
Some dishes may contain nuts. If you have any allergies or special dietary requirements, please inform 
a member of the service staff at time of booking.

LIGHT BITES

chef’s special

desserts - chef’s selection

TEAS & COFFEES - selection

Skylight sALADs

Please ask your waiter for further 
details

Please ask your waiter for further 
details

How was your visit today? We’d love to know.

starter, main and dessert
Enjoy 3 courses for only £9.50

Caesar salad with homemade croutons 
on a bed of gem lettuce (v)
Add chicken for an extra £2

Traditional Greek salad
With tomatoes, feta cheese, black 
olives, mint and red onion (v)

£3 each

£2.50

£6.50

£1.50 per cup

/hcskylightrestaurant @HarlowCollege

skylight@harlow-college.ac.uk     01279 868060

NEW NEW

Skylight mains

SHARING PLATTERS Choose from the above

Skylight starters

Deep fried brie with a warm cranberry 
sauce (v)

Whitebait with lemon and lime 
mayonnaise

Scampi bites with a tartare sauce

Bread selection with olive oil and 
balsamic vinegar (v)

Homemade steak and ale pie with 
mashed potatoes, buttered veg and rich 
red wine gravy

Slow roast pork belly
In a toffee apple glaze with dauphinoise 
potatoes, fine beans and a parsnip puree

Pan seared salmon on a bed of pea and 
chive risotto with a citrus oil

Deep fried lemon and herb halloumi with 
garden peas and fresh cut chips (v)

£6.50

Chef ’s homemade soup of the day.
Served with a roll and butter (v)

Farmhouse Pâté
Pork and chicken liver with a hint 
of cider and mustard, served with 
bloomer bread and caramelised red 
onion chutney

Calamari, panko coated, with a garlic 
and rosemary mayonnaise

£3 each

2 for £5    3 for £8    4 for £10

£4.50 large    £2.50 small


