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: . Slow Cooked Chlcken Roast Beef, Yorkshlre | : ‘ Battered Fish Tartare T
Lamb . Leg, Glazed Baby . Pudding, Horseradish ~ Chicken & L e =
Curry Onions & Sautéed Sauce and Roast - Vegetable ST e e
Mushrooms Gravy i Pie y -
, Sweet Potato, L d ' Falafel Burger topped Roast Butternut
Mediterranean : ; sl Lt
Roasted Vegetable Spring Onion, Aubergine & Lentil , With Corn Salsaon a Squash & Sage ~—
Pepper & Red warm Pitta Bread Tart 3
Wrap : : Bake
Onion Frittata 4 -
i 3 i
Chicken Tikka : | Tuscan Vegetable
Pad Thai ; Kentucky Baked AN
Masala served Vegoiable Kobdles 8 Meat Dhansak Ragu served with Chicken Leg -
with Steamed Rice _ Fusilli Pasta
\ | ] =
: Roast Thyme - >
Pesto Spagheti Creamy Mash Potatogs Sseasonfds-\éveggfsd Chépliecé Féotatoes _
i . Seasonal Side Sala aked Beans '
Seasonal Vegetables Seasonal Vegetables Seasonal Vegetables Ti
;‘i
i
1 i ‘Tr

Summer Berry Cake
& Mango Yoghurt

Banoffee Pie

=
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Apple Cinnamon
Crumble & Custard

food allargy noﬁce Dlshes may,contaln the following:®
X r.elery, céreals,‘tru‘staceans, milk,eggs, lupin;’ mollnsc ‘mustard, nuts peanuts \
sesame seeds, Soya, sulphur dioxide. Please speak 1o chef for further information. '

Marble Cake &
Chocolate Sauce
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th £5 s MG

Lemon Cheesecake
& Berry Sauce

food with passion \




