
 
 

LUNCH M E N U  
WEEK COMMENCING: 26.02, 18.03, 08.04, 29.04, 20.05, 10.06, 01.07 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Allergen Key: 1. Milk, 2. Fish, 3. Gluten, 4. Peanuts, 5. Tree nuts, 6. Soya, 7. Sesame, 8. Lupin, 9. Shellfish, 10. Molluscs, 11. Egg, 12. Sulphite, 13. Celery, 14. Mustard 

*MENU IS SUBJECT TO CHANGE SHOULD INGREDIENTS BE UNAVAILABLE* 

MONDAY 
Lentil spaghetti bolognese 

(wheat) 
Cheesy vegetable gratin  

(wheat, milk) 
Steamed sweetcorn 

Greek style yoghurt with fruit toppings 
(milk) 

Fruit jelly 
Sliced fruits 

 
 

 
 

 
 

 
 

TUESDAY 
Classic italian beef lasagne 

(wheat, milk) 
Roast mediterranean vegetables lasagne 

(wheat, milk) 
Crunchy broccoli and garden salad 

Garlic bread 
(wheat) 

Greek style yoghurt with fruit toppings 
(milk) 

Sliced fruits 
 
 

WEDNESDAY 
Jamaican jerk chicken 

Rice and peas 
Sweet potato and plantain curry 

Steamed  cabbage and mixed peppers 
Pear and banoffee crumble with custard 

(wheat, milk) 
Greek style yoghurt with fruit toppings 

(milk) 
Sliced fruits 

 

FRIDAY 
 

Fish & chips 
(fish, wheat) 

Oven baked chips 
Courgette fritters 
(wheat, egg, milk) 

Tartare sauce 
(egg) 

Steamed peas 
Chocolate brownie 

(wheat, egg, milk, soya) 
 
 

THURSDAY 
 

Chicken sausages with thyme gravy 
(wheat, sulphites) 

Vegetable sausages with thyme gravy 
(egg, wheat, milk) 

Creamy mash potato 
(milk) 

Roasted honey and thyme carrots 
Greek style yoghurt with cinnamon and apple topping 

(milk) 
Sliced fruits 

 
 

EVERYDAY 
Homemade bread 

Crudites sticks 
Salad bar 

Selection of sweet and jacket potatoes 
Selection of fruits 
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