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ALL OF OUR FOODS ARE PREPARED IN AN ENVIRONMENT WHERE NUTS AND OTHER FOOD
ALLERGENS ARE PRESENT. If you have any special dietary requirements, please speak to

LUNCH MENU

Served from 12.00-1.20pm

TOOT HILL

Main Course: £2.60 Dessert: 85p
SCHOOL

Two-Course Meal Deal: £2.90

Cumberland
Sausage Ring

Pasta Bolognaise
Bake

Gluten Free

Sausage
VEGETARIAN OPTION

Quorn Sausages

VEGETARIAN OPTION
Cheesy
Cauliflower Pasta

MAIN COURSE
MAIN COURSE
MAIN COURSE

Served with
Sweet Potato Mash
Peas, carrots
Gravy

Served witii?2 of:
Garlic bread;
wedges; salad;
sweetcorn

A choice of ONE from the following selection:

Steamed Jam

sponge
Served with custard

Cherry Crumble

Served with _custard

Fruit Flapjack

DESSERT
DESSERT

Oaty cookie

DESSERT

Creme Brulee Fruit Paviova

Roast Pork &
Stuffing

VEGETARIAN OPTION
Stuffed Roast

Peppers

Served with
Roast OR mash
Potatoes
Seasonal vegetables

MAIN COURSE

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

The symbols to look out for on the menus are:

Southern Fried
Chicken

OR
Beefburger

VEGETARIAN OPTION
Vegetable Burger

Served with
Chips
Salad OR peas OR
beans

MAIN COURSE

Fish Pie

VEGETARIAN OPTION
Creamy Leek &
Quorn Pie

Served with
Broccoli
Green Beans

Fresh fruit, fruit jelly, fruit salad, yoghurt or a dessert of the day

Apple Crumble
Served with custard

Chocolate
Cornflake Cake

Mango Panacotta
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Ginger & lemon
Drizzle Cake

Raspberry Muffin

Bottomless
Cheesecake

DESSERT

Chocolate Marble
Cake

Served with chocolate
sauce

Strawberry Mousse

Choooiate Rrownie
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