
LUNCH MENU

MONDAY WEDNESDAYTUESDAY

THURSDAY EVERYDAYFRIDAY

Allergen Key: 1. Milk,  2. Fish,  3. Gluten,  4. Peanuts,  5. Tree nuts,  6. Soya,  7. Sesame,  8. Lupin,  9. Shellfish,  10. Molluscs,  11. Egg,  12. Sulphite,  13. Celery,  14. Mustard 
*MENU IS SUBJECT TO CHANGE SHOULD INGREDIENTS BE UNAVAILABLE*

simeon.ward
Cross-Out


	Week Commencing: WEEK COMMENCING: Week 3 
	Monday: Roasted Parsnip soup Neapolitan Pizza (Gluten & milk)Lentil and vegetable Bolognaise Garlic bread (Gluten)Carrots and peasChocolate & Butternut Sponge & Chocolate sauce (Gluten, milk, Egg)
	Tuesday: 3 Root Soup (onion, parsnip, carrot)

Beef Tacos with lettuce, tomato (Gluten)
Winter Macaroni with three cheeses & flat parsley (Gluten, Milk)
Fragrant Pilau rice 
Sweetcorn and roasted peppers
Pasta bar with cheese sauce (Gluten, Milk)  
Courgette & lime cake (Gluten, Egg)


	Wednesday: Sweet potato Soup
Roast chicken with sage and onion stuffing (Gluten) & GF gravy
Quorn, vegetable chilli with coriander(Barley, Wheat, Eggs)
Roast Maris piper potatoes & zero waste roasted new potatoes
Cauliflower cheese (Gluten, Milk)
Fresh cut fruit salad


	Thursday: Carrot and Orange soupPork sausages with and onion gravyVegetable sausages Mashed potato and seasonal vegetablesPasta Bar & Tomato sauceRice Pudding.
	Friday: Broccoli soupPrime fish fingers with tartare sauce and lemon wedges (Gluten, Fish)Vegetable risotto VerdeOven roasted friesPeas and Baked Beans Banana Cake (Gluten, Egg)
	Everyday: Jacket potato with toppings

Fresh Wholemeal bread

Seasonally Fresh Whole Fruit 

Yoghurt Bar with Toppings

Salad Bar with wide selection 


