S

with green asparagus and shrimp
BCG

C L A F O U T I S

with zucchini, mozzarella and basil

P O T A T O  S A L A D  W I T H  C U R R Y  A N D  S H A L L O T S

with curry and shallots
ACHL

Mains

S P A G H E T T I

mussels, garlic and fresh herbs
AB

H A D D O C K

olive oil with fennel
D

G R I L L E D  C H I C K E N  B U R G E R

with avocado

V E A L  S K E W E R

salad and french fries

Looking to modify the menu's style?
Explore our "Styling menus" articles on help.menutech.com for

valuable tips. Happy menu styling!

This is a sample menu from the Menutech menu planning software.
We hope this menu inspires you to serve healthy, regional,

balanced and diverse menus for your guests. 



2 course menu: £ 21 

Desserts

P I S T A C H I O  C H E E S E C A K E

and seasonal fruits

P E A C H  C U P

cream and mascarpone

M I L L E F E U I L L E

with pear and roasted almonds
ACGH

C H O C O L A T E  P U F F  P A S T R Y

coconut whipped cream

Allergens:  Cereals containing gluten  Crustaceans  Egg
 Fish  Milk (including lactose)  Nuts  Celery

A B C
D G H L
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