Week commencing: Monday 17" June 2024 ~ 17/06/2024

Peppermint slice

Meals will be served with seasonal vegetables, jacket potatoes, salad bar, fresh fruit and yoghurt
Homemade soup with fresh baked bread served at lunchtimes

(g) gluten free (v) vegetarian (d) dairy free

Day Breakfast Soup Midday Meal Tea Supper
Pasta chicken cacciatore with garlic and parmesan bread Southern fried Toast and
chicken with savoury drinks
Monday Vegetable sausage with vegetable gravy, boiled potatoes, green beans rice and carrots
Granny’s crunch Chocolate and lime
cake
Sausages Vegetable Lamb tagine with rice, tender stem broccoli and carrots Beef in red wine Toast and
Scrambled eggs and beans (V) (GF) with baby potatoes drinks
Tuesday Fruit juice (DF) Smoked haddock with creme fraiche, chive and butter sauce and green beans
Yoghurts
Jaffa cake sponge Berry sponge and
custard
Poached eggs Roast honey coated gammon with roast potatoes, baby sweetcorn Chicken madras, rice | Toast and
Scrambled eggs and beans and peas and poppadoms drinks
Fruit juice
Wednesday Yoghurts Vegetable spring rolls with curry sauce Double chocolate
cookie
Strawberry galettes with Chantilly cream
Waffles with maple syrup | Parsnip and Steak and mushroom pie with mashed potato, garden peas and Fish finger Toast and
Scrambled eggs and beans apple (V) sweetcorn baguettes, peas and drinks
Fruit juice (GF) waffle fries
Thursday Yoghurts Roasted curried cauliflower steak
Rhubarb crumble
Raspberry Eton mess and ice cream
Full English Fish, chips, peas, beans and curry sauce 5 /’
Friday Fruit juice p e
Yoghurts Prawn and chorizo risotto




