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Homemade baguette
Quail scotch egg, aubergine pickle
Ox cheek ravioli, whipped onion and crispy shallots
Grilled and crispy Brill, leeks, brown shrimp, smoked haddock cream

Basque cheesecake, Apple & verjus sorbet
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Guest Chef Night Terms and conditions

Booking
Final numbers for bookings must be confirmed no later than 7 days prior
to your booking.

Changes to numbers later than 7 days prior to your booking can be
arranged in some circumstances, please contact us as soon as possible
to discuss.

Please advise us of any dietary requirements at the time of booking.

Payments

Full payment is required no later than 7 days prior to your booking
through ResDiary and a payment link will be issued at the time of your
booking. Please note that all payments are non-refundable, so please
only may make payment once you have confirmed your numbers.

Menu
All ‘Guest Chef Evenings’ are a tasting menu. Due to the nature of the
menu we are unable to meet other dietary requirements.

Times

For ‘Guest Chef Night’ all guests are asked to arrive at 18.15.

We are unable to seat guests later than these times. Please let us know
if you are running late for your booking. The restaurant closes promptly
at 21:30 due to legal requirements surrounding the students working.

Please ensure you leave enough time to enjoy your meal fully with this
in mind.

Parking

Free of charge parking is available at any of the Suffolk New College car
parks after 18.00. This does not include any of the University of Suffolk
car parks.

E Please visit www.suffolk.ac.uk/travel
= or scan the QR code.




