
 

 

New Menu of Chef-Prepared Meals 

Available for Collection from Friday 5 June  

Please Order by 12pm on Wednesday 3 June by email: info@williamsfoodhall.co.uk 

 All prices are per portion unless otherwise specified  

Starters 

 Tian of Crab, Crayfish, Cucumber and Crème Fraiche £7.50 
 

 Double baked cheddar and smoked haddock soufflé with a creamy mustard 
sauce. £5.50 

 

 Spicy Crab Soup £3.95 
 

 Gazpacho £3.25 
 

 Crayfish Mayonnaise £4.50 per 100g portion 
 

 
Main Courses 
 

 Harissa-Marinated Chicken with Lime and Pomegranate £6.50 
 

 Slow-Cooked Shin of Beef with Chilli, Pancetta and Prunes £6.50 
 

 Seafood bamboo skewers marinated in lime, chilli, lemon grass, spring onion & 
olive oil £6.50 

 

 Lobster Thermidor £19.95 
 

 William’s Fish Pie £5.50 
Large chunks of smoked haddock, salmon and cod on a base of pea purée, topped with creamy 
Dijon sauce, crème fraiche and mashed potato. Gluten free!  

 

 Traditional Fish Pie £4.50 



Simple mixed white fish, white sauce, boiled eggs and creamy mash. Gluten Free.  
 

 Salmon en Croute £7.50 
Our famous freshly poached salmon wrapped in puff pastry with saffron, spring onions and cream  
 

 Whole Sides of Poached and Decorated Salmon - £45 per side 
Whole side of Var salmon decorated with sliced cucumber. Perfect for parties. Serves 8 approx.  
 

 Beef Lasagne £4.50 
 

 Salmon Fishcakes £2.50 each 
 

 Coronation Chicken £3.50 per 200g portion 
 
Salads 

 Rainbow cherry tomatoes, pomegranate molasses, allspice, pomegranate seeds 
£2.50 
 

 Bulgur Wheat Tabbouleh with Tomato, Lemon, Fresh Parsley and Mint £2.50 
 

 Charred Broccoli, Toasted Pumpkin and Cranberry £2.50 
 
Desserts 

 Peaches in a Rose Syrup with Pistachio £2.50 
 

 Meringue Roulade with Fresh Berries and Whipped Cream £19.50 per roulade, 
each serves 10 

 

 Chocolate Meringue Roulade with Raspberries and Whipped Cream £19.50 per 
roulade, each serves 10 
 

 

 
 


