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BREAKFAST BREAKFAST BREAKFAST BREAKFAST BREAKFAST
Create your own Bacon & Sykes Cumberland Poached Egg, Bacon American Pancakes, Chefs end of term Griddle
Fried Egg Bap with Sausage, Baked Hash Brown Choice of Toppers Plate Breakfast
Homemade Ketchup Beans, Spinach & Egg Porid . .
Scramble (v) orrage Porridge Porridge
Porridge
Porridge f
SUPPER SUPPER SUPPER SUPPER SUPPER
Golden Panko Breaded The Classic Lasagne VEIERITES LT New York Dog Slow Pulled Chicken
; i Chilli
Chicken Katsu Curry Baked Spinach & H;rb R(t)as.tﬁc!rCm(:tken Plant-Powered Dog (P) |
Butternut Squash Steak Mushroom Lasagne (v) rea.s with lomato, Stealthy Chickpea &
(p) Basil & Mozzarella Lentil Chilli
ltalian Arancini (v) Top your own Hotdogs Mexican Rice

Katsu Sauce, Shredded

. Homemade Focaccia, with toppers, Salad Bair,
Cabbage & Fluffy Rice

French Fries, Broccoli Parmentier Potatoes, Sauteed Potatoes & Guacamole, Soured

Roasted Beets & Green American Mustard Cream, Nachos &
Grandma Marchand Beans Buttered Corn

Biscuit

Lemon Posset 5

Strawberry Meringue
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Protein Seeded
Flapjack
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l " Fruity Trifle Pots
P = Plant ol ;
= Vegetarian \g , ‘l |

PLEASE ASK A MEMBER OF STAFF OR VIEW THE ALLERGENS BOARD FOR ALLERGENS



