WEEK 1

BALTI CHICKEN SHA R GARLIC & LEMON SAUSAGE & MASH, FISH FINGER BAP,
CURRY WITH PILAU il Ee CHICKEN GYROS ~ SEASONAL VEGETABLES  CHIPS & LEMON
RICE & RAITA PLATE & ONION GRAVY MAYO

(MK 6/8* 0* R*, (EMU*,S0,G/W)

(MK, G/W) (MK, S0, SU, G/W (€, F, SE*. GIW)
W*) ; ;
7 ROASTED BUTTERNUT spmiﬁf&iﬁa QUORN SAUSAGE & VEGGIE CHILLI HOT
8 CHCRPEACURRY  VEGETABLESTRFRY RS ST MASH SEASONAL  DOG WITH CRUSHED
3 WITH PILAU RICE & NOODLES gt VEGETABLES & ONION NACHOS
2 RAITA (€, S0, GW) i GRAVY (E, SE*, S0*, G/B*, 0°,
S (CE, MK, G/B*, 0*, R, kel e e (MK, GIW) R W)
l 0. R W)
W*)
SPICED PINEAPPLE STICKY BANANA & MIXED BERRY ICED SPRINKLE
UPSIDE DOWN CAKE  BLUEBERRY SPONSE “ cyyapyon 1 0aF cake  cruMBLE & cusTaRD SPONGE
& CUSTARD (E. MK, SO%.GM) (¢ w50, 6iw) (MK, 6/W) (£, MK, 50%, G/W)

(E, MK, SO*, G/W)

ALL DISHES SERVED WITH SEASONAL VEG OR CHEF SALAD

SEQULFUL
BITES

Chip Cles
VEGGIE PATTIE,
CHICKPEA CHANA, THAI GREEN KU‘;?‘;AI?EZE\E%E”H BOCHUJANG SPICY
WEDGES & SLAW ~ CHICKEN CURRY osuce  CTCKENNOODLES — CHEFS CHOICE
(CE, €, MU, SO, G/B", POT (E MU,", S0, 6W)
(618, 0*, R", W)
0*,R*, W) o

ALLERGENS KEY:

CE = CELERY F = FISH G/0 = 0ATS L=LUPIN MU= MUSTARD ~ SE= SESAME * = MAY CONTAIN O
CR = CRUSTACEAN G =GLUTEN GIR = RYE MK = MILK N=NUTS S0 = SOYA

E=EGGS G/B =BARLEY  G/W=WHEAT M0 =MOLLUSCS  P=PEANUTS SU = SULPHUR DIOXIDE food with passion

dining
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Lo WEEK 1
N WEEK 2
e WEEK 3

TEX-MEX CHICKEN " FISH & CHIPS WITH
CAJUN CHICKEN LEG TURKEY TIKKA FAJITAS, SOUR %ﬁ'{fﬁfg ;:::gf FRESH MINTED
WITH SEASONED JALFREZI WITH CREAM, JALAPENQS MUSHY PEAS &
WEDGES STEAMED RICE & HOMEMADE I E fALAQ HOMEMADE TARTARE
(G/W) (6/B*, 0%, R*, W¥) GUACAMOLE 1E NI S0 Bill, W) SAUCE
(MK, MU, GIW) ‘- | (E, F, GIW)
2 BANG BANG
§ CAULIFLOWER WITH ~ SWEET POTATO DAHL VEGGIE CHILLI ROASTED VEGETABLE T
7 SEASONED WEDGES WITH GARLIC BURITO & LASAGNE WITH
% % CORN CHAPATI GUACAMOLE GARLIC BREAD CALZONE
= (CE,MU*, S0%,G/B*,  (CE, 6, B*,0*R")  (CE.G/B*,0%R*W)  (E* MK GW) (MK, GIW)
& 0%, R", W) (/] @
@
JAM & COCONUT SUMMER FRUIT PEAR & SUMMER HOT LEMON DRIZZLE
SPONGE WITH CHEESECAKE FRUIT CRUMBLE EHB?JCTUTLE';TEUBS;&%& CAKE WITH LEMON
CUSTARD (E*, MK, 50*, G/B*, 0, WITH CUSTARD (N S0 B ) SAUCE
(E, MK, S0*, SU G/W) R*, W) (MK, G/W ) T (R, MK, SO, SU, G/W)

ALL DISHES SERVED WITH SEASONAL VEG OR CHEF SALAD

-
SEQULFUL

BITES Clafp Choias
GUNPOWDER HARISSA ROASTED GOCHUJANG
Egg ;EE;:XEES'E CHICKEN FOLDED  VEGETABLEKEBAB  CHICKEN WINGS,
S NAANWITHONION WITHHERBYQUINOA&  COCONUTRICER  CHEF'S CHOICE
P'”EAP';:EL s&A MANGO SALAD SMOKED PEPPER DIP PICKLES

(MK, G/W) (SE, SU, G/B*, W*) (MU*, S0*, G/B)

ALLERGENS KEY:

CE = CELERY F=FISH G/0 = DATS L= LUPIN MU = MUSTARD  SE = SESAME * = MAY CONTAIN O
CR = CRUSTACEAN G =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 faod withpassion

dining
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PIRI PIRI TURKEY

SMOKEY BEEF CHILLI FISH FINGER BAP,
BEEF BOLOGNESE  ¢ckEN CHOW MEIN  CON CARNE, SEASONED  WITH GOLDENRICE&  CHIPS & LEMON
WITHPENNE PASTA (£, S0, /W) WEDGES & CORN COLESLAW MAYO
(6/W) (6/8*, 0, R*, W) ) (E,F, SE*, GIW)
£
g ROSTEDVEGETABLE . -~ SMOKEYPLANTBASED GRILLED VEGETABLE LOADED
= BOLOGNESE WITH o CHILLI, SEASONED QUICHE WITH MEDITERRANEAN
o3 PENNE PASTA E WEDGES & CORN TOMATOSAUCE  STREET CART FRIES
S (CE, GIW) i (6/8, 0%, R*, W) (E, MK, GIW) (MK, G/B)
JAMAICAN GINGER LEMON & ORANGE  4op| £ cRUMBLE &  CHOCOLATE ORANGE
CAKE WITH CUSTARD BANﬂfFEf PIE PULENT*A CMEE : CUSTARD MARBLE CAKE
(E, MK, S0*, G/W) il :9 "N(;’B it (MK, 6/8*, 0, W) (E, MK, SO*, G/W)

ALL DISHES SERVED WITH SEASONAL VEG OR CHEF SALAD
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BITES c“ﬁ”@“——“
BBQ CHICKEN GYROS
JERK CHICKEN LEG,  TANDOORI BEEF KEEMA ycppm wiriToasTED  KOREAN HOT WINGS
SPICY RICE & WITH PILAU RICE & WITH FRIED RICE &
PITTA, GARLIC CHEF'S CHOICE
COLESLAW MINTYOGHURT  yoGHURT & CRUNCHY CHILLI MAYO
(CE, F) (MK) SALAD (CE*, E, MK*, MU*, S0,
(MK, G/B*, 0%, R*, W) GIW)

ALLERGENS KEY:

" 0F'= CELERY F=FISH G/0 = OATS L=LUPIN MU = MUSTARD ~  SE = SESAME * = MAY CONTAIN O
CR = CRUSTACEAN G = GLUTEN G/R = RYE MK = MILK N=NUTS 50 =S0YA

E = EGGS G/B = BARLEY  G/W=WHEAT = MO =MOLLUSCS  P=PEANUTS SU = SULPHUR DIOXIDE food with passion

dining



