WEEK 1
WEEKS
WEEKSS]

CHICKEN, LEEK & LEMON & HERB FISH & CHIPS WITH
MUSHROOM PIE, CHICKEN LEG, ROAST BEEF CAILLILON FRESH MINTED
CREAMY MASH & STICKY BEEF PAD POTATOES, CARNE, STEAMED MUSHY PEAS &
SEASONAL UL SEASONAL L %Y HOMEMADE TARTARE
VEGETABLES (CR, E, 6, SO, SU) VEGETABLES & GUACL}FMOLE SAUCE
(E, 6, MK) GRAVY R (E, F, 6, MU, SU)

ROASTED ROOT TANDOORI ROASTED

% VEGETABLE PIE, CAULIFLOWER &  FALAFEL & HUMMUS  BULGOGI QUORN HOT

& CREAMYMASH & ALOO POTATODHAL  FLATBREAD & KEBAB  POT, STICKYRICE &~ VECAN SAUSAGE
= SEASONAL WITH GARLIC SHOP SALAD HOUSE PICKLES ROLL & CHIFS
S VEGETABLES BUTTERED NAAN (SU) (€, 6,50) Ll
S (CE, 6, MK) (CE, G, MK) 7
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=

& RASTA PASTA CREAMY PESTO TOMATO & BASIL MAC & CHEESE FiEce et
o PASTA PASTA

= (E*, 6, MK) (6, MK)

= (6, MK) (CE, G)

& V]
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SEQULFUL
BITES 6%%
ALL DISHES SERVED WITH SEASONAL VEG OR CHEF SALAD
TOFFEE PEAR
ARAMELISED
™ CRUMBLEWITH WINTERBERRY LR WARM APPLEPIE&  CHOCOLATE &
] BANANA CAKE WITH

= CREAM CHEESECAKE WHIPPED CREAM  BEETROOT BROWNIE

e e (E, G, MK) (E, G, MK, S0)

(6, MK) a2 (E. G, MK, S0) £ gL

ALLERGENS KEY:

CE = CELERY F=FISH MK = MILK N = NUTS S0 = SOYA
CR = CRUSTACEAN G =GLUTEN MO = MOLLUSCS P = PEANUTS SU = SULPHUR DIOXIDE
E = EGGS L= LUPIN MU = MUSTARD SE = SEASAME * = MAY CONTAIN food with passion

dining



(WEEK
WEEK 2

WIEELS 3

SAUSAGE & MASH,  CARIBBEAN CHICKEN 1o & CHIPS WITH

CHICKEN FAJITAS, CLASSIC BEEF SEASONAL CURRY, RICE & PEAS FRESH MINTED
NACHOS, SOUR LASAGNE WITH MUSHY PEAS &
VEGETABLES WITH WITH BRAISED
CREAM & SALSA GREEN SALAD HOMEMADE TARTARE
(6, MK, MU) (E* G, MK) ONION GRAVY CABBAGE
e it (6, MK, SU) (CE, 6*) B
(E, F, 6, MU, SU)
ONION BHAJEE
g HALLOUMI AND SPICY TACOS, MANGO FALAFEL WITH VEGETABLE BULGOGI
= VEGETABLE FAJITA, CHUTNEY, LEBANESE PILAF NACHOS, SMACKED ~ MARGHERITA PIZZA
: NACHOS, SOUR CORIANDER WITH WITH TOMATO & CUCUMBER PICKLE & & CHIPS
g CREAM & SALSA MASALA SAUCE CUCUMBER SALAD SRIRACHA MAYO (G, MK)
= (G, MK, MU) (CE*, G, MK, MU*, (G*, SU*) (E,G, MU, SE, S0)
SE*, S0%)

=T

—

= CREAMY PESTO TOMATO & BASIL

S MAC & CHEESE

= R?ESTAG PCITJA PASTA PASTA E( s& fm g CHEF'S CHOICE
7 et (6, MK) (CE, 6) :

= (7]

%&

SEé)ULFUL

ITES Clafy Chasen

ALL DISHES SERVED WITH SEASONAL VEG OR CHEF SALAD

JAM & COCONUT LEMON & WHITE ORANGE SYRUP
WINTER BERRY & CHOCOLATE FUDGE
28 SPONGE WITH CHOCOLATE oA SPONGE WITH i Y
a o TARD HEESECAKE VANILLA SAUCE
= =2 sl (6, MK) (E, 6, MK)

(E, G, MK, SU) (E, G, MK, SO0) (E, G, MK)

ALLERGENS KEY:

CE = CELERY F=FISH MK = MILK N = NUTS S0 = SOYA
CR = CRUSTACEAN G =GLUTEN MO = MOLLUSCS P = PEANUTS SU = SULPHUR DIOXIDE
E = EGGS L= LUPIN MU = MUSTARD SE = SEASAME * = MAY CONTAIN food with passion

dining



PEPPERONI PIZZA,
SEASONED WEDGES
& MIXED SALAD
(G, MK)

MARGHERITA PIZZA,
SEASONED WEDGES
& MIXED SALAD
(6, MK)

ROOTS & SHOOTS

RASTA PASTA
(E*, G, MK)

PASTA POPINA

STICKY TOFFEE CAKE
(E*, G, MK*)

=2
—)
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£1.00

COTTAGE PIE, FISH & CHIPS WITH

PIRI PIRI CHICKEN, T CHICKEN TIKKA FRESH MINTED
SPICY RICE & MASALA, PILAU RICE MUSHY PEAS &
VEGETABLES &
COLESLAW & RAITA HOMEMADE TARTARE
(E, MU) i (CE, MK)
' (CE, MK) : B
(E, F, G, MU, SU)
SPINACH & FETA RUAIES
SPICED CHICKPEA BUTTERNUT & CHEESE & TOMATO
SPANAKOPITA WITH
DHAL & SPICY RICE ) KIMCHI FRIED RICE CALZONE
CHEF'S SALAD
(CE, G*) (€, 6, MK) BIMIBAP (6, MK)
= (E, G, MU*, SO)

CREAMY PESTO TOMATO & BASIL

PASTA PASTA MAE( :‘ %ESE CHEF'S CHOICE
(G, MK) (CE, 6) '
(7]

%I”

SEQULFUL w

BITES Clafp Chaies

ALL DISHES SERVED WITH SEASONAL VEG OR CHEF SALAD

WINTER BERRY  poupLE CHOCOLATE ~ LEMONDRIZZLE  CHOCOLATE MARBLE
CRUMBLE & CHEESECAKE SPONGE CAKE
CUSTARD (E*. 6, MK, SO) (£, 6,5U) (E, 6, MK)

(6, MK)

ALLERGENS KEY:

CE = CELERY

F=FISH MK = MILK N = NUTS S0 = SOYA
CR = CRUSTACEAN G =GLUTEN MO = MOLLUSCS P = PEANUTS SU = SULPHUR DIOXIDE
E = EGGS

dining

L= LUPIN MU = MUSTARD SE = SEASAME * = MAY CONTAIN food with passion



