
STARTERS

Freshly made soup of the day.

Smoked Scottish mackerel, baby leaves, sweet cured pickled red onions, 
balsamic glaze.

Mediterranean style salad, feta cheese, marinated olives, watermelon. 

Carbonara style linguini.

2 Courses - £12.00 | 3 Courses - £16.00

Lunch Menu

MAIN COURSES

Fillet of salmon, crushed new potatoes, petit pois, l 
emon and beurre blanc sauce. 

Roast shoulder of lamb, mint jus, honey roast parsnip. 

Butterflied chicken breast, makhani sauce, jewelled basmati.

Stuffed aubergine, tomato sauce. 

Served with a selection of vegetables and potato dish.

DESSERTS

The dessert menu will be presented to you after your main course. 

If you would like to see it in advance of your meal, 
please email us at colours@sthelens.ac.uk.

MAKE A BOOKING

If you would like to make a reservation, simply call us on  
01744 623155 or email us on colours@sthelens.ac.uk 

Alternatively, you can use our Online Reservation Form. 

Please note: Due to supply chain issues, we are unable to guarantee that every item will be available  
at all times. Some dishes may become unavailable at short notice. 


