% HAMMERSLEY RESTAURANT 3%

g STOKE ON TRENT COLLEGE

ST GEORGE'S EVENING :: 23 APRIL 2026

AMUSE-BOUCHE

Pea and mint arancini with lemon mayo and wild garlic ketchup

STARTER

Hungers heath farm Asparagus, soft-boiled free-range egg, Hollandaise sauce

INTERMEDIATE

British Heritage tomato and basil consommé, scorched mackerel

MAIN COURSE

Roasted Hereford sirloin of beef, Yorkshire pudding, roasted salsify,
celeriac, carrot and swede, rich gravy, horseradish cream

DESSERT

Orange and cinnamon poached Cheshire rhubarb fool with shortbread biscuit

Food allergies and intolerances Please speak to a member of staff about the ingredients in our dishes
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