
              
 

 
 

 
 

 
The Peninsula Spa  

Lunch Menu 
 

Please select your choice of two 
courses. 

 
 

 

 

 

 

 

 

 
ALLERGENS 

 
 

 Allergens: 1. Cereals (a) Wheat, (b) Oats (c) Rye (d) 
Barley 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soya 
Beans 7. Milk 8. Nuts (Almonds, Hazelnuts, Walnuts, 

Cashews, Pecan Nuts, Brazil Nuts) 9. Celery 10. 
Mustard 11. Sesame Seeds 12. Sulphites 13. Lupin 

14.Molluscs.  
 

Please let your server know if you have an allergy 
which is not listed. 

 
 
 

 
 
 
 

Chef’s Freshly Made Soup of the Day  
& Sandwich of Choice  
(1 (a),1(b),1(d),3,9,11,12) 

 
Poached Pear, Candied Walnut Baby Gem 

Salad 
 (6,8(Walnuts),9,10) 

 
Sauté of Chicken & Vegetable Korma 

Savoury Rice, Almonds, Garlic & Coriander 
Naan Bread 

(1(a),5,6,7,8(almonds),9,10) 
 

Stonebaked Meat Pizza 
Parma Ham, Nduja Spicy Sausage, Chorizo,   

(1(a),7,9)(GF available) 
 

Butterbean, Tomato & Smoked Paprika 
Casserole 

Mediterranean Vegetable Cous Cous (1(a),6,9,12) 
 

~~~ 
 

Chocolate Caramel Tart 
Whipped White Chocolate Panacotta, Crème 

Anglaise (3,7) 
 

Apple Crumble Crème Brulee  
Salted Caramel Ice Cream  

 (1(a),3,7) 
 

Selection of Ice Cream  
(1(a),3,7) 

 
~~~ 

 
Tea or Coffee 


