/ 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.
L U N C H M E N U The symbols to look out for on the menus are:
Served from 11.45-1.15pm
TOOT HILL

Mai (£2. D t:
SCHOOL ain Course: £2.60 Dessert: 85p

Two-Course Meal Deal: £2.90

Sweet and Sour Beef Lasagne Roast loin of Pork Homemade Moroccan
Chicken Balls ALh stuffing Sausage Roll Chicken Flatbread
OR VEGETARIAN OPTION
i, VEGETARIAN OPTION i’ VEGETARIAN OPTION 1;}, ngETARéA\I\IIQOPTIOfN L] Cheeseburger Ly Moroccqr; %L;om &
> > > iced Roas o ne Vegetable
e Vegetable Chow He Vegetable O Quorn o o Flatbread
O mein O Lasagne O O VEGETARIAN OPTION ®
<Z( <Z( % _ <Z( Falafel Burger <Z( Served with
= Served with = > R Served wifh s (vegan) s Jewelled
=a wim c oast OR Mashed Pomegranate
Egg Fried Rice Served with 2 of: potato COUSCOUS
Sweetcorn Garlic bread; salad; Seasonal Served with Salad
Carrofts seasonal vegetables Vegetables i gglgseos o Garlic potatoes
beans

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

Toffee Apple Cake Chocolate Sponge Apple Strudel Lemon Drizzle Cake Cookie Pie,
Served with custard Served with chocolate Served with custard Served with custard
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all Raspberry Oat Slices Fruity Flapjack Ginger Blondies @) @) Blondie




