SERVICES

ALLERGEN KEY
A Gluten & Crustaceans C Molluscs ) Fish E Peanuts F Nuts G Eggs
H Soybeans | Milk J Celery  Mustard L Lupin M Sesame N Sulphur Dioxide

13th Apr/ 25th May / 6th Jul ‘ 20th April / 1st Jun / 13th Jul
4 \/ Vegetable Pasta Bake served with Sweetcorn & V Lentil Dhal Curry served with Bombay Potato &
- Carrots (A, I, J) Basmati Rice
g V Jacket Potato with a choice of cheese/beans V Jacket Potato with a choice of cheese/beans (A, )
o (A1) S Salad
= S Salad Seasonal Fruit

Seasonal Fruit

/l\/l Peri Peri Chicken Burger served with Wedges (A)

M Bangers & Mash served with Gravy & Sweetcorn

% V Crustless Quiche Pastry served with Wedges (A) A )
-8 S Salad V Vegetable Bangers & Mash served with Gravy &
o Yogurt (1) Sweetcorn (A, )
= S salad
Crackers with Cream Cheese or Fruit (A, 1)
¢
90+ 7
==
P M Traditional Meat Cottage Pie served with Broccoli9” M Bite Size Tandoori Grilled Chicken served
% & Gravy (A, 1, J) with Vegetables & Roast Potatoes
8 \ Vej;etable Frittata served with Carrots & Gravy V Cheese Flan served with Beans (A, G, |)
o (SASI | dH) S Salad
8 Sa a Cake (A1, G) Chocolate Cake served with Custard
onge Cake (A, |,
= pong (A, G, )
VS @ Y £
M Butter Chicken served with Rice & Peas (A) M Mutton Karahi served with Rice
= V Chickpea Curry (A) V Vegetable Pilau Rice
2 S Salad S Salad
E: Seasonal Fruit Seasonal Fruit
|_

i 2.
4" M Fish Fingers & Chips served with Baked Beans (4 M Fish Fingers & Chips served with Baked
S, (AD) Beans (A, D)
_Cg V Pizza Baguette served with Chips (A, ) V Cheese Panini served with Chips (A, 1)
= Ssalad S Salad

Ice Cream (I) Seasonal Fruit












