Week 3 Monday Tuesday Wednesday Thursday =
. .- Lebanese style
Meal of the Day Chicken yasai samla Mexican chilli beef con Slow roast pork loin | chicken flatbread with
£2.80 Cambodian inspired carne (GF) and gravy (GF) turmeric yoghurt Battered Cod(H)
WithD t curry (GF) With tortilla chips and leaves, and selectic;n Or
! esser Y cheddar cheese ’ Cheese burger
£3.00 of fresh salad (H)

Vegetarian Meal of

oriental style noodles
with sweet chilli(H)

South African sweet
potato and bean boom

Italian risotto alla
Milanese with a hint of

Spiced halloumi
roasted vegetable
flatbread with lemon

Macaroni cheese

the Day chakglililarta(rédlz?(aln_"c)ural saffron (GF)(H) scented couscous & bake(H)
Y08 turmeric yoghurt(H)
Keralan and Roasted vegetable
Vegan Meal of the coconut Sweet and spinach tomato ,_ | Indian butter bean and Sweet potato and Vegan macaroni
D potato, chick pea | pasta bake with poor’s lentil sandal (GF)(H) butter bean curry and cheese bake(H)
ay and spinach curry | man’s parmesan rice (GF)(H)
(GF)(H) topping(H)
Po!:atoes of the day rice (GF) rice(GF) Dauphinoise potato & fice Chips (GF)
with seasonal veg rice (GF)
Apple crumble & Chocolate sponge & Marbled sponge and Classic school rice .
Desert of the Day vanilla custard(H) chocolate custard(H) custard(H) pudding (GF)(H) Chef special
POKE BOWLS Selection of freshly prepared salads to choose GF items
£2.80
Freshly baked jacket potato with choice of fillings
Jacket Potato Cheese, beans & tuna mayo GF
Pasta
In £2.40 Homemade tomato & basil sauce topped with cheese sauce
Out £2.50
Every day Selection of sandwiches fruit, yoghurt, fruit salad, drinks & homemade cakes

If you have any food allergies please inform a member of the catering team




