This week’s menu
Week Beginning 6 October 25

Main Side Dessert
> Mediterranean vegetable Homemade garlic focaccia & Syrup flapjack
g lasagne (Ve) crunchy vegetable sticks .
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> Chicken tikka masala Steamed rice & broccoli Jam & coconut sponge ‘
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3 Beef enchiladas Nachos & roasted Mexican veg Lemon & lime sponge
g
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_§" Chicken & vegetable pie Mashed potato, carrots & 5-a-day cake
P broccoli
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- Salmon fishcake Chips, baked beans & mushy Chocolate brownie
78 peas
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Fresh fruit, yoghurts and jelly- Please speak to the catering team for any dietary Diverse .
requirements and allergens Academies
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