
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 1 
	Monday: Mushroom and tarragon soupSpaghetti & courgetti ribbon & nut free pesto lemon pastaLentil and bean casseroleGreen Beans & Sweetcorn Garlic Bread (Gluten, Milk, Soyabeans) Apple & Oat Bake
	Tuesday: Tomato and rocket soupStir fry chicken with hoi sin & honey & soy sauces(soyabeans, Wheat)Vegetable stir fry Noodles & BeansproutsPasta Bar with tomato sauce (Gluten)Parsnip and lemon cake (Gluten, Egg)
	Wednesday: Carrot and coriander soup

Roast loin of pork with crackling 
Butternut squash, spinach & apricot tagine
Maris piper roast potatoes
Zero waste new roasties
Brocolli

Fresh fruit salad
	Thursday: Cauliflower and Cheddar soupSpaghetti Bolognaise Zero Waste Cauliflower Dhansak (Coconut) veganBrocolliPasta Bar with tomato sauce Strawberry jam sponge squares 
	Friday: Pea and mint soupFish finger with lemon wedges and tartare sauce (Gluten, Fish) Vegetable burrito (gluten)Oven roasted friesBaked Beans & sweetcornSweet potato & sunflower seed brownie (Egg, Gluten)
	Everyday: Jacket potato with toppings

Fresh Wholemeal bread

Seasonally Fresh Whole Fruit 

Yoghurt Bar with Toppings

Salad Bar with wide selection 


