MENU

12" February Gourmet Burger

Starters Chargrilled Piri Piri Thighs
Red cabbage, coriander & lime with Piri Piri emulsion

Baja Fish Tacos
Fennel & cucumber slaw, pistachio salsa & chipotle cream

O Spicy Bean Chilli Corn Chips
Pickled onions, mozzarella, sour cream & Guacamole

Classic Corn Dogs
Refined BBQ sauce & American cheese
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Burgers “This Little Piggy”
Hand pulled smoked pork shoulder, American mustard, house BBQ sauce, pickled red onions & crispy shallots

© “The Hallouminator”
Halloumi steaks, tapenade, pickled cucumber, slow roasted tomatoes, garlic & mint mayonnaise

“The Cajun KFC”
Cajun southern fried Buttermilk chicken
Avocado salsa, chargrilled peppers, lime & coriander mayonnaise

“Refined Smash Classic”
Smashed Beef patty, American cheese, pickles, BBQ glazed bacon

All mains served with:
Refined root slaw
Skin on wedges
Beer battered onion rings
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Desserts Apple Crumble Pie
Vanilla bean ice cream

Berry, Lemon & Honey Pavlova

Triple Chocolate Brownie, Chocolate Mousse & Passionfruit

3 courses £24.00

o Denotes suitable for vegetarians.
' GF denotes dishes suitable for a gluten free diet
Denotes dishes suitable for a vegan diet
0 Denotes deconstructed dishes
We cannot guarantee that all our dishes are free from nuts or nut traces.
All dishes are subject to availability and all of our prices include VAT.

*If you have a food allergy, please bring this to the attention of a member of staff who will be
pleased to advise you.

REFINED IS A TRAINING RESTAURANT
THANKYOU FOR SUPPORTING OUR STUDENTS



