
LUNCH MENU
Served from 12.00–1.20pm

Main Course: £2.60 Dessert: 85p

Two-Course Meal Deal: £2.90

ALL OF OUR FOODS ARE PREPARED IN AN ENVIRONMENT WHERE NUTS AND OTHER FOOD 

ALLERGENS ARE PRESENT. I f you have any special dietary requirements, please speak to 

our Catering Manager who will be happy to find something suitable.

The symbols to look out for on the menus are:

Monday

M
A

IN
 C

O
U

R
SE

Sweet and Sour 

Chicken Balls

VEGETARIAN OPTION

Vegetable Burrito

Served with

Rice

Sweetcorn 

Peas
Salad

D
E
SS

E
R

T

Toffee Apple 

Crumble
Served with cust ard

Fruit Flapjack

Sicilian Lemon Pot GF

Tuesday

M
A

IN
 C

O
U

R
SE

Beef Lasagne

VEGETARIAN OPTION

Vegetable 

Lasagne

Served with 2 of:

Garlic bread;

wedges; salad; 
honey carrots

D
E
SS

E
R

T

Lemon Bakewell Tart
Served with cust ard

Choc Chip and 
Berry cookie

Fruit Pavlova

Wednesday

M
A

IN
 C

O
U

R
SE

Marinated 

Chicken Portion

VEGETARIAN OPTION

Marinated Quorn 
Fillet

Served with

Savoury Rice OR 

sweet potato fries
Salad OR coleslaw

D
E
SS

E
R

T

Pineapple Upside 

Down Cake
Served with custard

Rocky Road

Chocolate Brownie GF

Thursday

M
A

IN
 C

O
U

R
SE

Southern Fried 

Chicken

OR

Gammon Steak, 

pineapple
VEGETARIAN OPTION

Onion Bhaji Burger

Served with

Chips
Salad OR peas OR 

beans

D
E
SS

E
R

T

Lemon Drizzle Cake

Fruit Cheesecake

Butterscotch Mousse

Friday

M
A

IN
 C

O
U

R
SE

Salmon Fishcake

Parsley Sauce

VEGETARIAN OPTION

Stuffed Peppers

Served with

Broccoli
Green Beans

D
E
SS

E
R

T

Chocolate Sponge,
Served with chocolate 

sauce

Iced Bun

Chocolate Pot

A choice of ONE from the following selection: Fresh fruit, fruit jelly, fruit salad, yoghurt or a dessert of the day


