THE BLUE ROOM

Summer Menu 2024

Starters
Chicken & Ham Hock Terrine, Pickled Mustard Seeds, Asparagus, Apple Gel £11.00

Carrot & Coriander Soup, BBQ Heritage & Yuzu Pickled Carrots £9.00
Chalk Stream Trout, Ponzu Tomato Ketchup, Puffed Wild Rice £11.00

Roasted Cauliflower, Crispy Onions, Cauliflower Puree, Herb Oil £9.00

Mains

Lamb Loin, Wilted Swiss Chard, Pea & Mint Puree, Lamb Shepherds Pie £21.00
Pan Fried Plaice, Pickled Kohlrabi, Potato, Mussel Cream, Sea Purslane £21.00
Parsley Root, Jerusalem Artichoke, Black Garlic, Honey, Miso, Purple Kale £14.50

Smoked Slow Cooked Pork Belly, Rhubarb & Red Onion Puree, Wild Rice, Bok Choy
£19.00

Desserts

Macerated Strawberries, Pat de Fruit, Short Bread, Cream Espuma, Lemon Thyme
Powder

Chocolate Mousse, Basil Sorbet, White Chocolate Crumb
Marmalade Tart, Cardamom Ice Cream, Coconut Strudel, Candied Orange
Peach Parfait, Fennel Seed Crumb, Raspberry Gel, Fennel Prongs
all £8.95

Whilst every effort has been made to ensure that the allergen information is correct and that accidental cross contamination does
not occur, the University of Southampton cannot guarantee that food prepared on our premises or by our selected suppliers is
done so in an entirely allergen-free environment. If you require any further allergen information, please speak to a member of the
service staff who will be happy to assist



Our Story

Welcome to The Blue Room, our small sanctuary tucked away in the heart of campus, offering a space to
escape the busyness of your day to day and relax over good food and conversation.

We are committed to providing a sustainable menu, offering home grown and local produce. We want to
celebrate the seasons and use only the best and freshest foods and ingredients. It all starts in the Campus
Kitchen garden with our fresh herbs, vegetables and fruit trees attentively grown and cared for by our
exceptional team of chefs to be woven into our seasonal menus.

'The attentive and knowledgeable staft are always on hand to provide personalised recommendations and
make sure that every guest has an exceptional dining experience.

Our Suppliers
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Wick Farm

'The Campus Kitchen has partnered with Wick Farm located in the Avon Valley, south of Salisbury, to
provide locally bred Aberdeen Angus and lamb. The herd of cattle spend their lives grazing the naturally
occurring grasses and herbs in the water meadows alongside the river Avon, producing a calf each spring.
'The winter is spent indoors feeding on hay and silage produced on the farm. They are also supplemented
with some home grown cereals as necessary.

Hoxton Bake House

Handmade artisan bread and bakery products—baked fresh every morning only 3 miles from campus.
Darren and Florence founded their Hampshire based business in 2015 with a passion to open a bakery
using only natural ingredients.



