WEEK 1
WEERY
Wlslelis

FRIED EGG NOODLES POTATO & GRAVY (E, MK, SO, SU, SE*,
(CE. E, S0, 6/8, W) SPICY RICE (MK, SU. 6W) CRUSHED NACHOS 6MW)

BLACK BEAN BUTCHERS SAUSAGE BEEF & LENTIL CHILLI FULLY LOADED BEEF
CHICKEN WITH STIR LEMON & HERS PIR WITH MASHED CON CARNE WITH BURGER WITH FRIES
PIRI CHICKEN WITH STEAMED RICE &

(MU*, G/B*, 0%, R*, W¥)

= BLACK BEAN WINTER MOKEY PLANT BASED
'é VEEETABLES WITH LEMON & HERB IRl VEGGIE SAUSAGE iHI[I].LI WITH STEAI:ED MARGHERITA PIZZA
& PIRI QUORN & SPICY WITH MASHED WITH CHIPS & HOUSE
o3 STIR FRIED EGG RICE & CRUSHED
o= RICE POTATO & GRAVY SALAD
S NODDLES (6/W) (MK, G/W) NACHOS (MK, G/W)
= (CE, E, SO, G/B, W) 1) ' (E, S0, G/B) :
=
o TOMATO & BASIL CREAMY CAJUN TOMATO & PESTO MEDITERRANEAN
o
: PASTA PASTA PASTA CREAI:AJK[:%%V[;NARA VEGETABLE PASTA
7 (6/W) (MK, MU, G/W) (6/W) ' (G/W)
= V) 1] (1]
JAM & COCONUT CHOCOLATE & PEACH & GINGER
APPLE TART WITH ARROT CAKE
SPONGE WITH ORANGE MARBLE CUSTARD CRUMBLE WITH I [f:ilw [[];* CU* MK)
CUSTARD CAKE (MK, G/W) CUSTARD e .
(E, MK, S0*, 6/W) (E, MK, S0*, G/W) : (MK, G/W)

ALL DISHES SERVED WITH SEASONAL VEG OR CHEF SALAD

Q

SE(SLJ:UL
M BITES
CHICKEN KEBAB WITH
PATTIES WITH BEEF KEEMA WITH
e HUMEADE;EDGES i WARM PITTA, CHEFS HONEY & CHILLI CAJUN CHICKEN
= - TGN SALAD AND GARLIC GLAZED CHICKEN LEG WITH
[ SAUCE LEG WITH RICE SEASONED CHIPS
g (CE, E, MU, SO, G/W) (MK, G/W, B*) MK, GIWI

ALLERGENS KEY:

CE = CELERY F = FISH 6/0 = OATS L = LUPIN MU = MUSTARD  SE = SESAME * = MAY CONTAIN O
CR = CRUSTACEAN 6= GLUTEN G/R = RYE MK = MILK N'=NUTS S0 = SOYA
E = EGGS G/B=BARLEY  G/W=WHEAT  MO=MOLLUSCS  P=PEANUTS SU = SULPHUR DIOXIDE feccieiipa=slon

dining






—_ : ERLKOi:'EC[;(EN INDIAN SPICED BEEF

Lu BURRITO

— FLATBREAD WITH TR

= PINEAPPLE SALSA ' e 'w) s
(MK, SU, G/W) :

ALLERGENS KEY:

CE = CELERY
CR = CRUSTACEAN

F = FISH
6 = GLUTEN
G/B = BARLEY

BEEF & LENTIL BEEF & LENTIL CHICKEN TIKKA
BOLOGNESE WITH TUWS#‘H\NPEEL%EN COTTAGEPIEWITH  MASALA WITH PILAU PEPPEFEﬂ?gSP'ZZA 4
PENNE AND CHEF'S EDGES SEASONAL GREEN RICE ——
SALAD o VEGETABLES & GRAVY (MK, MU*, G/B*, 0%, oo
(6/B*, W) (G/B*, W¥) R*, W¥) '
%) CHEESYROASTED  SWEET POTATO & CHICKPEA &
5 , CHEESY VEGGIE
S MAC& CHEESEWITH  SOUASH & ROOT  SOUASH SHEPHERD'S  VEGETABLEMASALA . "o oo
2 CHEFSSALAD  VEGETABLELASAGNE  PIEWITHSEASONAL  WITHPILAURICE "o
2 (MK, GIW) WITH CHEF'S SALAD - VEGETABLES & GRAVY  (CE, K, MU, 6/B°, ™o % P ™
S (E*, MK, G/W) (CE, MK, G/B, W) 0% R*, W) e
=
= TOMATO & BASIL CREAMY CAJUN TOMATO & PESTO MEDITERRANEAN
S CREAMY CARBONARA
= PASTA PASTA PASTA — /w[; VEGETABLE PASTA
P (6/W) (MK, MU, G/W) (G/W) : (G/W)
= 1] V] (1)
CCARFLAB;"BELLEAV';;LHE STICKY TOFFEE UEAH\EEELSXE;E BANANA & ORANGE &
e PUDDING i BERRY LOAF CRANBERRY SPONGE
E, MK, G/W E, MK, S0%, G/W E, MK, S0%, G/W
(MK, G/W) : ) EMK S0° oMm) | S :

ALL DISHES SERVED WITH SEASONAL VEG OR CHEF SALAD

@ SEOULFUL

ODEETEN
SPICED CHICKEN PASTA TEXAN BBQ CHICKEN
POT ERAIUES LEG & CHIPS
6W) (CE*, E*, MK*, MU*,
S0%, G/W)

MU = MUSTARD
N'=NUTS
P= PEANUTS

SE = SESAME
S0 = SOYA

6/0 = 0ATS
G/R = RYE
G/W=WHEAT  MO0=

L = LUPIN
MK = MILK
MOLLUSCS

* = MAY CONTAIN O

SU = SULPHUR DIOXIDE

dining
food with passion





