MENU

Week 1 Monday Tuesday Wednesday Thursday Friday
Main Dish Sausage, red onion . . Roast pork with Beef Pie, Topped with Chicken Goujons or
gravy and mash Chlckﬁgost;?iapore gravy and garlic and Puff Pastry and new Battered Fish With
£2.35 potato herb roast potato’s potatoes Chunky Chips
. . Cheesy potato and
Vegeta”an Vegan sausage, red . Cheese and Lent” leek pie topped with Cheese pinwheels with
Main Dish onion gravy and Chinese Vegetable and Roast served with uff pastry served chunky chips and
gravy Been Noodles gravy and garlic and P -p y y p
£2.35 mash potato herb roast potato’s with and new baked beans
potatoes
. Garden Peas and Roasted Butternut R_oasted Baked Beans and
Accompanlments Carrots Squash Seasonal Vegetables Mediterranean Mushy Peas
or or or Vegetables or
Salad Bar Salad Bar IR R Sala(zerar Salad Bar

Jacket potatoes
1 filling £1.80
2 Fillings £2.35

Freshly baked
potatoes with a
selection of hot &
cold fillings

Freshly baked
potatoes with a
selection of hot &
cold fillings

Freshly baked
potatoes with a
selection of hot &
cold fillings

Freshly baked
potatoes with a
selection of hot &
cold fillings

Freshly baked potatoes
with a selection of hot
&
cold fillings

Dﬁe_ls.;eort Chocolate Brownie Lemon Drizzle Cake Frmtgf;;g?; and soi:ﬁéggzzzlﬁ,ts Chocolate Slice
=+ 4= 4 KEY @D 1orvounsanay () MEaT-FREE (VEGETRIZN) CHEF'S CHOICE PLANT-BASED (VEGAN) FOO0D

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