Lunch

Menu

FARLEIGH food

Week Monday Tuesday | Wednesday Thursday Friday Saturday Sunday
Sweet potato,
T & C C f
Soup Omat_o chilli & afrot & Leek & potato reamo Exeat Exeat
basil coriander mushroom
coconut
. Ch{cker.l fajitas Slow cooked | Honey mustard Breaded cod,
Main Course | Beef Bolognese [ with siracha . tartare sauce &
. butter chicken | roast gammon
mayonnaise lemon wedges
P & H d
Roasted Sweet potato & cpper omemacde
. Vegetable ragu; . onion crispy | spring roll with
Vegetarian . vegetable taco; | spinach korma; 1
jacket potato | i paleta cake; sweet chilli;
jacket potato | jacket potato | . .
jacket potato | jacket potato
P H
Roasted Sweet potato & cbp er.& .omemadfz
Vegan Vegetable ragu . onion crispy | spring roll with
vegetable taco | spinach korma 1
paleta cake sweet chilli
Gluten Free
hicken faji
Dairy Free | Beef Bolognese c oxen "1 Slow cooked Honey mustard| Gluten free
with siracha .
Soy Free . butter chicken | roast gammon |  fish finger
mayonnaise
Egg Free
Beef Bolognese Ch{cker.l fajitas Slow cooked Orange & Breaded cod,
Pork Free with siracha . rosemary roast | tartare sauce &
. butter chicken .
mayonnaise chicken lemon wedges
Chicken faji
Beef Bolognese fexen TS | g1 0w cooked Honey mustard .
Pre-Prep with siracha . Cod goujon
. butter chicken | roast gammon
mayonnaise
Penne pasta Rice Steamed rice | Roast potatoes Chips
; Mango
Sides N/A Salsa & chutney, Stuffing N/A
sour cream
naan bread
. Roasted root
Green beans & | Mexican corn, | Curly kale &
. . vegetables & | Peas & beans
carrots broccoli cumin carrots
leeks
Hot Pudding [ Chef’s choice | Chef’s choice | Chef’s choice | Chef’s choice | Chef’s choice
hocolate chi hocol
Cold Pudding Chocolate chip Oaty bake N/A ?ourgette & C ocolate
cake lime ice cake ice cream
Fruit Mixed platter | Mixed platter | Mixed platter | Mixed platter | Mixed platter




