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All Day Breakfast Pizza (V) Roast Beef & Yorkshire Pudding
Served with: Baked Potato Wedges Served with: Roast Potatoes &
For Pudding: Gravy
4 e g Oaty Cookie (Vg) For Pudding:
-quent - Lemon Drizzle Bun (V) For Pudding:
Fruit & Ice-Cream (V)

All our meals are served
| with potatoes of the day
and vegetables or salad.

Don't forget to check

' our da”y specio[s for Our meals adhere to the
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' sandwich f ensure children get the energy Bread
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For Pudding: Crispy Salmon Strips m“de in 90“"'
Served with: Chips school =

For Pudding: /4
Doughnut Muffin (V)

Please be aware that we are unable to guarantee a
completely food allergen-free environment, as foods
containing allergens are used in the kitchen.

For more information and to view our allergen

Fruity Flapjack (Vg)

matrix please visit: northyorks.gov.uk/
education-and-learning/school-meals or scan
the QR code.
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For more information speak to your on-site catering team or email us at NYESCatering@northyorks.gov.uk .L
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