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Roast Shoulder of

Brunch: Sausage, Chicken Tikka Pork with Roast Beef Meatballs Breaded Fish or
Bacon, Hash Brown with Rice, Naan with Penne Pasta Salmon Fingers with
Potatoes, Seasonal .
and Baked Beans and Sweetcorn Vegetables and Gravy and Peas Chips and Beans
®
Tomato and Basil Veggie Chilli Vegetable and Five Roasted Vegetable oasted
Pasta Bake with with Steamed Rice, Bean Cottage Pie and Cheese Quiche RFo'ita w\r/:\gg\? b;le
Focaccia and Nachos and with Seasonal with New Potato lond Beans P
Salad Sticks Sweetcomn Vegetables and Peas o®
C@OOG®
Cheese @ / Beans / Cheese @ / Beans / Cheese @ / Beans / Cheese @ / Beans / Cheese @ / Beans /
Tuna Tuna Tuna Tuna Tuna
Custard Cookie Apple Flapjack Chocolate Cake . ,
Fruit Platter Jelly and Fruit
Q Q Q Y
.. N FRESH FRUIiT
'© are pleased fo ofter a variety or allergen free options on
° our food menu. Although all food is prepared in a kitchen that E YOGHURT
. Educatering el o et o e SERVED DALY

The School Food Revolution

possible precaution to prevent this from happening.
For up-to-date allergen information, scan the GR code.

CELERY @ GLUTEN CRUSTACEANS EGGS

FISH @ LUPIN MILK MOLLUSC MUSTARD NUTS PEANUTS SESAME SOYA SULPHUR
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Roast Gammon with .
Chicken FajtaWrap ~ Bect Solognese Roast Potatoes, & Timos; Susing Chicken Churks
. . ips and
with Vegetable Rice and Salad Sticks Seasonc:’l \éegefobles B Beans
an
S@® OS® o OOO® ®
Vegetable Sausage Stir Fried Vegetable gm‘;g t‘:mhe.a X RE ggg Vegetable Lasagne Vegetable Sausage
and Mash with Noodles with Salad Potatoes, Seasonal W\:’fhﬂh (;Oﬂi:creod Roll with Chips
Carrots and Gravy Sticks Vegetables and Gravy weetcorn and Beans
O® ® O
Cheese @ / Beans / Cheese @ / Beans / Cheese @ / Beans / Cheese @ / Beans / Cheese @ / Beans /
Tuna Tuna Tuna Tuna Tuna
;?sgbbem‘" KSiIs‘oiceog:e Carrot Cake Ice Cream Pot l.em:\:fl?i:zzle
orfored - 0E®
®

The School Food Revolution

W) Educatering

We are pleased fo offer a variety of allergen free options on
our food menu. Although all food is prepared in a kitchen that
handles most allergens and therefore we cannot guarantee
that cross contamination will never occur, we do take every
possible precaution to prevent this from happening.

For up-to-date allergen information, scan the GR code.

{

FRESH FRUIT
€ YOGHURT
SERVED DAILY

CELERY ® GLUTEN

CRUSTACEANS EGGS

FISH @ LUPIN ‘ MILK

mouusc (%) mustaro (§9) NuTs () PEANUTS () sesame (%) sova (§) sULPHUR
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Roast Chicken with Bacon Macaroni
/Bt \ nasusage and Roast Potatoes, Cheese with Garic ST Fngers
and Gravy PIZZA DAY Seasonal Vegetables Bread and Salad YR
M AIN and Gravy Sticks \
Pepperoni or NOOOO) ®
Margherita Pizza
. with Potato Wedges Leek and Potato Buttemut, Sweet ;
m MocoroniCheese  “ngBakedBoans  BokewdhRoast  Potafoond Calffower  Vogie Nugges
MEAT-FREE B e Potatoes and Curry with Steamed )
M Seasonal Vegetables Rice and Naan Bread
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JACKET Cheese @ / Beans / Cheese @ / Beans / Cheese @ / Beans / Cheese @ / Beans / Cheese @ / Beans /
POTATO e Tune funa e Tuna
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Gingerbread Orange

m Fruity Flapjack Fruit Platter Iced Sponge Men Sticky Toffee
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FRESH FRUIT
We are pleased fo offer a variety of allergen free options on
our food menu. Although all food is prepared in a kitchen that E YOGHURT
handles most allergens and therefore we cannot guarantee I
that cross contamination will never occur, we do take every SERVED DA'LY
possible precaution to prevent this from happening.
For up-to-date allergen information, scan the GR code.
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