
29 April (apologies in advance: some changes may occur from time to time due 
to seasonal availability or unforeseen circumstances)  

Allergens are in bold 

 

 

 

Meat Free Monday 29 April 

Main: home-made tomato and mascarpone pasta sauce 

Sides: roasted broccoli and optional fresh parmesan 

Pud: Home-made cinnamon and nutmeg rice pudding or fresh 
seasonal fruit  

Allergens 

– lupin – milk – gluten - 

 

Tuesday 30 April 

Main: home-made Katsu chicken or egg curry 

Sides: sticky Jasmine rice, sweetcorn and pickled red radish 

Pud: fresh seasonal fruit 
 

Allergens 

– gluten- 

 

Without Meat Wednesday 1 May 

Main: home-made nut-free pesto pasta with baby new potatoes 
and fine green beans and optional parmesan 

Pud: Greek yogurt and fruit Fool or fresh seasonal fruit 
 

Allergens 

  – milk - gluten 

 

Thursday 2 May 
 Main:  Mined beef or lamb, or home-made lentil and cheese 

balls, with onion and garlic 

Sides: cubed new potatoes and peas 

Pud: fresh seasonal fruit  
 

Allergens 

- gluten - dairy 

 

Friday 3 May 

Main: panko coated and baked, fresh local Haddock  

Sides: skin on roasted chips and green salad  

Pud: home-made choc chip oat bars 
Allergens 

- gluten- lupin - milk 

 


