MENU

Week 1 Monday Tuesday Wednesday Thursday Friday
. . Caramelised Homemade lasagne

. . Chicken balti . . Beef stroganoff served

Main Dish served on a bed of rice Curpberland sausage Served with garlic bread with rice
with buttery mash

Vegetarian Variety of Loaded potato skins homemade Hearty'roast. dinner Homemade

. . ie selection served with crispy roast cheese and Q
Main Dish P and seasonal vegetables . . c '

Onion pie

Accompaniments

Garden Peas
Naan bread
Salad bar

Buttery mash
Baton carrots
Steamed Broccoli
Salad bar

Carrot and swede mash
Cauliflower florets
Salad bar

Green Beans
Cauliflower florettes
Salad bar

Street Food

Cheese burger

BBQ pulled pork
Served in a
brioche bun

Chilli beef taco’s
Served with sour cream

Meatball Panini

Italian Meatballs in

SHOP
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Italian i B
. . Traditional Margherita Pizza Tomato Sauce Biil::ir;ia P;séaarl;llc;igze
Daily Special with Pasta
L
Gooey Chocolate i Fruity R FRlDA\I SWEET
Dessert Brownie S ) Rice Pudding @ Cake
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%@ MEAT-FREE (VEGETARIAN)

CHEF'S CHOICE

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

PLANT-BASED (VEGAN)

*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
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