MONDAY

TUESDAY

Margherita Pizza
(Allergens: gluten and milk)
Vegan available
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Pepperoni Pasta Bake
(Allergens: Gluten and milk)

Vegetable Chilli Nacho’s
(Allergens: Gluten)
Vegan

Sweet Potato & Vegetable Dahl
with Cucumber Raita (V)
(Allergens: Milk, Gluten)

Jacket Potato with

a choice of toppings
(Allergens: please see our

website for details)

Jacket Potato with

a choice of toppings
(Allergens: please see our

website for details)

Deli option with a choice of
breads and fillings.
(Allergens: please see our
website for details)

Deli option with a choice of
breads.and fillings.
(Allergens: please see our
website for details)
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Chocolate Shortbread
(Allergens: Gluten)
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“Old School” Jam
and Coconut Sponge
(Allergens: Gluten, Egg, Sulphites)

WEDNESDAY

Sausage, Roasted baby potatoes
& Yorkshire Pudding
(Allergens: Milk, Egg, Gluten,
Sulphites)

Summer Pilaf
(Allergens: None)
Vegan

Jacket Potato with

a choice of toppings
(Allergens: please see our

website for details)

Deli option with a choice of
breads and fillings.
(Allergens: please see our
website for details)

Berry Jelly
(Allergens: None)
Vegan
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THURSDAY

FRIDAY

Creamy chicken Korma & Rice
(Allergens: None)

Cod or Salmon Fish Fingers with
Homemade Chips, Peas or Beans
(Allergens: Fish, Gluten)

Stuffed Peppers
(Allergens: None)
Vegan
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Cheesy Veggie Burger and Chips
(Allergens: Gluten)

Jacket Potato with

a choice of toppings
(Allergens: please see our

website for details)
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Deli option with a choice of
breads and fillings.
(Allergens: please see our
website for details)

Jacket Potato with

a choice of toppings
(Allergens: please see our

website for details)

Deli option with a choice of
breads and fillings.
(Allergens: please see our
website for details)

Summer Fruit Yoghurt Bake
(Allergens: Gluten, Milk)
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Apple Flapjack
(Allergens: Gluten)

Fresh fruit is served every day. Seasonal vegetables are available with all meals as well as unlimited access to the salad bar along with our homemade bread, baked in your school kitchen.
Where possible, we buy locally sourced produce. All our meat is high welfare and our eggs are free range. Our spreads and cooking fats are vegan.
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MONDAY

TUESDAY

Veggie Pesto Pasta
(Allergens: Gluten)

Tuna Pasta Salad
(Allergens: Gluten, Fish)

Puff Pizza Pinwheels
(Allergens: Gluten, Milk)
Vegan available

Vegetable Fajita with tomato
salsa and sour cream
(Allergens: Gluten)
Vegan

Jacket Potato with

a choice of toppings
(Allergens: please see our

website for details)

Jacket Potato with

a choice of toppings
(Allergens: please see our

website for details)

Deli option with a choice of
breads and fillings.
(Allergens: please see our
website for details)

Deli option with a choice of
breads and fillings.
(Allergens: please see our
website for details)

Lemon Cookie
(Allergens: Gluten)

Chocolate Courgette Cake
(Allergens: Gluten, Egg)

WEDNESDAY

Ham, Egg & Homemade Chips
(Allergens: Egg)

Vegetable Biryani
(Allergens: Gluten)
Vegan

Jacket Potato with

a choice of toppings
(Allergens: please see our

website for details)

Deli option with a choice of
breads and fillings.
(Allergens: please see our
website for details)

Cheese & Biscuits with Apple
(Allergens: Milk, Gluten)
Vegan available
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THURSDAY

FRIDAY
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Mexican style Beef Chilli & Rice
with Sour Cream
(Allergens: None)

Fish Finger Wraps
(Allergens: Fish, Gluten)
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Halloumi & Houmous Burger
with Salad
(Allergens: Milk, Gluten)

Vegan Meatballs & Spaghetti
(Allergens: Gluten)
Vegan

—

Jacket Potato with

a choice of toppings
(Allergens: please see our

website for details)
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Deli option with a choice of
breads and fillings.
(Allergens: please see our
website for details)

Jacket Potato with

a choice of toppings
(Allergens: please see our

website for details)

Deli option with a choice of
breads and fillings.
(Allergens: please see our
website for details)
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Vanilla Cheesecake
(Allergens: Gluten, Milk)

Melting Moments
(Allergens: Gluten)

Fresh fruit is served every day. Seasonal vegetables are available with all meals as well as unlimited access to the salad bar along with our homemade bread, baked in your school kitchen
Where possible, we buy locally sourced produce. All our meat is high welfare and our eggs are free range. Our spreads and cooking fats are vegan.




MONDAY

TUESDAY

Pasta Pomodoro
(Allergens: Gluten)
Vegan

Ham Pasta Pot
(Allergens: Gluten, Milk)

Cheesy Bean Parcel
(Allergens: Gluten, Milk)
Vegan available

Vegetable Cobbler
(Allergens: Gluten)
\{egan

Jacket Potato with

a choice of toppings
(Allergens: please see our

website for details)

Jacket Potato with

a choice of toppings
(Allergens: please see our

website for details)

Deli option with a choice of
breads and fillings.
(Allergens: please see our
website for details)

Deli option with a choice of
breads-and fillings.
(Allergens: please see our
website for details)

Gingerbread
(Allergens: Gluten)

Pear & Honey Sponge
(Allergens: Gluten, Egg)
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WEDNESDAY

BBQ Chicken & Summer Rice
(Allergens: Gluten)

Quesadilla
(Allergens: Gluten, Milk)
Vegan available

Jacket Potato with

a choice of toppings
(Allergens: please see our

website for details)

Deli option with a choice of
breads and fillings.
(Allergens: please see our
website for details)

Greek Lemon Mousse &
Shortbread Finger
(Allergens: Gluten, Milk)
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THURSDAY

FRIDAY
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Sausage Plait & Baked Beans
Allergens: Gluten, Sulphites

Breaded Fish,
Homemade Chips & Peas
(Allergens: Gluten, Fish)

Vegetable Bolognese
(Allergens: Gluten)
Vegan
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BBQ Bean Wrap
(Allergens: Gluten)
Vegan
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Jacket Potato with

a choice of toppings
(Allergens: please see our

website for details)

Deli option with a choice of
breads and fillings.
(Allergens: please see our
website for details)

Blueberry Muffin
(Allergens: Gluten, Egg)

Jacket Potato with

a choice of toppings
(Allergens: please see our

website for details)

Deli option with a choice of
breads and fillings.
(Allergens: please see our
website for details)
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Oat and Sultana Square
(Allergens: Gluten,)

Fresh fruit is served every day. Seasonal vegetables are available with all meals as well as unlimited access to the salad bar along with our homemade bread, baked in your school kitchen.

Where possible, we buy locally sourced produce. All our meat is high welfare and our eggs are free range. Our spreads and cooking fats are vegan.




