
L5 in Tandem with L1: Future Space-Weather Missions Workshop – 
Workshop Dinner Menu Choices 

 
Milton & Keats Room at the Kingsway Hall Hotel, Great Queen Street, Holborn,  

London, WC2B 5BX 
 
 
Starters: 
 

(S1) Pressed terrine of spiced pork belly – Cider apple chutney, toasted brioche 
 

(S2) Seared red mullet – Feta, green beans, sun blushed tomato and olives 
 

(S3) Crispy Parmesan Gnocchi (v) – Datterini Tomatoes, Rocket & Olive Oil 
 
 
Mains: 
 

(M1) Parmesan crust salmon – Pea and shallot potato cake, basil cream sauce 
 

(M2) Costwold chicken breast – Mediterranean style polenta, wild mushroom, truffle jus 
 

(M3)  Feta in filo parcels (v) – Sun blushed tomato, leeks & basil tomato sauce 
 
 
Deserts: 
 

(D1) Apple tart Tatin (v) – Cinnamon ice cream 
 

(D2) Mango parfait (v) – Lemon and lime sorbet 
 

(D3) Caramel panna cotta – Ginger bread 
 
 
Wine: 
 

(HR) House Red 
 

(HW) House White 
 

(NW) No Wine 
 
 
 

(v) = vegetarian (but please also explicitly let us know if you are vegetarian or if you have 
any allergies or other dietary requirements)… 

 


