MENU

WEEK 2

MONDAY °

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Chicken biriyani,

naan Chicken tikka thigh, [talian Crispy battered
Cheese and tomato tart - . ; : .
Mam |]|g|.| with new potatoes bread and chilli crispy roast potatoes Bolognaise Fish fillet
P and coriander and gravy pasta bake with chunky chips
chutney
VEGETARIaN Sweet potatoand | ST EIGI | Meat-free sausage " thickpen.
squash curry with Ssta with ragu with Balti vr\)/ith Cheese and bean bake

H'c]IN DISH Pilau rice P roast potatoes . . with chunky chips

crusty bread pilau rice

ACCOMPANIMENTS

Steamed broccoli
Carrots
Salad bar

Green beans
Roasted courgettes
Salad bar

Roasted parsnips
Sautéed leeks
Salad bar

Crisp mixed salad
Garden peas
Salad bar

Peas or baked beans
Salad bar

STREET FOOD

Vegetable Burger

Chicken gyros in
wholemeal pitta
bread, tzatziki
& Greek salad

Vegetable samosa
with Cajun wedges

Lebanese chicken
flatbread

Spicy chicken burger

ITaLIaN
DAILY SPECIAL

Margherita Pizza

Arrabiata pasta

Spicy vegetable pasta

Pizza selection

[talian chicken pasta

DESSERT

Fruity flapjack

Carrot cake

Upside down
cheesecake

Blueberry Muffin

Chocolate and
orange cake
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*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

MEQT-FREE (VEGETARIAN)

CHEF'S CHOICE

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

PLANT-BASED (VEGAN)
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