Autumn & Winter menu 2026

Option
one

Option
two

Dessert
of the day

Please speak to a member of staff if you have an allergy

and need to know what's inside our food dishes.
They will advise you of your available choices

Source of wholemeal

Monday Tuesday Wednesday Thursday Friday
M Ac & MI'FJ_DIE EA.EI._E.I W Classic Beef e Flsfl;!i%cyylp
cuees e (v) Lemon & Garlic Lasagne = Battered
Chicken withHouse Salad — Chicken Korma Pollock or Salmon
with Garlic Bread . (ve) & Garlic with Ri ) & N
(ve) & Toppings (ve) with Kobez Bread (v), et i with Rice (ve) Fishcake
: Fattoush Salad (v) & nd Toasted Coconut (ve] 4, Chips (ve) & Peas (ve)
Yoghurt Dip (v)
Falafel & Garden S
Chow Houmous Bowl Vegetable L Cheesy
Mein (v) (ve) oy Cottage Pie Sweet Potato Bean Filled
with Black Bean vith Mixed Grai 511 d (ve) Tikka (ve) Pasty (v)
Eaiian -t "Ke EE. o a with Carrots (ve) & with Rice (ve) & Onion with Chips
ve) Pickles (ve) & Dip ihe : 5 've) & Peas (ve)
{ {Ue:l GI‘E'-.-""-' '{'l.-'e;l ?:x_? Ea!ﬂd {Ue:l I:.I'"Ie]l eas |
. Sticky Toffee Dat]r Chocolate
Fruit Eton Flapjack :
Muffins (v) Mess (v) B e (f,le) Orange (1
(ve) Cookie (ve)
with Custard (v) s’ 4
Allergies Menu Key

%E‘ Vegan option

'a Added plant protein

)
caterlink



