WEEK1
WEEK 2
WEEKE

BBQ CHICKEN GYROS ~ BEEF RAGU WITH BEEF CHOW MEIN FISH & CHIPS
WITH PITTA, GARLIC  TRICOLORE PASTA & PAPRIKA SPICED WITH CRISPY WITH CURRY

YOGHURT & CRUNCH CHEF'S SALAD CHICKEN & SPRING ROLL SAUCE
SALAD (E*, MK*, MU*, SO*, STEAMED RICE (E, MU*, SE*, S0, (F, MU, 6/B*, W)
(MK, G/W) 6/B*, W) G/W)

= FALAFEL BALLS WITH ROASTED BANG BANG VEGETABLE CHOW SPICY PEPPER,
= LEBANESE RICE, VEGETABLE CAULIFLOWERWITH ~ MEINWITH CRISPY ~ MUSHROOM & CORN
3 GARLIC YOGHURT & LASAGNEWITH ~ SEASONED WEDGES & SPRING ROLL LOADED NAAN WITH
= CRUNCHY SALAD CHEF'S SALAD CORN (E, MU*, SE*, S0, CHIPS
& (MK, SU*) (E*, MK, GIW) (MK, MU*, S0*, G/W) G/W) (MK, MU, G/W)
= CHERRY TOMATO &
. TOMATO & BASIL ~ SUPER GREEN PESTO CREAMY CAJUN A THREE CHEESE
E PASTA PASTA PASTA e PASTA BAKE
E (Ggl) (MK, G/W) (MK, G/W) ® (MK, G/W)

ALL DISHES SERVED WITH SEASONAL VEG OR CHEF SALAD

CHOCOLATE &
Ciﬁruﬁ}:‘ggﬁsu BANOFFEE PIE JAM SPONGE APP'&E?::;LE % ORANGE MARBLE
MK, G/B*, 0%, R*,W)  (E, MK, SO*, G/B*, W CAKE
(E, MK, SO*, G/W) : L : (MK, G/B*,0, W)

(E, MK, S0*, G/W)

ALLERGENS KEY:

CE = CELERY F=FIsH 6I0=0ATS  L=LUPIN MU=MUSTARD ~ SE=SESAME *=MAY CONTAIN O
CR=CRUSTACEAN  6=GLUTEN  GR=RVE  MK=MILK N=NUTS S0 .= SOYA e
E=E66S GIB=BARLEY  G/W=WHEAT ~MO=MOLLUSCS P=PEANUTS SU=SULPHUR DIOXIDE food with passion
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LENTIL CHILLI CON CURRY WITH EGG SAUSAGE CASSOULET MUSHROOM PUFF WITH CURRY

7 CARNE WITH _ ERIEDRICE WITH COURGEUE PASIRY PIEWITH SAUCE
STEAMED RICE (CE. E, S0, G/W) SPAGHETTI SEASONAL VEGETABLES (£ Mu, 6/8*, W)
(G/B*, 0%, R*, W*) (SU, G/W) (MK, G/w)
> ———__ CURRY WITH EGG . PARMIGIANA WITH : PIZZA WITH CHIPS
o3 ENCHILADA WITH - . PASTRY PIE WITH
5 / FRIED RICE CHEF'S SALAD & HOUSE SALAD
5 CHEF'S SALAD (CE. E. S0, G/W) (MK, 6/0, W) SEASONAL VEGETABLES MK, GIW)
2 (MK, G/B*, 0%, R*, W) uint e (CE, MK, 6/W) '

<=L -

=

SR CREAMYPUMPKN  MEDITERRANEAN  ROMSTED SDUASHE =\ o oppcy  TOMATO ARRABIATA
= SPAGHETTI '

(2 (CE, E, MK, 6/W) (6/W) ICEEY)

= ) (E.MK,GW) . (V]

ALL DISHES SERVED WITH SEASONAL VEG OR CHEF SALAD

PINEAPPLE UPSIDE . STICKY BANANA & MIXED BERRY SPRINKLE SPONGE

DOWN CAKE BLUE:ERRY,SPDNGE CINNAMON LOAF CRUMBLE & CUSTARD ~ CAKE & CUSTARD
(E, MK, S0%, G/W) (EMK AN ey (MK, GW) — (E, MK, S0°, GIW)
(E, MK, S0*, GI/W)

ALLERGENS KEY:

CE = CELERY F=FIsH GI0=0ATS  L=LUPIN MU=MUSTARD  SE=SESAME  *=MAYCONTAIN O
CR=CRUSTACEAN ~ G=GLUTEN  GR=RYE  MK=MILK N=NUTS $0= SOYA Ve
E = E665 GIB=BARLEY  GW=WHEAT ~MO=MOLLUSCS ~P=PEANUTS  SU=SULPHUR DIOXIDE food with passion



WE X
V'N/’ ﬂ @
WEEK3_

CHICKEN & BROCCOL  peer g (enyjL CUTCHERS SAUSAGE  pEPPERONI PANINI,

STIR FRY WITH LaSAGNEwiH  WITHMASHED POTATO,  SEASONED WEDGES & EJSI:H&CE';EYS
STEAMED RICE & CHEF'S SALAD GRAVY & SEASONAL CHEF'S SALAD e
“CRISPY 'SEAWEED (o E*. MK.G/B". W) VEGETABLES™ ~ICE~ B MY S0°==" "0 e W
(S0, 6/W) (MK, SU, GIW) G/B*, 0°, R", W) e
2 TOFUZBROCCOLI OVENBAKED  VEGGIESAUSAGEWITH  MOZARELLATOMATO o ey
= STIRFRYWITH ~ TOMATO, MOZARELLA~ MASHED POTATO, & PESTO PANINI WITH iWTE
o STEAMEDRICE& & BASILRISOTTO&  GRAVY & SEASONAL  SEASONEDWEDGES& o' oou crioc
2 _CRISPY 'SEAWEED'  CHEF'S SALAD VEGETABLES CHEF'S SALAD e
= (S0, G/W) (CE, MK, 6/W) (MK, G/W) (MK, S0%, 6/8*, 0°, R, %0 -
o _ | S
<z= —~ - R e
5 CREAMY PESTO MEXICAN STREET ~ TOMATO ARRABBIATA  CREAMYCAJUN  TOMATO & BASIL
> ~ PASTA CORN PASTA BAKE PASTA . PASTA PASTA
7 (MK, G/W) (MK, G/W) (CE, G/W) (MK, G/W) (6/W)
Q.

o o

ALL DISHES SERVED WITH SEASONAL VEG OR CHEF SALAD

JAM & COCONUT SUMMER FRUIT PEAR & SUMMER CHOCOLATE BREAD & LEMON DRIZZLE
SPUNGE W[lJTH .CHEESECﬁKi FRUITCRUMBLE _ BUTTER PUDDING CAKE WITH LEMON
CUSTAR (E*, MK, S0, 6/B*, (MK, GW) (E. MK, S0, 6/8°. W SAUCE
(E, MK, S0*, 6/B*, W) 0", R W) (E, MK, S0, SU,

G/W)

ALLERGENS KEY:

CE = CELERY F=FIsH GI0=0ATS  L=LUPIN MU=MUSTARD ~ SE=SESAME  *=MAY CONTAIN O
(R=CRUSTACEAN  G=GLUTEN  GR=RYE MK=MILK N =NUTS S0=SOYA e
E=EG6S GIB=BARLEY  G/W=WHEAT ~ MO=MOLLUSCS P=PEANUTS  SU=SULPHUR DIOXIDE food with passion



