Week One Lunch

Monday Tuesday Wednesday Thursday Friday
SOllp of Homemade Chef’s Choice Homemade Chef’'s Choice Homemade Chef’s Choice Homemade Chef’s Choice Homemade Chef's Choice
the day
. i . . . Freshly battered fish
. : . Macaroni pastitsio Roasted brisket of beef with handcrafted BBQ chicken leg )
Main course Thai Green Chicken Curry with olive garlic bread Yorkshire puddings Watermelon & burnt sweetcorn salad & Smoked haddock flshcakgs
Battered sausage & steak pies
Specia] diets Please speak to our counter staff Please speak to our counter staff Please speak to our counter staff Please speak to our counter staff Gluten free battered fish
: Soya mince pastitsio . . .
Meat free Smoked tofu Pad Thai Noodles with olive garlic bread Feta and Quorn wellington Vegetarian sausage corndog Vegan Option
. Steamed rice Garlic roasted spring potatoes Roasted potatoes Cajun rice Chunky chips
On the side Sweetcorn with soft herbs P Corn bread Garden & mushy peas
S - } Seasonal greens
Steamed broccoli with sweet chilli Sauté peppers and courgettes . Seasonal vegetable Baked beans
Roast carrot and parsnips
Penne with marinara or butternut Jackets with topoinas
squash & blue cheese sauce pping Jackets with toppings
Pasta and j acket Tomato & roasted vegetable, mozzarella
pasta bake with Beignets Terivaki stvl dl ith Jackets with toppings
pOtatO . . Spaghetti with nut-free pesto or erlyaki style noodles with prawn
Jackets with toppings . . crackers
R . tomato sauce Jackets with toppings
osemary focaccia
Chocolate, berry sponge with custard Apple & cherry pie with cream Rhubarb & pear oat crumble with custard Eve’s pudding with custard Sticky toffee apple mini muffin
Dessert Seeded flapjack Lemon & basil drizzle bake Lemon & sultana bun bake Beetroot brownie White chocolate, corn cookies

Selection of Fruit & yoghurt pots Selection of Fruit & yoghurt pots Selection of Fruit & yoghurt pots Selection of Fruit & yoghurt pots Selection of Fruit & yoghurt pots



