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RESTAURANT din

LUNCH

MONDAY : TUESDAY : WEDNESDAY " *  THURSDAY . FRIDAY
. SOouP ) Pea and mint Curried Vegetable Red lentil and Garlic Sweet potato and red Mushroom
% A ' pepper } |
HOME FROM Korean beef bulgogi BEG hidter Sikkan % : Honey roast Gammon with . Chicken kormia ~ . Baked breaded fish
HOME with black beans & : ' [ ; gravy Masala lemon tartare. Pulled
: : peppers y ' : A : Pork bap dressed .
Pork Sausage Plait- X .
: Vegetable Lasagne with Roasted vegetables & Fava beans & Aube,rgiﬁe et B . Cheese e;nd tomato
MEATFREE * garlic slice e "mixed grain _ moussaka Cauliflower chickpea " Pizza
/ enchiladas AR ; & butternut Korma
: . : (i Indian rice Naan . ‘ _
' ‘ e s, , - and Mango™ Chunky chips, Garden .
ALl s AL Courgettes sweetcorn Roast potato, Honey Carrots - - chutney.tomato peas and baked
~ Rainbow red slaw Leobette Homemade and med‘lley. of greens : & onion salad beans
Green & edam beans potato wedtjes g gl ~ Aubergine bhaji
KING Baked jacket potato with Baked ‘j'a‘cket potato with 4 Baked jacket potato with cheese, . "  Baked jacket' Baked jacket potato with |
.EDWARD ~cheese, baked beans or cheese, baked beans or baked beans or Whipped Feta potato with .cheese, baked beans or
COUNTER vegetable Bolognese Mushrooms and Onions and Sumac cheese, baked - ‘Tuna Mayonnaise

beans or Beef
‘Chilli Con Carne

Mixed yegetébles &

/ . Pesto spinach tomato and St bl naah e e Chicken bacon mayo & - Roast pepper & : 'Cajun & garlic vegetable iy
STREET EATS mozzarella Flatbread bhaji & mango chutney Lettuce baguette with crisps - - tomato pasta : kebab skewers:
. Green salad ‘ 5 | cheese bake
i DESSERT Orangepolenta , - Carrot cake creamy P Chocolate rice Krispy cake Blueberry and Apple. Chocqlate g:ﬁce:e& chocolate
‘ / sponge with cheese frosting ~ Baked rice pudding & jam * crumble and custard
~_custard Mol ; : ‘
SALAD BAR Rainbow Slaw, Cucumber, Tomato, Gratéd Carrot, Sweetcorn, Grated Cheese, Bread Rolls, Mixed Leaveé and Chef’s Daily Saladé

A

 Selection of Cold Pudding, Yoghurt and Fresh Fruit Daily
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LUNCH

MONDAY TUESDAY ' WEDNESDAY - .THURSDAY FRIDAY
~. SOUP 3 Rt Gonander Tomato and Basil Country Vegetable Broccoli - Butternut
4 . 1 . “ L
HOME"FROM Beef Lasagne Chiékén bl . Pork loin with crackling Spaghetti Carbonara with Chinese veggie
HOME . ry and apple sauce " garlic bread & spring roll sweet chilly
Mango chutney rocket salad < {
y Roast chicken & stuffing .Battered fish with-
’ lemon and Tartare
: Mushroom stroganoff with - - Sweet potato onion Butternut aubergine & . L ) Cheese pesto
MEAT FREE rice carrot & halloumi rosti feta lentil crumble Mexican vegstable Burmito spinach & tomato -
sweet chilli sauce : .- bake pizza
. . GF. Roast Gravy-
ON THE SIDE Garlic bread, Broccoli and l\-ll-aan bread, StICky e Herb rdast potatoes Sautée‘d Green beang Chunky fries, Garden peas
; : ; omato & onion salad o0 , and baked beans
. ltalian salad , cut green beans Sliced Medley of vegetable / ,
i 3 4 carrots ‘
"~ KING Baked jacket potato with Baked jacket potato with Baked jacket potato wit‘hl Baked jacket potato with Baked jacket potato with
EDWARD cheese, baked beans or cheese, baked beans or cheese, baked beans or cheese, baked beans or cheese, baked beans or
COUNTER Vegetable Bolognese Mushrooms and Onions . Whipped Feta and ! Beef Chilli Con Carne : Tuna Mayonnaise
‘ Sumac = - ‘
; : : : oAt BBQ glazed chicken .
: - Spinach butternut & cheese Mac & cthei)ese(;/wth Cheesy Pesto pasta drumsticks Smashed beef burger
STREET EATS Quiche crusty brea ; Corn,on the cob :
J Homemade potato skins !
Bludh d Whit j Bak I'It A W . ‘ . . Chocolate Chip cake
DESSERT ueberry an ne Beetroot brownie _bakewell tart serve Spiced apple crumble ith
Chocolate pudding Banoffee Pie with custard Custard sauce W Sees
/ with custard ;
Rainbow Slaw, Cucumber, Tomato, Grated Carrot, Sweetcorn, Grated Cheese, Bread Rolls, Mixed Leaves and Chef's Daily Salads

SALAD BAR

Ky 2

Selection of Cold Pudding, Yo

ghurt and Fresh Fruit Daily -
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_Selection of Cold Pudding, Yoghurt and Fresh Fruit Daily
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MONDAY ' TUESDAY - WEDNESDAY FRIDAY
. T.SOuUP . Butl’éeerggérand Red Leek and Potato French Onion . Tomato and Basil Mushroom
HOME FROM - Slow 'cogked spaghetti oyt KT TN, MO Cumberland sausages Chicken & leek pie-topped | . Cruné_hy southern fried
HOME - bolognaise : ~ « buttered mash & onion with puff pastry . chickeh breast
Mango .chutney gravy ) :
¢ Crispy Bhaiji | . Baked Tuna fishcake
: ' 3 lemon & tartare sauce
2 . . ' , . ' : Smoked tofu & mixed b \
MEAT EREE - Lentil'& roasted red - Mushroom cheese & Spinach butternut mushroom & T ob:rrit(_)mlxe ®aN  Cheese'and Tomato Pizza
pepper bolognaise garlic fillm_ed cannelloni lentil-wellington. :
v with rustic tomato Mushroom sauce. '
sauce '
. H" v
L . : s Skin on wedges : . ; ¥ . _
; Broccoli florets and Indian rice, :
‘ ' Herby potato wedges Baked wedges, Garden
ON THE SIDE éwelletcc?.rn N(??Srgg?t?ad Glazed carrots ~ Mixed green salad peas and baked beans
arlic slice ; ' ; ;
Spe:gheltti Crispy onion Bhdji . Poihted' cabbage iweetcorn Broccoli florets  Tossed salad.
KING Baked jacket potato with Baked jacket potato with Baked jacket potato with' = Baked jacket potato with Bake\d jacket potato with
EDWARD cheese, baked beans or cheese, baked beans ~ cheese, baked beans or ~ cheese, baked beans or cheese, baked beans or
COUNTER meat free bolognese Tuna Mayonnaise Mushrooms and onions 'Beef Chilli Con Carne Tuna Mayonnaise
. Mozzarella pesto & cherry Ffriﬁzglmﬁ Izeh(ijbizgu:r:tje’ Jerk chicken Drumsticks Quorn & sweet chilli Vegetable & rice ‘
STREET EATS tomato racket flatbread bacon with crisps M?XIC&I’I rice vegetable stir fry stuffed pepper
| : /
Banana and Toffee spoﬁge Fruity flapjack L8 Tiramisu | ¢ Apple & pear crumble with LeRonple Chiocolale
DESSERT , \ : ; kY : _ Chip cake with
¥ with custard Yoghurt bar and fresh fruit _Custard PNGR Y  H
SALAD BAR Rainbow Slaw, Cucumber, Tomato, Grated Carrot, Sweetcorn, Grated Cheese, Bréad ‘Rolls, Mixed Leaves and Chef’s Daily Salads il
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