
MON TUES WED THURS FRI

ALL DISHES SERVED WITH SEASONAL VEG OR CHEF SALAD
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TOMATO & BASIL
PASTA
(CE, G)

CREAMY PESTO
PASTA
(G, MK)

MEATBALL
MARINARA PASTA

(CE, G)

AUTUMN MENU WEEK 1
WEEK 2
WEEK 3

CHICKEN, LEEK &
MUSHROOM PIE,
CREAMY MASH &

SEASONAL
VEGETABLES

(E, G, MK)

STICKY BEEF PAD
THAI NOODLES

(CR, E, G, SO, SU)

LEMON & HERB
CHICKEN LEG, ROAST

POTATOES,
SEASONAL

VEGETABLES &
GRAVY

BEEF CHILLI CON
CARNE, STEAMED

RICE, SALSA &
GUACAMOLE
(CE, G*, MK)

FISH & CHIPS WITH
FRESH MINTED
MUSHY PEAS &

HOMEMADE TARTARE
SAUCE

(E, F, G, MU, SU)

ROASTED ROOT
VEGETABLE PIE,

CREAMY MASH &
SEASONAL

VEGETABLES
(CE, G, MK)

VEGETABLE PAD THAI
NOODLES

(CR, E, G, SO, SU)

VEGETABLE
MEATLOAF WITH
STICKY GLAZE &

SEASONAL
VEGETABLES
(CE, E, G, MU)

VEGETABLE & QUORN
CHILLI, STEAMED

RICE, SALSA &
GUACAMOLE
(CE, E, G, MK)

VEGAN SAUSAGE
ROLL & CHIPS
(G, MK*, SO)

CARAMEL PEACH
UPSIDE DOWN SPONGE

& VANILLA SAUCE
(E, G, MK)

LEMON CHEESECAKE
(E*, G, MK, SO*)

MIXED BERRY
CRUMBLE CAKE &

CUSTARD
(E, G, MK)

STRAWBERRY ETON
MESS POT

(E, MK)

RICE PUDDING WITH
PEACH COULIS

(MK)

MEAL
DEAL

CHEF’S CHOICE
MAC & CHEESE

(G, MK)

JAMAICAN
PATTIES,

HOMEMADE
WEDGES & LIME

SPIKED SLAW
(CE, G, MU, SO)

ONION BHAJI
TACOS, MANGO

CHUTNEY,
CORIANDER WITH
MASALA SAUCE

(CE*, G, MK, MU*,
SE*, SO*))

BEEF LAHMACUN
FLATBREAD, KEBAB

SHOP SALAD &
GARLIC SAUCE

(E, G, MU)

K-POP CHICKEN,
GOCHUJANG MAYO

& ASIAN SLAW
(E, G, MU, SO*, SU)

SALT & PEPPER
CHICKEN SPICE

BAG
(G, SO)

ALLERGENS KEY:

CE = CELERY
CR = CRUSTACEAN
E = EGGS

F = FISH
G = GLUTEN
L = LUPIN

MK = MILK
MO = MOLLUSCS
MU = MUSTARD

N = NUTS
P = PEANUTS
SE = SEASAME

Theme 

SO = SOYA
SU = SULPHUR DIOXIDE
* = MAY CONTAIN
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YOGHURT WITH FRUIT COULIS SERVED DAILY

£2.65



MON TUES WED THURS FRI

TOMATO & BASIL
PASTA
(CE, G)

CREAMY PESTO
PASTA
(G, MK)

MEATBALL
MARINARA PASTA

(CE, G)

AUTUMN MENU

CHICKEN FAJITAS,
NACHOS, SOUR

CREAM & SALSA
(G, MK, MU)

CLASSIC BEEF
LASAGNE WITH
GREEN SALAD

(E*, G, MK)

SAUSAGE & MASH,
SEASONAL

VEGETABLES WITH
ONION GRAVY
(G, MK, SU)

CARIBBEAN CHICKEN
CURRY, RICE & PEAS

WITH BRAISED
CABBAGE
(CE, G*)

FISH & CHIPS WITH
FRESH MINTED
MUSHY PEAS &

HOMEMADE TARTARE
SAUCE

(E, F, G, MU, SU)

HALLOUMI AND SPICY
VEGETABLE FAJITA,

NACHOS, SOUR
CREAM & SALSA

(G, MK, MU)

ROASTED VEGETABLE
LASAGNE

(E*, G, MK)

QUORN SAUSAGE &
MASH, SEASONAL
VEGETABLES WITH

ONION GRAVY
(E, MK)

CARIBBEAN
VEGETABLE &

CHICKPEA CURRY,
RICE & PEAS WITH
BRAISED CABBAGE

(CE, G*)

MARGHERITA PIZZA
& CHIPS
(G, MK)

ICED SPONGE
TRAYBAKE
(E, G, MK)

APPLE STRUDLE &
CUSTARD
(G, MK)

RICE PUDDING WITH
MANGO COULIS

(MK)

LEMON DRIZZLE
CAKE & LEMON

SAUCE
(E, G, MK, SU)

CHOCOLATE FUDGE
CAKE

(E, G, MK)

MEAL
DEAL

CHEF’S CHOICE
MAC & CHEESE

(G, MK)

RASTA PASTA WITH
CORNBREAD
(E*, G, MK)

CHICKEN JALFREZI
FLATBREAD, MINT
YOGHURT & SALAD

(G, MK)

FALAFEL WITH
LEBANESE PILAF &

TOMATO &
CUCUMBER SALAD

(G*, SO*)

BEEF BULGOGI
NACHOS, SMACKED
CUCUMBER PICKLE
& SRIRACHA MAYO
(E, G, MU, SE, SO)

HOT WINGS &
CHIPS

(CE*, E, G, MK*,
MU, SO*)

ALLERGENS KEY:

CE = CELERY
CR = CRUSTACEAN
E = EGGS

F = FISH
G = GLUTEN
L = LUPIN

MK = MILK
MO = MOLLUSCS
MU = MUSTARD

N = NUTS
P = PEANUTS
SE = SEASAME

SO = SOYA
SU = SULPHUR DIOXIDE
* = MAY CONTAIN
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ALL DISHES SERVED WITH SEASONAL VEG OR CHEF SALAD

Theme 
Days

YOGHURT WITH FRUIT COULIS SERVED DAILY

£2.65



MON TUES WED THURS FRI

TOMATO & BASIL
PASTA
(CE, G)

CREAMY PESTO
PASTA
(G, MK)

MEATBALL
MARINARA PASTA

(CE, G)

AUTUMN MENU

PEPPERONI PIZZA,
SEASONED WEDGES

& MIXED SALAD
(G, MK)

PIRI PIRI CHICKEN,
SPICY RICE &

COLESLAW
(E, MU)

COTTAGE PIE,
SEASONAL

VEGETABLES &
GRAVY

(CE, MK)

CHICKEN TIKKA
MASALA, PILAU RICE

& RAITA
(CE, MK) 

FISH & CHIPS WITH
FRESH MINTED
MUSHY PEAS &

HOMEMADE TARTARE
SAUCE

(E, F, G, MU, SU)

MARGHERITA PIZZA,
SEASONED WEDGES

& MIXED SALAD
(G, MK)

SPICED CHICKPEA
PITTA & COLESLAW

(CE, E, G, MU)

SHEPERDESS PIE,
SEASONAL

VEGETABLES &
GRAVY

(CE, E, G, MK)

ROASTED
BUTTERNUT &

CHICKPEA CURRY,
PILAU RICE & RAITA

(CE, MK)

CHEESE & TOMATO
CALZONE
(G, MK)

STICKY BANANA &
CINNAMON LOAF

CAKE
(E, G, MK)

RICE PUDDING WITH
FRUIT
(MK)

STICKY TOFFEE
PUDDING WITH
BUTTERSCOTCH

SAUCE
(E, G, MK)

LEMON MERINGUE
PIE

(E, G)

CHOCOLATE MARBLE
CAKE

(E, G, MK)

MEAL
DEAL

CHEF’S CHOICE
MAC & CHEESE

(G, MK)

JERK CHICKEN
LOADED

FLATBREAD &
PINEAPPLE SALSA

(G, MK, SU)

BEEF KEEMA
SLOPPY JOE

(G, MK)

CHICKEN GYROS,
HOMEMADE
WEDGES &
TZATZIKI
(G, MK)

BUSAN BEEF
NOODLES WITH
KIMCHI BROTH
(E, G, SO, SU)

FULLY LOADED
CHICKEN BURGER

(E, G, MK, MU, SE*, SO)

ALLERGENS KEY:

CE = CELERY
CR = CRUSTACEAN
E = EGGS

F = FISH
G = GLUTEN
L = LUPIN

MK = MILK
MO = MOLLUSCS
MU = MUSTARD

N = NUTS
P = PEANUTS
SE = SEASAME

SO = SOYA
SU = SULPHUR DIOXIDE
* = MAY CONTAIN
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ALL DISHES SERVED WITH SEASONAL VEG OR CHEF SALAD

Days
Theme 

YOGHURT WITH FRUIT COULIS SERVED DAILY

£2.65


