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ITALIAN BHID!EH HEATEALI.S & PASTA
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CARDEN PEAS SIDE (VE)

eal Tt Salad (i Seasonal Jrut ]l

(ve)

CREAMY VECGETABLE CURRY (V)

K
CREAMY CHICKEN CURRY

F ROAST CHICKEN IN GRAYY OR ROAST QUORN IN GRAVY f’i'.l'}

Reduced, Sugan, & Sat, Vandla. lee. Cream B 1)
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FISH FINGERS OR SCOTTISH BREADED HADDOCK

D WIT

GARDEN PEAS OR SPRING CABBAGE SIDE (VE)

" GRAB AND GO

* VARETY OF FLLED BREADS & PANINIZ
BEEF BURGER IN A BUN + FILLED BAKED POTATOES
Zai Loty ot * PASTA POTS
* PIZIA
Liyd + PEZIM
VEGGIE BURGER IN A BUN (V) * PLATED SALAD s woc woee =
ERVED WITH CHIPS (VE \_  AVAILABLE DAILY SAVED WITH RICE OR PA

SWEETCORN SIDE (VE)

Jelly, with Fresh St
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Raspberry
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VEGETABLE CHILLI (VE)
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Galder, Sypup Fopjach il
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