MENU

pieces and noodles

potatoes & Gravy

Week 1 Monday @& Tuesday Wednesday Thursday Friday
Homemade Minced Roast Pork with sage& Chicken Korma & Crispy battered fish with
Main Dish Macaroni Cheese Beef Pie with onion stuffing roast Pilau Rice and Half a pychunk chips
New Potatoes potatoes and gravy Naan y chip
. . . Sweet potato,
Vegetarian Vt.egetal.ole stir Fry Vegetarian Vegetarlan. Toad in Cheese & onion Vegetarian Burger
. . with chicken style . the Hole with Roast L . .
Main Dish Bolognaise Pie with New With Chunky chips

Potatoes

Accompaniments

Cauliflower & Broccoli

Peas and Carrots

Green beans & Cabbage

Sweetcorn &
Broccoli

Peas & Baked Beans

Street Food

Margherita Pizza
With Wedges

Hotdog with
Caramelised
Onion with Herby
potatoes

Hot Tandoori
Chicken & Rice Wrap
With Indian salad

Ham & Cheese Panini
With wedges

Southern Fried Chicken
Fillets & Chunky Chips

Dessert

Fruit Crumble
& custard

Cheese & Crackers with
Grapes

Oaty flapjack

Iced Marble sponge

Shortbread

Available Daily

Various Baguettes or Bloomer
sandwich, Pasta and Various
sauces, Cold Desserts, boxed

salads

Various Baguettes or
Bloomer sandwich,
Pasta and Various
sauces, Cold Desserts,
boxed salads

Various Baguettes or
Bloomer sandwich, Pasta
and Various sauces, Cold

Desserts, boxed salads

Various Baguettes or
Bloomer sandwich, Pasta
and Various sauces, Cold

Desserts, boxed salads

Various Baguettes or Bloomer
sandwich, Pasta and Various
sauces, Cold Desserts, boxed

salads
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MEQT-FREE (VEGETARIAN)

*Allergens and intolerances* All of our food is lovingly hand crafted and prepared on site daily. We have an allergen procedure in place, so please ensure you
make our catering team aware of your allergens/ your child’s allergens prior to using the restaurant. Our kitchens are used for multi-purpose production so

CHEF'S CHOICE

we cannot guarantee the above dishes are completely free from allergenic ingredients or traces of these.

PLANT-BASED (VEGAN)
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