Autumn & Winter menu 2026

Monday Tuesday Wednesday Thursday Friday
@%
0 iDDIE EASIER
Optlon MAC & MERIDE%E N Classic Beef Shee FIS‘EE.?&SEI 1P
one ¢cneese (v) Lemon & Garlic Lasagne o Battered
ith Garlic Bread Chicken with House Chicken Pollock or Salmon
e e ith Kobez Bread Salad (ve) & Korma g
(ve) & Toppings "I 20082 S2o@ Garlic Bread e R Fishcake
(ve) (v), Fattoush Salad with Rice (ve) & with Chips (ve) & Peas
(v) & Yoghurt Dip (ve) Toasted Coconut (ve)
v) (ve)
Falafel & Garden snee
Option Chow Houmous Bowl Vegetable S “'; Céleesy
Mein (v) (ve) @ Cottage Pie weet Potato ean
two with Black  itr Mived Gra (ve) Tikka (ve) Filled
Bean Sauce Salad (ve) Pickles with Carrots with Rice (ve) & P_asty (V)
(ve) & Dip (ve) (ve) & Onion Salad (ve) with Chips
Gravy (ve) (ve) & Peas
(ve)
Dessert Fruit e ASticlzkyC Toff(le;la Flgl;t;’ck Chocolate
of the day Muffins (v) Mess (V) _£ipple Lrumble = (ve) Orange
(ve) Cookie (ve)
with Custard (v) i
Allexgies Menu Key
Please speak to a member of staff if you have an allergy Vegan option
and need to know what'’s inside our food dishes. Q
i 3 : : Added plant
They will advise you of your available choices — i C a terl I n k
Source of wholemeal feeding the imagination




Autumn & Winter menu 2026

Monday Tuesday Wednesday Thursday Friday
: B, _.  FISHGCHIP
Optlon Nasi Goreng (V) R._’f'[_E'\f Butchers m fri.days .
one ith bl Buffalo Chicken The ultimate fish
with Vegetable . . Sausage & Mash dill fincer sandwich
Spring Rolls (ve) ~Chicken Thigh = . A2, Gravy Quesadilla 18 o
& Curry Sauce with Wholemeal with Sweet Chilli &
(v) with Herbed Couscous (ve) Rice (ve) & Lime Mayo (v), Chips
(ve) Cucumber (ve) & House Salad
= (ve)
" Mushroom . . ] The New
Option & Lentil 131;‘:&112:?3) Veggie Sausage York Deli
tw Lasagne Al ith Garli & Mash (ve)  gpokey Soya Pickle
© witF@ac@lead Sautbed "N OMONGravy T opiag (ve) Burger (v)
(ve) & House Cabbage (ve) i with Wholemeal  Wwith Chips (ve)
Salad (ve) Rice (ve) & Tomato & Hodse\SaIad
Satsa—{ve) Ve
Peach
Dessert Upside Chocolate Jam & Iced Sponge Cherry i&pple
of the day Down Cake Brownie (v) Coconut Cake (v) Cf]uénb ed(V)
) Sponge (v) ith Custard (v)
with Custard
Q)

Please speak to a member of staff if you have an allergy
and need to know what's inside our food dishes.
They will advise you of your available choices

Vegan option

e
Added plant protein

"~ | Source of wholemeal

£
caterlink

feeding the imagination




Autumn & Winter menu 2026

Monday Tuesday Wednesday Thursday Friday
. S— ,\m) .
Option | .. ipasea  YAMASL . MIDDIE EASTERN
one Bolognaise (Ve) Roast Chicken Sy STREET FOONw2 Breaded
with Spaghetti Chicken &'tSI'ltXﬁf'i'ﬁg Amba Chicken 'tr??::ml'oclz )
. Souvlaki bl € with Grains (ve) & W IPS (Ve
(\t;?-é::j (gsgl)lc with Lemon & Herb Trimmings (ve)  Rpasted Broccoli (ve) & Mushy Peas
Rice (ve) & Greek (ve)
g2alad (V)....

o tion Garlic & ‘7 YAMASI ! Roast Quorn Authentic Banh Mi "’
P Chilli Tofu Gre:l;lg‘gf;i-li) ;iey & & Stuffln Chickpea Tagine Hound Dog
two Noodles (v) \ (ve) (ve) (ve)

Spinach Parcel (v) - ) _ IR
ith Sautéed with All The with Grains (ve) & with Vietnamese
glbb e with Sliced Potatoes Trimmings (v€) poasted Broccoli (ve) Loaded Fries (ve)
abbage (ve) () & Greek Salad & Cucumber
o) Satad-(ve)
Dessert Chocolate Pineapple — CPImEI Chocolate Apple Pie
of the day Swirl Upside Down . r?vr:) € Crunch Cake (ve)
(v) Cake (v) with Custard v) with Custard
(v) (v)

Allergios

Please speak to a member of staff if you have an allergy
and need to know what's inside our food dishes.
They will advise you of your available choices

Vegan option

Added plant

_ protein
Spurce of wholemeal

£
caterlink

feeding the imagination



