
15 APRIL, 7 MAY, 3 JUNE, 24 JUNE, 15 JULY, 2 SEPTEMBER, 23 SEPTEMBER, 14 OCTOBER 

22 APRIL, 13 MAY, 10 JUNE, 1 JULY, 22 JULY, 9 SEPTEMBER, 30 SEPTEMBER, 21 OCTOBER 

29 APRIL, 20 MAY, 17 JUNE, 8 JULY, 16 SEPTEMBER, 7 OCTOBER

SUMMER/ 
AUTUMN 2024 SIGNATURE MENU

Allergen information – Please ask our team for ingredient information for food that contains celery, crustaceans, eggs, fish, gluten, lupins, milk, molluscs, mustard, peanuts, sesame, 
soybeans, sulphur dioxide, sulphates, and tree nuts. Freshly made sandwiches, baguettes and a range of seasonal salads are available daily.                            = Vegetarian   = Vegan
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BBQ Chicken

Five Bean Chilli 

Brown & White Rice 

Pork Sausages with Gravy

Cheesy Roasted Vegetable 
Lasagne with Herby Dough 

Balls

Creamed Potatoes

Beef Lasagne 

Cajun Jambalaya

Sweetcorn Bread

Roast Beef with Gravy

Homemade Sausage  
Roll NEW!

Roast Potatoes

Roast Chicken with Sage & 
Onion Stuffing & Gravy

Meatless Chipolatas with 
Onion Gravy

Roast Potatoes 

Turkey Roast with Sage & 
Onion Stuffing & Gravy NEW!

Roast Quorn Fillet with Sage 
& Onion Stuffing & Gravy

Roast Potatoes

Sri Lankan Chicken Curry 
NEW!  with Brown &  

White Rice

Sweet Potato & Spiced 
Chickpea Nourish Bowl with 

a Tahini Dressing

Beefy Bolognese with 
Tricolour Pasta

Moroccan Tagine with  
Cous Cous NEW!

Katsu Chicken Curry with 
Brown & White Rice NEW!

Wholemeal Penne 
Bolognese with Garlic  

Dough Sticks

Spicy Chicken Empanada

Bajan Macaroni Pie

Potato Wedges

Potato Topped Chicken 
Jalfrezi Pie NEW!

Creamy Quorn Pie

Diced Potatoes

Chicken & Spring Veg Pie

Spinach, Squash & Feta 
Strudel NEW!

New Potatoes

Battered Fish 

Quesadilla

Oven Chips

Battered Fish 

Loaded Posh Dog

Oven Chips

Battered Fish

Salmon Fishcake 

Cheese & Tomato Quiche

Oven Chips


