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GreenBeans | Broccoli and Green Spiced | Mixed Peas
VEGETABLE and Swede Cabbage and Ve petable and Carrots
Cauliflower Carrots Buton & Baked Beans
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JACKET STATH@N

Sweet potatoes and Jacket potatoes with various fillings on
offer including: cheddar cheese, baked beans and tuna with
mayonnaise

SALAD & BREAD

ALLERGIES

PLEASE SPEAK TO OUR STAFF
MEMBERS IF YOU HAVE ANY
ALLERGEIES AND NEED TO

KNOW WHAT IS WITHIN EACH
OF OUR DISHES. THEY WILL Fresh Wholemeal and othe; fli'i:voured Bread baked on site
ADVISE YOU ON YOUR "/

A selection of Freshly prepared salads available daily

AVAILABLE FOOD CHOICES All MAIN Course Dishes served with seasonal vegetables




