
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. If 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
S
E

Chicken Fajitas

VEGETARIAN OPTION

Vegetable Quorn 

Fajitas

Served with

Rice OR

Sweet Potato Fries

Sweetcorn OR

Salad

D
E
S
S
E
R

T

Choc Chip Orange 

Sponge
Served with custard

Iced Bun

Raspberry Mousse GF

Tuesday

M
A

IN
 C

O
U

R
S
E

PIZZA DAY!

Meat Feast

BBQ Chicken & 

Ham

Hawaiian GF

VEGETARIAN OPTION

Cheese Feast

Served with 2 of:

Wedges; salad; 

coleslaw ; 

sweetcorn

D
E
S
S
E
R

T

Cornflake Tart
Served with custard

Cherry Shortbread

Fruit Panacotta GF

Wednesday

M
A

IN
 C

O
U

R
S
E

Roast Beef & 

Yorkshire Pud

(Gluten free without Yorkshire 
pud)

VEGETARIAN OPTION

Vegetarian 

Cottage Pie

Served with

Roast OR Mashed 

Potatoes

Vegetables

D
E
S
S
E
R

T

Apple Crumble 

Cake
Served with custard

Syrup Cookie

Chocolate Mousse GF

Thursday

M
A

IN
 C

O
U

R
S
E

Hot Dog

OR

Panko Coated Fish 

Fingers

VEGETARIAN OPTION

Quorn Burger 

(vegan)

Served with

Chips

Salad OR peas OR 

beans

D
E
S
S
E
R

T

Bakewell Tart

Lemon Drizzle Muffin

Cupcake GF

Friday

M
A

IN
 C

O
U

R
S
E

Beef Cobbler

VEGETARIAN OPTION

Vegetarian

Cobbler

Served with

Mashed Potato

Roasted roots

Seasonal Vegetables

D
E
S
S
E
R

T

Treacle Sponge
Served with custard

Flapjack

Crème Brulee GF

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


