WK 1
Monday 
Pork Medallions in Somerset Sauce served with Dauphinoise Potatoes, Carrots, Peas& Broccoli
Tiramisu & Cream

Tuesday
Beef Bourginon Served with Buttered New Potatoes, Braised Cabbage, Swede & Roasted Parsnips
 Crème Caramel & Peaches & Cream

Wednesday
Selection of fish & Chips served with Peas& Tartar Sauce
Bread & Butter Pudding & Custard

Thursday
Chicken in a Honey & Mustard Sauce served with Roast Potatoes, Runner Beans, Cauliflower & Pan Fried Courguette Strips
Fruit Crumble & Ice-cream

Friday
Steak & Onion Pie served with Creamed Potatoes, Mashed Swede & Carrots, Buttered Beans & Spinach
Fresh Fruit Salad, Ice cream & Cream

Saturday
Gammon & Pineapple served with Croquette Potatoes, Mixed Vegetables, Grilled Tomatoes & French Beans
Rice Pudding& Jam

Sunday
Roast Beef & Horseradish Sauce served with Yorkshire Puddings, Roast Potatoes, Leeks in Cheese Sauce, Brussels Sprouts & Roasted Carrots
Chocolate Profiteroles, Ice-cream & Cream

The chef offers a choice of menu to account for individual likes and dislikes
For allergy information please speak to a member staff.



WK 2
Monday 
Chicken & Ham Pie served with Creamy Mashed Potatoes, Peas, Cabbage& Swede & Carrot Mix
Raspberry Pavlova & Cream

Tuesday
Cottage Pie served with Roasted Parsnips, Pasta and Mixed Veg
Strawberry Trifle & Ice-cream

Wednesday
Selection of fish & Chips served with Peas& Tartar Sauce
Apple Pie & Custard

Thursday
Roast turkey & Cranberry Sauce served with Roast Potatoes, Mangetout, Roasted Butternut Squash & Cauliflower Cheese
Jam or Treacle Sponge & Ice cream

Friday
Meatballs in Tomato Sauce or Liver & Bacon, Rosti Potatoes, Carrots, French Beans & Sweetcorn
Vienneta, Peaches & Cream

Saturday
Toad in the Hole served with Creamy Mashed Potatoes, Pan fried Mushrooms, Grilled Tomatoes & Broccoli
Fruit Flan & Cream

Sunday
[bookmark: _GoBack]Roast Lamb & Mint Sauce served with Yorkshire Puddings, Roast Potatoes, Braised Red Cabbage, Brussel Sprouts & LeeksIn Cheese Sauce
Gateaux&Ice-Cream

The chef offers a choice of menu to account for individual likes and dislikes
For allergy information please speak to a member staff.




WK 3
Monday 
Savoury Mince & Dumplings, served with Croquette Potatoes, Roasted Parsnips, Peas & Carrots
Tiramasu & Cream

Tuesday
Chicken in Honey & Mustard Sauce served with Roast Potatoes, Broccoli, Mixed Vegetables & Cabbage
Warm Lemon Meringue & Ice-cream 

Wednesday
Selection of fish & Chips served with Peas& Tartar Sauce
Pineapple Turnover & Custard

Thursday
Roasted Gammon served with Dauphinoise Potatoes, Carrots& Buttered Beans
Fruit Strudel& Ice cream

Friday
Roast Chicken & Stuffing served with Roasted Potatoes, Creamy swede, Parsnips & Cauliflower in Cheese Sauce
Red Velvet Cake & Cream

Saturday
Lamb Hotpot with Sliced Potatoes, Pan fried Mushrooms, Grilled Tomatoes& Sliced Courguettes
Chocolate Profiteroles with Chocolate Sauce &Ice-Cream

Sunday
Roast Pork Loin & AppleSauce served with Yorkshire Puddings, Roast Potatoes, Braised Red Cabbage, Carrots& Peas
Caramel and Vanilla Cream Gateaux & Cream

The chef offers a choice of menu to account for individual likes and dislikes
For allergy information please speak to a member staff.




WK 4
Monday 
Coq au Vin served with Creamy Mashed Potatoes, Mashed Swede, Brussels and Broccoli
Spotted Dick & Custard

Tuesday
Sausages and Onions served with Buttered New Potatoes, Baby Corn, Leeks in Cheese Sauce & Runner Beans
 Warm Lemon Meringue & Ice-cream 

Wednesday
Selection of fish & Chips served with Peas& Tartar Sauce
Fruit Crumble & Cream

Thursday
Butter Roasted Turkey & Cranberry Sauce served with Roast Potatoes, Cabbage, Broccoli& Carrots
Stewed Plums & Custard

Friday
Salmon & Watercress En-Croute or Salmon in a Chive and Parsley Sauce served with Roasted Potatoes, Grilled Tomatoes, French Beans & Fried Courguettes
Bakewell Tart&Ice-Cream

Saturday
Shepherds Pie served with Mixed Vegetables, Roasted Parsnips and Pasta
Banana Split or Eton Mess with Cream & Ice-cream

Sunday
Roast Pork Loin & Apple Sauce served with Yorkshire Puddings, Roast Potatoes, Braised Red Cabbage, Carrots& Peas
Cheesecake & Cream

The chef offers a choice of menu to account for individual likes and dislikes
For allergy information please speak to a member staff.

