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Week Commencing: 21/04, 12/05, 09/06, 30/06, 21/07

Maraherita Pi Devon Sausages Roast Pork with British Chicken Breaded Fish or
\arghel i and Mash with Roast Potatoes, Pasta Bake with Salmon Fingers
with Wpedges and Cabbage and Seasonal Vegetables Focaccia Bread with Chips and
eas Sweetcorn and Gravy and Carrots Beans
@ Quom Sausage Rainbow Noodles Cheese and Onion Vegetable Chill Bu:eBr;\:t Séquosh
MEAT-FREE with Wedges and with Cabbage Quiche with New with Rice and 03% Ch!' “'93'
A'N Peas and Sweetcorn Potatoes and Slaw Nachos Ips an
l Beans
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JACKET Cheese, Beans Cheese, Beans Cheese, Beans Cheese, Beans Cheese, Beans
PDT ATO or Tuna or Tuna or Tuna or Tuna or Tuna
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@ Raspbe Chocolate Ice Cream and . Oaty Cookie and
Shontbread Brownie Fresh Fruit Lemon Drizzle Cake Fresh Fruit
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The School Food Revolution
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We are pleased to offer a variety of allergen free options on our food menu. Although all food is
prepared in a kitchen that handles most allergens and therefore we cannot guarantee that cross
contamination will never occur, we do take every possible precaution to prevent this from happening.
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Week Commencing: 28/04, 19/05, 16/06, 07/07

yoomdoud | sacwenwop omSommen sk i inger
Bake with Focaccia ARk Seasonal Vegefables Bacon, Hash Brown and Peas
Bread and Salad and Gravy and Beans
Yorkshire Pudding .
\éﬁgegts:b;m Vegetable Lasagne Vegetable Cottage Pie g%ngzmﬁggﬁ Vegetable Nuggets
Boats with Focaccia with Peas and with Roast Potatoes, Brown, Tomato with Chips and
and Salad Sweetcom Seasc:’r::’l \(l;ergsyfobles and Beans Peas
Cheese, Beans Cheese, Beans Cheese, Beans Cheese, Beans Cheese, Beans
or Tuna or Tuna or Tuna or Tuna or Tuna
. . le and Strawberry Mousse Chocolate Cookie
Fruity Flapjack Ra?r?&rry Cake o Froh Frit Banana Marble Cake and Fresh Fruit

We are pleased to offer a variety of allergen free options on our food menu. Although all food is
prepared in a kitchen that handles most allergens and therefore we cannot guarantee that cross
contamination will never occur, we do take every possible precaution to prevent this from happening.
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Week Commencing: 05/05, 02/06, 23/06, 14/07
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. ) Roast Chicken Devon Beef icken Bites wi
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deh o Vegetable Sweet Cavuliflower and Red Pepper Frittata Vegetarian Toad in
ﬁs AT_FREE nd Sour Noodles Buttemut Squash with Roast Potatoes, the Hole with %heese w‘;‘r’;“’c?‘?"“
with Focaccia Bread Curry with Rice Seasonal Vegetables Potato Wedges °§WSOI 3 Sﬁ' =
and Carrots and Naan and Gravy and Sweetcom el el
@ Cheese, Beans Cheese, Beans Cheese, Beans Cheese, Beans Cheese, Beans
P 0 or Tuna or Tuna or Tuna or Tuna or Tuna
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DESSERT ™™
N

Jam Sponge Fruit Jelly Fruit Platter
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We are pleased to offer a variety of allergen free options on our food menu. Although all food is YDGHURT

prepared in a kitchen that handles most allergens and therefore we cannot guarantee that cross
contamination will never occur, we do take every possible precaution to prevent this from happening.
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