
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 2 
	Monday: Tuscan Bean soup 



Penne tomato sauce, roasted aubergine, fresh basil (Gluten)

Brocolli & pasta bake with basil (Gluten, Milk)

Rosemary Foccacia (Gluten)



Peas & Carrots

Fruit sponge (Gluten, Egg)
	Tuesday: Leek and potato soup



Beef Meatballs marinading in marinara sauce (Wheat)

Mushroom Stroganoff



Green Beans & Sweetcorn



Fruit Mousse (Milk, Soyabeans)
	Wednesday: Roasted Butternut squash soup



Slow Roast Gammon joint

Squash, Kale, onion & feta puff pastry tarts (Milk, Gluten)

Roasted Maris piper potatoes

Honey roasted carrots & Cauliflower

Fresh fruit Salad


	Thursday: Pea and leek soup

BUILD YOUR OWN!

Pork Fajitas, wraps, tomato, shredded lettuce(Gluten) mixed Peppers, onions

Vegetable fajitas (Gluten)



Pasta Bar with tomato sauce (Gluten)



Carrot & Poppy seed Cake 
	Friday: Mushroom soup



Prime Cod Fillet (Fish, Gluten)

Chickpea, spinach & potato curry

Zero waste potato wedges 

Oven roasted fries

Sweetcorn & Baked Beans 



Fruit and Oat traybake 
	Everyday: Jacket potato with toppings

Fresh Wholemeal bread

Seasonally Fresh Whole Fruit 

Yoghurt Bar with Toppings

Salad Bar with wide selection


