
@thirty-four
4  NOVEMBERTH

£35

W E L C O M E  D R I N K  &  C A N A P E S

S T A R T E R
C H I C K E N  B O U D I N
W I L D  M U S H R O O M  -  N E T T L E S  -  W H I T E  W I N E

M A I N
S K A T E  W I N G
B E U R R E  N O I S E T T E  -  S Q U A S H  -  S A G E

D E S S E R T
T A R T E  T A T I N
C A L V A D O S  -  C L O T T E D  C R E A M

C O F F E E  &  P E T I T  F O U R S
Crafted & Served by Tomorrow’s Hospitality Professionals

01392 400 334     -     Laurence Building, Hele Road, Exeter EX4 4JS     -     thirty-four@exe-coll.ac.uk

All menus are subject to change due to availablity of produce

Should you have any dietary retrictions or considerations,
please speak to one of our lecturers about your needs before ordering



@thirty-four
5  NOVEMBERTH

£35

W E L C O M E  D R I N K  &  C A N A P E S

S T A R T E R
B U T T E R N U T  S Q U A S H  S O U P
C R A B  R A V I O L I  -  T O M A T O  S A L A D  -  C O R A L  T U I L E

M A I N
R O A S T  R U M P  O F  L A M B
C H A M P  M A S H  -  P E P P E R C O R N  S A U C E  -  K A L E

D E S S E R T
P I S T A C H I O  S O U F F L E
R A S P B E R R Y  &  Y O G H U R T  S O R B E T

C O F F E E  &  P E T I T  F O U R S
Crafted & Served by Tomorrow’s Hospitality Professionals

01392 400 334     -     Laurence Building, Hele Road, Exeter EX4 4JS     -     thirty-four@exe-coll.ac.uk

All menus are subject to change due to availablity of produce

Should you have any dietary retrictions or considerations,
please speak to one of our lecturers about your needs before ordering



@thirty-four

11
TH

 NOVEMBER

£35

W E L C O M E  D R I N K  &  C A N A P E S

S T A R T E R
P A N - F R I E D  S C A L L O P

B L A C K  P U D D I N G  -  A P P L E

M A I N
C H I C K E N  B R E A S T

H E R B  M O U S S E  -  P O M M E  D A U P H I N O I S E  -  C A R R O T

D E S S E R T
F I G  T R I F L E

H O N E Y  -  W H I S K ( E ) Y

C O F F E E  &  P E T I T  F O U R S

Crafted & Served by Tomorrow’s Hospitality Professionals
01392 400 334     -     Laurence Building, Hele Road, Exeter EX4 4JS     -     thirty-four@exe-coll.ac.uk

All menus are subject to change due to availablity of produce

Should you have any dietary retrictions or considerations,

please speak to one of our lecturers about your needs before ordering



@thirty-four
12  NOVEMBERTH

£35

W E L C O M E  D R I N K  &  C A N A P E S

S T A R T E R
C H I C K E N  L I V E R  P A R F A I T
R E D  O N I O N  M A R M A L A D E  -  B R I O C H E  
-  A P P L E  &  F R I S E E  S A L A D

M A I N
H E R B - C R U S T E D  S A L M O N
C E L E R I A C  P U R E E  -  P A R M E N T I E R  P O T A T O E S  
-  K A L E  -  S Q U I D  I N K

D E S S E R T
T R I L L I O N A I R E  C H O C O L A T E  E C L A I R E

C O F F E E  &  P E T I T  F O U R S
Crafted & Served by Tomorrow’s Hospitality Professionals

01392 400 334     -     Laurence Building, Hele Road, Exeter EX4 4JS     -     thirty-four@exe-coll.ac.uk

All menus are subject to change due to availablity of produce

Should you have any dietary retrictions or considerations,
please speak to one of our lecturers about your needs before ordering



@thirty-four

18
TH

 NOVEMBER

£35

W E L C O M E  D R I N K  &  C A N A P E S

S T A R T E R
D U C K  T E R R I N E

C O N F I T  S H A L L O T  -  A P P L E  G E L

M A I N
C U R R I E D  M O N K F I S H

M U S S E L S  -  M A N G O  R I C E

D E S S E R T
B A K E D  A L A S K A

C O F F E E  &  P E T I T  F O U R S

Crafted & Served by Tomorrow’s Hospitality Professionals
01392 400 334     -     Laurence Building, Hele Road, Exeter EX4 4JS     -     thirty-four@exe-coll.ac.uk

All menus are subject to change due to availablity of produce

Should you have any dietary retrictions or considerations,

please speak to one of our lecturers about your needs before ordering



@thirty-four
19  NOVEMBERTH

£35

01392 400 334     -     Laurence Building, Hele Road, Exeter EX4 4JS     -     thirty-four@exe-coll.ac.uk

W E L C O M E  D R I N K  &  C A N A P E S

S T A R T E R
S M O K E D  T R O U T
R O A S T E D  T O M A T O  W I T H  C H I L L I  &  C L O V E  -  
S A L T E D  Y O G H U R T  O N  T O A S T

M A I N
L A M B  K O F T E
B R O W N  B U T T E R  T A B O U L E H  -  S H A T T A  -  S H I F K A  A O I L I  -
P I C K L E D  C A R R O T

D E S S E R T
B H A P A  D O I
A P P L E  &  R A I S I N  C O M P O T E

C O F F E E  &  P E T I T  F O U R S


	Dinner-Menus-26-Autumn-Nov-Dec (1).pdf
	Dinner-Menus-26-Autumn-oct-dec.pdf
	Binder1.pdf
	7 - 4TH NOV
	@thirty-four
	4TH NOVEMBER
	£35
	WELCOME DRINK & CANAPES
	STARTER
	CHICKEN BOUDIN
	WILD MUSHROOM - NETTLES - WHITE WINE


	MAIN
	SKATE WING
	BEURRE NOISETTE - SQUASH - SAGE


	DESSERT
	TARTE TATIN
	CALVADOS - CLOTTED CREAM


	COFFEE & PETIT FOURS


	10 - 26th November
	@thirty-four
	26TH NOVEMBER
	£35
	FLATBREAD & DIPS
	COLD MEZZE
	IMAM BAYALDI - STUFFED VINE LEAVES - HAVUC TARATOR - SAUSED MACKEREL - BRUCHETTA

	FISH TAPAS
	CHILI & LEMON KING PRAWNS - CRISPY SQUID WITH SAFFRON EMULSION - GREEN LIP MUSSELS
	- OCTOPUS & CHORIZO STEW

	MEAT & VEGETABLE DISHES
	PEA & HAM CROQUETA - MUSHROOM ARANCINI - PATATAS BRAVAS WITH MEATBALLS - MERGUEZ SAUSAGE WITH MUSTARD & KETCHUP
	- CHICKEN LOLLIPOPS

	SWEET TREATS
	ORANGE & POLENTA CAKE - BAKLAVA - PROFITEROLES
	- BASQUE CHEESECAKE - CHURROS
	Crafted & Served by Tomorrow’s Hospitality Professionals




	Dinner-Menus-26-Autumn.pdf
	THUR DINNER - 7 - 5th November
	@thirty-four
	5TH NOVEMBER
	£35

	WELCOME DRINK & CANAPES
	STARTER
	BUTTERNUT SQUASH SOUP
	CRAB RAVIOLI - TOMATO SALAD - CORAL TUILE


	MAIN
	ROAST RUMP OF LAMB
	CHAMP MASH - PEPPERCORN SAUCE - KALE


	DESSERT
	PISTACHIO SOUFFLE
	RASPBERRY & YOGHURT SORBET


	COFFEE & PETIT FOURS

	THUR DINNER - 8 - 12th November
	@thirty-four
	12TH NOVEMBER
	£35

	WELCOME DRINK & CANAPES
	STARTER
	CHICKEN LIVER PARFAIT
	RED ONION MARMALADE - BRIOCHE
	- APPLE & FRISEE SALAD


	MAIN
	HERB-CRUSTED SALMON
	CELERIAC PUREE - PARMENTIER POTATOES
	- KALE - SQUID INK


	DESSERT
	TRILLIONAIRE CHOCOLATE ECLAIRE

	COFFEE & PETIT FOURS



	9 - 19th November RING OF BELLS.pdf
	@thirty-four
	19TH NOVEMBER
	£35

	WELCOME DRINK & CANAPES
	STARTER
	SMOKED TROUT
	ROASTED TOMATO WITH CHILLI & CLOVE -
	SALTED YOGHURT ON TOAST


	MAIN
	LAMB KOFTE
	BROWN BUTTER TABOULEH - SHATTA - SHIFKA AOILI - PICKLED CARROT


	DESSERT
	BHAPA DOI
	APPLE & RAISIN COMPOTE


	COFFEE & PETIT FOURS


	9 - 18th November.pdf
	8 - 11th November.pdf



