it MONDAY | TUESDAY [ VEDNESDAY [ THURSDAY J§  FRIDAY

oy e SPICE _
|  BUTCHERS =~ 428 pyypep
OPTION | tusSEees o OHOTWOK uusppEs  BLLETORFISH
- LASAGNE  *° CHICKEN - CHICKEN o
#' With Garlic : § : MASH : i E £ served with :
Bread : NOODLES 8 with Onion ~ : KORMA - Chips & Tartare

Gravy W|th Turmerlc Rlce Sauce
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OPTION =~ ouRNAp ~ CAJUNSWEET ' * yeppe  SWEETPOTATD, -~ ppery
BackBeaN  POTATOE  cpysapes  CHICKPEAE  © spinachg

#2 | famg  SPNACHTART - ppgy  SPINACHTIKKA by pappecs

L R with New £ 5 : -~ with Turmeric  © .
with Rice Potatoes ;WIth Onion Gravy | R|ce - and Chips

SIDE : Green Beans | Sweetcorn - | Red Cabbage - Rc?asted | Peas
= : Carrots 3 Roasted Broccoli PeaS = CaUhﬂower & : Coleslaw

Sambals -

DESSERTOF | LEMONDRIZZE  BLONDEWTH ~ APPLEBCHERRY - ' PINEAPPLE UPSIDE
THE DAY | |  SPONBE ::  BERRIES : | UATJ ERU?BZE -~ DOWNECAKE
: = - WI ustar :

xxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxx

........................................

AllERGIES

SOUP OF THE DAY OUR HOT AND COLD WAE AN ALLRCY 40 MEDT0 YOV YU
FILLED JACKET POTATOES | GRAB & GO SELECTION OO TOUR ALIBE ROE, caterlmk




-

FOOD :
 CHEESEAND THE CLASSIC  BEEF FISHFINEERS
OP"ON oNoNouiche - SPICY ROAST DINNER  MEATBALLS N DR SALMON

#1  witnew  CHICKEN i e TOMATE SAuufzi FISHCAKES

Potatoes  © | WithKhobezand® ©  trimmings withRice = with Chips
, éTabbouIeh Salad © : : i

...............................................................................................................................................

----------------------------------------------------------------------------------------
..............................

OPTION f REENTHAI ”"”M””SAN“,B”TTERN”TE: TOFUAND LOADED

| FALAFEL | BEETROOT i

, I  andTabbouleh | ©  withroast . FRIEDRICE thlth

: with Ricel 34 ~ Salad - -Potatoes & Gravy - - | : P> j
ONTHE | romted s | A

: Red Cabbage : | : ; E

' Broccoli - BakedB
SIDE é Squash ‘Slaw and Roasted: roccol : Eanok : aked Beans

CaulFiamer ' Chickpea Salad Sweetcorn Green Beans Garden Peas

THE DAY | LINNAMON APRLE . SYRUPSPONGE - = CRUMBLE -~ VANILLASPONGE - = CARROT CAKE
TURNOVER ~ © :
:  § with Custard -

"""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""

MENU HEY

xxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxx

AllERGIES

PLEASE SPEAK TO A MEMBER OF STAFF IFYOU

SOUP OF THE DAY OUR HOT AND COLD WA AN ALLERGY 480 NED TO KHOY VIATS =
FILLED JACKET POTATOES @ GRAB & GO SELECTION = opyilahor oy c_a__te_r_l!n_k




o

‘ THEME)“(AN K'T(HEN EREAMY ; """""""""""""""""""""""""" 5 ---- . :
OPTION @ = STICKYSDY © = MEXICAN CHICKEN PIE EII(.II_I\%EIN BAHSEI_T ED
- ANDHONEY - = BEEFCHILL = withcCrispy - S
#1 - NOODLES . withRice or - Roasties&  : CURRY i Enfgs &

Soft Tacos i- Gravy withRice ~ : | Tartare Sauce -

...............................................................................................................................................

S I OO e

i ROAST UDRN®
OPTION = = VEGETABLE & vy SMOKEY BBO
~ PLAT EY"RKS"'RE; PLANT BALLS

#2 - with New VEEETABLE - PUDDING. with Couscous/ - -

...........................

THE BIG PLANT
BURGER

CPomoesand  RICE | CripyRoastes | " pone with Chips |

ON THE | . : | H] Broccoli |
- - GreenBeans = Pineapple :  Roasted Carrots : SRt - = Garden Peas
SIDE : : : | : aste : ;
Sweetcorn Salsa & Slaw = Swede Vegetables : Baked Beans :

DESERTOF | WaARM BANANA | CHOCOLTE  STCKVTOFFEE  ppwcaKesE
THE DAY | = papjack . SCHOOLCAKE ©© SHORTBREAD ~  APPLECRUMBLE - CyeRRy SAUCE -
‘ ' CAKE - with Custard  : ;

..................................................................................................................................

MENU HEY

SOUP OF THE DAY OUR HOT AND COLD
FILLED JACKET POTATOES @ GRAR & GO SELECTION

ALLERGIES

ooooooo

PLEASE SPEAK TO A MEMBER OF STAFF IFYOU

HAYE AN ALLERGY AKD NEED TO KROV WHAT

IKVIDE OUR FOOD DISHES. THEY WILL ADYISE
YOU OF YOUR AVAILABLE CHOICES,

caterlink
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