
WEEK 1 MONDAY  TUESDAY  WEDNESDAY THURSDAY  
FISH ‘N’ CHIPS

FRIDAY  

SEASONAL SOUP OF THE DAY  

Main Course  
  

BEEF LASAGNE & GARLIC
FOCCACIA BREAD

BACON CARBONARA
CHICKEN ARRABIATA
VEGGIE CARBONARA

SLOW BRAISED BEEF ,
YORKSHIRE PUDDING & RICH
GRAVY

CRISPY CHICKEN &
COCONUT KORMA SAUCE,
SWEET BASMATI RICE

CRISPY BATTERED
FISH GRILLED FISH  

Vegetarian Option  
SWEET POTATO & MIXED
BEAN BURGER  

CHEESE SAUCE
TOMATO SAUCE
RED PEPPER ARRABIATA

SQUASH, BEAN & SAGE BAKED
WELLINGTON

GRILLED MAC ‘N’ CHEESE
WITH HERB CRUMB

PULLED TIKKA
JACKFRUIT &
GRILLED NAAN

Chefs Special
  

BAKED COD, SPINACH &
MUSTARD GRATIN, HERB
CRUMB

FISH FINGER, LETTUCE & LEMON
MAYO WRAP

COTTAGE PIE TOPPED
WITH CHEDDAR & ONION
MASH

MAPLE & SWEET
CHILLI CHICKEN
WRAP

                                                                                                              STANDARD & SWEET JACKET  POTATOES  

Pasta Bar
  

                                                                            AVAILABLE DAILY WITH TOMATO SAUCE

Vegetables
  

PEAS & KALE
CHARRED CORN COBS

SWEETCORN, PEAS &
GREEN BEANS

LEEKS,CABBAGE & PEAS
HONEY ROAST CARROTS

CARROTS, PEAS & MANGE
TOUT

GARDEN PEAS  
MUSHY PEAS

Potatoes/Carbs
  

FRIES & HERBY NEW
POTATOES

PASTA CRISPY ROAST POTATOES
  

NEW POTATOES    CHIP SHOP CHIPS
  

Dessert
  

APPLE & RAISIN
FARMHOUSE CAKE

RED VELVET & BEETROOT
SLICE  

STICKY TOFFEE & DATE
PUDDING, BUTTERSCOTCH
SAUCE  

ROCKY ROAD CHOCOLATE
CORNFLAKE  HEDGEHOG  

SWEET TREAT
FRIDAY
  

Junior School Dish
  

SMALLER BURGERS &
CHICKEN GOUJONS 

SPAGHETTI BOLOGNAISE
PAN FRIED CHICKEN/FISH
FINGERS  

PLAIN CHICKEN &
STEAMED RICE & PEAS  

FISH FINGERS
  

Week 2 lunch menu


