WEEK ONE

NCING:
23/11, 14112

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Crispy Chicken Katsu Pepperoni Pizza Devon Roast Pork Hunters Chicken Wrap _
Curry with Rice, with Baked Potato Balls, and Gravy with Roast with Baked Potato Wedges, Breade.d Fish or.
Naan Bread and Fresh Chopped Salad Potatoes, Carrots Baked Beans and Sweetcorn §almon Fingers with
Indian Salad and Rainbow Slaw and Sweetcorn and Red Pepper Salad Chips and Chopped Salad
Cauliflower, Butternut Homemade Margherita Vegan Mince and BBQ Vegetable Wrap
and Chickpea Curry Pizza with Baked Potato Vegetable Parcel with Baked Potato Wedges, Bua§ted \Ieget:::ble a_nd
with Rice, Naan Bread Balls, Fresh Chopped Salad with Roast Potatoes, Baked Beans and Sweetcorn Lentil Tartlet with Chips
and Indian Salad and Rainbow Slaw Carrots and Sweetcorn and Red Pepper Salad and Chopped Salad
Jacket Potatoes Jacket Potatoes Jacket Potatoes Jacket Potatoes Jacket Potatoes

served daily with a
selection of fillings

Bananas and Custard

served daily with a
selection of fillings

Chocolate Mousse
and Fruit Pot

served daily with a
selection of fillings

Jam and
Coconut Sponge

served daily with a
selection of fillings

Ice Cream and Fruit

served daily with a
selection of fillings

Blueberry Flapjack

jﬂ Educatering

prepared in a kit
contamination will

.\ N

»

We are pleased fo offer a variety of allergen free options on our food menu.
chen that handles most allergens and Iherefore‘ we can|
never occur, we do take every possible precaution t

ra at cross
t thi@opening




" AUTUMN MENU

WEEK TWDO

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Devon Pork Burger Chicken and Tomato Roast Chicken Devon Pork Sausage
and Ketchup with Pasta Bake with Homemade and Gravy with Roast Casserole with M agh Breaded Fish with
Potato Wedges and Tomato and Herb Bread Potatoes, Medley of Green Potatoes and Garden P Chips and Chopped Salad
Fresh Chopped Salad and Sweetcorn Vegetables and Carrots eas
Vegetable Nuggets Quorn Sausage and Roast Quorn Fillet Vegetable and Mixed ch d Red Oni
and Ketchup with Tomato Pasta Bake with and Gravy with Roast Bean Casserole with LI Lt ]
Potato Wedges and Homemade Tomato and Potatoes, Medley of Green Mash Potatoes Pasty with Chips
Fresh Chopped Salad Herh Bread and Sweetcorn Vegetables and Carrots and Garden Peas and Chopped Salad
Jacket Potatoes Jacket Potatoes Jacket Potatoes Jacket Potatoes Jacket Potatoes
SOTAT( served daily with a served daily with a served daily witha served daily with a served daily with a
ul. selection of fillings selection of fillings selection of fillings selection of fillings selection of fillings
Orange Cookie Chocolate and Fresh Fruit Salad Strawberry Jelly iced Lemon B
g Raspberry Brownie resh kruit vala and Fruit ced Lemon Bun
»
\ ° We are pleased fo offer a variety of allergen free options on our food menu. ﬁ
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" AUTUMN MENU

served daily with a
selection of fillings

Apple and
Blueberry Cake

served daily with a
selection of fillings

Chocolate
Orange Muffin

served daily with a
selection of fillings

Ice Cream and Fruit

WEEK THREETE
MONDAY TUESDAY WEDNESDAY THURSDAY
West Country Brunch: Sweet and Sour Chicken Roast Devon Gammon Devon Beef Lasagne
Devon Pork Sausage, with Plain Noodles and Gravy with Roast with Homemade Focaccia
Bacon, Hash Brown and Simple Stir-Fried Potatoes, Carrots Bread and Fresh
and Baked Beans Vegetahles and Broccoli Chopped Salad
Vegetarian Brunch: Chinese Style Vegetahle Vegetarian Sausage Toad I\slegetahle and Lentil
Quorn Sausage, Hash and Bean Noodles with in the Hole with Roast olognese with Plain
Brown, Grilled Tomato Simple Stir-Fried Potatoes, Carrots Pe';gza'?csi;aé:'e‘:g:"::de
and Baked Beans dB i
Vegetables Dl Fresh Chopped Salad
Jacket Potatoes Jacket Potatoes Jacket Potatoes Jacket Potatoes

served daily with a
selection of fillings

Raspherry Jelly

FRIDAY

Fish Cake with
Chips and Chopped Salad

Vegan Sausage Roll
with Chips and
and Chopped Salad

Jacket Potatoes
served daily with a
selection of fillings

Lemon Cookie

jﬂ Educatering

prepared in a kit
contamination will

.\ N

»

We are pleased fo offer a variety of allergen free options on our food menu.
chen that handles most allergens and Iherefore‘ we can|
never occur, we do take every possible precaution t

ra at cross
t thi@opening




