Week commencing: Monday 22" June 2026 ~ 22/06/2026

Day Breakfast Soup

Peppermint slice

them. Combined with a 270-
degree neck rotation, this
gives them a near-complete view of their
surroundings.

Midday Meal Tea Supper
Owls have three eyelids. Chinese style chicken and prawn curry with rice and Bacon and egg flan with wedges Toast
They use one eyelid to prawn crackers, peas and sweetcorn and beans and
Monday bll.nk, one to sleep, an.d a drinks
third transparent eyelid to
keep the eyes clean and Gnocchi with pomodoro sauce and garlic bread Strawberries and shortbread
protected.
Iced coffee cake
Boarders’ Breakfast French Beef in red wine with suet crust, baby potatoes, kale Chicken shawarma in flatbread Toast
Poached eggs onion and carrots. with salad and nachos and
Tuesday Scrambled egg and beans (GF) drinks
Fruit juice Roasted butternut squash with sage, chilli and parmesan Lemon meringue pie
Yoghurts crumb.
Jam Roly poly and custard
Boarders’ Breakfast Roast turkey, roast potatoes, creamed leeks and savoy Spaghetti carbonara with garlic Toast
Overnight oats cabbage bread and
Wednesday Scrambled eggs and beans drinks
Fruit juice Double mushroom bourguignon Cream filled pain au chocolat
Yoghurts
Gluten free blueberry cheesecake
Boarders’ Breakfast Tomato Spanish style paella with sweetcorn & green beans Pork fillet slices in mushroom Toast
Pancakes with maple syrup (V) (GF) sauce with broccoli and boiled and
Thursday Scrambled eggs and beans (DF) Cajun roasted cauliflower steak potatoes drinks
Fruit juice
Yoghurts Rhubarb and strawberry crumble and cream Fruit and ice cream
Boarders’ Breakfast Fish, chips, peas, beans and curry sauce An owl’s eyes are fixed in
Fiday Fll Engl e
Fruit juice Tandoori chicken kebab with turmeric and green bean their hea’ds to SZe around
Yoghurts biryani

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




