Lunch Menu

Soup of the day

Main Meal

Vegetarian

Lighter option
Pasta option
No Gluten &
Dairy

Jackets
Fruit and Yogurt

Desserts

Monday

Cream Of White Onion

Breaded Butterfly
Chicken

Sticky Jasmine Rice
Katsu Sauce
Steamed Vegetables

Halal Breaded Chicken

Spicy Roasted Vegetable,
Bean & Homemade
Hummus Wrap

Macaroni Cheese

Caramel Shortcake

Tuesday

Carrot and Coriander

Sage and Pork Sausage
Roll

Cauliflower & Broccoli
Braised Red Cabbage &
Sultanas
Creamy Mash Potato
Thyme Gravy

Halal Chicken Sausage Roll

Potato and Veggie Cake
topped with Hollandaise
Sauce, Paprika & Chives

Roasted Cod Loins served
on Ratatouille

Wednesday

Leek and Potato

BBQ, Cajun & Honey
Glazed Chicken Legs
Roasted Herby Potatoes

Glazed Roasted Carrots &
Parsnips

Rich Gravy

Cauliflower, Green Bean &
Paneer Pie

Mexican Chicken Wrap

Thursday

Roasted Tomato and
Pepper

Homemade Beef Curry
Yellow Rice
Naan Breads
Mini Poppadum's

Mango Chutney, Mint
Yoghurt & Lime Pickle

Broccoli

Green Beans

Roasted Tomato and
Pesto Puff Pastry Slice

Salmon and Broccoli
Frittata

A vegetarian pasta and sauce option will always be available.

We have Non-Gluten and Non-Dairy options available daily.

Jacket Potatoes and Beans served daily
Fresh Fruit - A variety of topped Yogurts

Syrup Sponge

Ice Cream Tubs

Fresh Fruit Thursday

Friday

Sweetcorn Chowder

Battered Fish Fillets
Tartar Sauce
Chips
Mushy Peas

Garden Peas

Smoked Tofu & Asian
Vegetable Stir-Fry

Tandoori Chicken

Doughnuts

Mill Hill

Saturday

Pea & Mint

Smokey BBQ Chicken Breast

Homemade Potato Wedges
with Cajun Rub

Confit Onions

Spring Greens

Veggie Paella topped with
Pepper Tapenade served
with Crusty Homemade

Breadsticks

Brownie
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