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LUNCH MEN

. SIDES

22/04/24 01/07/24
13/05/24
10/06/24

;""fikz N e © .
ALL DAY ALL DAY HASH BROWN BAKED BEANS FRUIT CRUMBLE
BREAKFAST BREAKFAST Gw, Go (MAY
2¢ | (SAUSAGE Gw, Su, [(QUORN CONTAIN GB)
Q [BACON, EGG E) SAUSAGE Gw,
% GRILLED CUSTARD E
s MUSHROOMS, M
EGG E) E
CHICKEN CURRY | VEGETABLE AND |RICE MIXED SALAD FRUIT PIE | -
s {Mu (MAY CHICKPEA CURRY |NAAN BREAD Gw
<DE CONTAIN N, P) Mu (MAY Gw
A CONTAIN N, P) CUSTARD
L
=) M
|—
> NEW RECIPE VEGAN MEATBALL CHEESE SALAD BAR STRAWBERRY :
<C | BEEF BURGERS SUB M SEE MENU BOARD | CHEESECAKE
9’ Gw, Mu, S, Su Gw, Gb (MAY FOR ALLERGENS Gw, M
= |INABUN CONTAIN SS) —
A Gw (MAY
§ CONTAIN SS)
ROAST NUTLESS ROAST | ROAST POTATOES | ROASTED CHOCOLATE
2 CHICKEN Gw, E CARROTS SUNDAE
| YORKSHIRE YORKSHIRE GREEN BEANS Gw, E, M, S
£2| PUDDING PUDDING
26w E, M Gw, E, M
L | GRAVY GRAVY S—
Su F
BATTERED FISH CHEESE CHIPS PEAS VANILLA TRAYBAKE | =
Gw, F OMELETTE Gw, E, M
E CHICKEN NUGGETS | E, M
aQlGw, C
cY | SALMON FISHCAKE
— Gw, F
JACKET POTATOES AVAILABLE DAILY | ALLERGENS: E - EGG $5- SESAMESEEDS | 8
Gw- GLUTEN WHEAT  S-SOYA P - PEANUTS | B
PASTA BAR AVAILABLE DAILY Go- GLUTENOATS  F - FISH C - CELERY P
FRUIT POTS AVAILABLE DAILY Gb- GLUTENBARLEY ~ Mu- MUSTARD ~ (R- CRUSTACEANS 1 (s
. Gw- GLUTEN RYE Su- SULPHITES O
M - MILK N - NUTS




