LUNCH MENU FOOD

Spring-Summer 2024 week 3
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Peri Peri Chicken & Mexican style rice ( Halal, GF, Chicken Burgers with a Bap Braised Beef Brisket (GF DF, EF)
Ef. DF) Horseradish sauce
Handmade Beef Meat balls with a Tomato & Herby Yorkshire Pudding
Pork & Mushroom Stroganoff Sauce (GF, EF, DF)
Spaghetti Crispy Chicken Shnitzal with a Mushroom sauce

Roast Cherry Tomato Pasta (VG, DF,EF)
Cheese & Chive Tart's (V) Vegan Pasty (VG, DF, EF)
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Bolognaise Mac n Cheese (GF,EF) Crispy Breaded Haddock Fillet & Citrus Wedge & Salad Bar
Tartare sauce
Chicken Jambalaya (GF,EF, DF) Jacket Potato
Grilled Chick Breast (GF,DF,EF)
Fresh Fruit
Vegan Vegetable lasagne Fish Cakes or Gluten free fish cakes
Soup
Pepperoni Pizza or Cheese & Tomato Pizza (V)
Vegan Pizza Fresh Baked Breads

Allergen Key: 1. Milk, 2. Fish, 3. Gluten, 4. Peanuts, 5. Tree nuts, 6.Soya, 7. Sesame, 8. Lupin, 9.Shellfsh, 10. Molluscs, 11. Egg, 12. Sulphite, 13. Celery, 14. Mustard
*MENU IS SUBJECT TO CHANGE SHOULD INGREDIENTS BE UNAVAILABLE*


Vegan Vegetable lasagne 


	Week Commencing: Spring-Summer  2024 week 3
	Monday: Peri Peri Chicken & Mexican style rice ( Halal, GF, Ef. DF)



Pork & Mushroom Stroganoff 



Roast  Cherry Tomato Pasta (VG, DF,EF)
	Tuesday: Chicken Burgers with a Bap



Handmade Beef Meat balls  with a Tomato & Herby Sauce (GF, EF, DF)

Spaghetti



Cheese & Chive Tart`s (V)
	Wednesday: Braised Beef Brisket  (GF DF, EF) 

Horseradish sauce

Yorkshire Pudding



Crispy Chicken Shnitzal with a Mushroom sauce 



Vegan Pasty (VG, DF, EF)




	Thursday: Bolognaise Mac n Cheese  (GF,EF)



Chicken Jambalaya (GF,EF, DF)

 



  
	Friday: Crispy Breaded Haddock Fillet & Citrus Wedge & Tartare sauce



Grilled Chick Breast (GF,DF,EF)



Fish Cakes or Gluten free fish cakes



Pepperoni  Pizza or Cheese & Tomato Pizza (V)

Vegan Pizza


	Everyday: Salad Bar



Jacket Potato



Fresh Fruit



Soup 



Fresh Baked Breads  


