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DESSERT
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CELERY (%) GLUTEN

Tomato and
Vegetable Pasta
Bake with Focaccia
ond Salad

NORSO)!

Devon Beef Cottage
Pie with Broccoli,
Sweetcomn and
Gravy

g

Devon Gammon Ham

with Roast Potatoes,

Seasonal Vegetables
and Gravy
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Week Commencing: 21/4, 12/5, 2/6, 23/6, 14/7

Brunch:
Devon Sausage,
Bacon, Hash Brown
and Beans

kY

Breaded Fish or
Salmon Fingers with
Chips and Peas

Vegetable and
Cheese Potato
Boats with Focaccia
and Salad

Vegan Bolognese
ﬂm:._. Pasta and
Sweetcomn
QEROC

Buttemut Squash and
Sweet Potato Bake with
Roast Potatoes, Seasonal

Vegetables and Gravy

Quom Brunch:
Sausage, Hash
Brown, Tomato

and Beans
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Butternut Squash
and Bean Burger
with Chips and Peas

(BEsiy

Cheese @, Beans
or Tuna ;

Cheese @, Beans

or ._.c:n

Cheese ), Beans

or Tuna

Cheese @, Beans
or Tuna

Cheese ), Beans
or Tuna

Raspberry Ripple
Shortbread

O

We are pleased fo offer a variety of alle ergen f free options on our food menu. Althouc
prepared in a kitchen that handles most all
conftamination will never occur, we do take every possible precaution to prev jent this fre

Chocolate Brownie

N

Iice Cream Pot
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Lemon Drizzle Cake
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Custard Cookie
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FRESH BREAD,

FRUIT AND
YOGHURT

SERVED DAILY
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Margherita Pizza
with Wedges
and Peas

VB

Breaded Chicken
with Rice and Slaw

™~

Roast Beef with
Roast Potatoes,
Seasonal Vegetables
and Gravy
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Week Commencing: 28/4, 19/5, 9/6, 30/6, 21/7

British Chicken
Pasta Bake with
Focaccia Bread

and Carrots
b 603) ) §

Fishcake with Chips
and Beans
@

Quorn Sausage
with Wedges
and Peas
®

Vegetable Lasagne
with Focaccia
and Salad

N @EE

Yorkshire Pudding
Vegetable Cottage Pie
with Roast Potatoes and
Seasonal Vegetables

(%

Mushroom
Stroganoff with
Focaccia Bread

and Carrots

Vegetable Nuggets
with Chips and
Beans
®

Cheese @), Beans

or Tuna

Cheese @), Beans

or Tuna

Cheese
or Tuna

, Beans

Cheese @,
or Tuna

Beans

Cheese @, Beans

or Tuna

Fruity Flapjack
&

Apple and
Raspberry Cake

®

Strawberry Mousse

Banana Cake

(

Chocolate Cookie

(KN

FRESH BREAD,
FRUIT AND
YOGHURT

SERVED DAILY
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We are pleased to offer a variety of allergen free options on our food m
prepared in a kitchen that handles most allergens
contamination will never occur, we do take every po
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Week Commencing: 5/5, 16/6, 7/7
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British Roast Chicken Devon Beef
Devon Sawsages with Roast Potatoes, Bolognese and Pasta Chicken Bites with
with Focaccia Bread Chips and Peas
(LY

\%Iy Macaroni Cheese
with Focaccia Bread nhu rwfom.w %._»m__ Seasonal Vegetables
and Gravy and Sweetcom
NEGE

- and Carrots
N@EE )
Red Pepper Frittata Pasta with Tomato
and Basil Sauce <mww¢_wu_<ﬂﬂ mmﬂ_.wmmm

N
Cauliflower and
with Roast Potatoes, ' ]
with Focaccia and and Dalis

\%/ Vegetable Sweet
G and Sour Noodles Butternut Squash
Curry with Rice Seasonal <omm3!mm
and Gravy Sweetcomn <
i) ) ) § i

zmb._.._uzmm with Focaccia Bread
and Carrots and Naan
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Cheese (@), Beans Cheese @, Beans Cheese @, Beans Cheese @, Beans Cheese (&, Beans
or Tuna or Tuna or Tuna or Tuna

PR
Sticky Toffee

Carrot Cake ._a:u._; ,m_uw_._mm Pudding
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\ﬁsy Apple Crumble
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FRESH BREAD,

. Educatering

e SehodlFo FRUIT AND
e YOGHURT

that cross SERVED DAILY

We are pleased to offer a variety of allergen free options on our food menu. £ )
prepared in a kitchen that handles most allergens and therefore we cannot gua
) tion to prevent this from happening.

contamination will never occur, we do take every possible precaution fo prevent this f
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