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£ PASTA MA(C & C”EE)SE & TOMATO PASTA PASTA CHEF'S CHOICE
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LEMON & WHITE CHOCOLATE & STICKY TOFFEE
CHOCOLATE BANANA SPONGE vgg;;z&my PUDDING WITH EVE'S PUDDING &
== CHEESECAKE WITH CHOCOLATE o BUTTERSCOTCH CUSTARD
A (& K, S0, 6/B, 07, SAUCE casu SAUCE (E. MK, S0°, G/W)
R", W) (E, MK, S0*, G/W) — (E. MK, 0%, G/W)

ALL DISHES SERVED WITH SEASONAL VEG OR CHEF SALAD

SEOQULFUL
BITES
BEEF KEEMA BBQ CHICKEN
JEI:NKITC: ICC:S,\':I [;\:|I$AP TACOS, PICKLED GYROS, TOASTED STICKY GOCHUJAN HOT WINGS &
SALAD & SCOTCH PINK ONIONS, PITTA, GARLIC CHILLI BEEF CHIPS
BONNET MAYO GREEN CHILLI YOGHURT & NOODLE HOT POT (CE*, E, MK*, MU*,
(£, SU. GIW) SALSA & CRUNCHY SALAD (E, MU*, SO, SU, S0, 6/W)
e CORIANDER (MK, 6/B*, 0%, R*, G/W)

W)

ALLERGENS KEY:

CE = CELERY F=FISH 6/0 = 0ATS L = LUPIN MU =MUSTARD  SE=SESAME * = MAY CONTAIN O
CR = CRUSTACEAN G =GLUTEN G/R = RYE MK = MILK N = NUTS S0 = S0YA

dining

E = EGGS G/B=BARLEY  G/W=WHEAT  MO=MOLLUSCS  P=PEANUTS SU = SULPHUR DIOXIDE food with passion



THAI GREEN CHICKEN
CURRY WITH
STEAMED RICE

MALAYSIAN
VEGETABLE HOTPOT
WITH STEAMED RICE

(MK)

ROOTS & SHOOTS

TOMATO & BASIL
PASTA
(CE, G/W)

0

PASTA POPINA

UPSIDE DOWN
SPICED PINEAPPLE
CAKE WIH CUSTARD

(E, MK, S0*, G/W)

S8
g

CARIBBEAN BEACH
BURGER, JERK
KETCHUP & MANGO
SALSA RECIPE
(MK, SE*, SO, SU,
G/W)

PEPPERONI PIZZA
WEDGES & MIXED
SALAD
(MK, G/W)

MARGHERITA PIZZA
WEDGES & MIXED
SALAD
(MK, G/W)

MAC & CHEESE
(MK, G/W)

LEMON DRIZZLE
SPONGE WITH HONEY
YOGHURT
(E, MK, S0*, G/W)

TANDOORI CHICKEN
FOLDED NAAN,
ONION SALAD &
MINT YOGHURT
(MK, G/W)

ALLERGENS KEY:

CE = CELERY

CR = CRUSTACEAN

E = EGGS

F=FISH
6 = GLUTEN
G/B = BARLEY

PAPRIKA &
ROSEMARY ROAST
CHICKEN, RUSTIC

ROAST POTATOES &
ROAST GRAVY

KUNG PAQ NOODLES
(CE*, E, MU*, SO, G/B,
W)

ROASTED VEGETABLE
& TOMATO PASTA
(G/W)

(1]

PEACH & WINTER
BERRY COBLER WITH
CUSTARD
(E*, MK, G/W)

BEEF KOFTA MEATBALL
WRAP, SPICY TOMATO
SAUCE PICKLED WHITE
CABBAGE & GARLIC
SAUCE
(E, MK, G/B, 0%, R*, W)

6/0 = 0ATS
G/R = RYE
G/W = WHEAT

L = LUPIN
MK = MILK

MO = MOLLUSCS

BEEF CHILLI CON
CARNE WITH
STEAMED RICE
(MK, 6/B*, 0%, R,
W)

VEGGIE CHILLI
NACHOS &
GUACAMOLE
(CE, MU)
(V)

CREAMY PESTO
PASTA
(MK, G/W)

WINTER BERRY CAKE
WITH CUSTARD
(E, MK, S0*, G/W)

ALL DISHES SERVED WITH SEASONAL VEG OR CHEF SALAD

SEQULFUL
BITES

CRISPY KOREAN
GLAZED CHICKEN
SSAMJAN FRIED
RICE & ROOT
VEGETABLE KIMCHI
(CE, SO, G/W)

MU = MUSTARD
N = NUTS
P= PEANUTS

(WEEKS
WEEK 2

WIEELS 3

FISH & CHIPS WITH
FRESH MINTED
MUSHY PEAS &

HOMEMADE TARTARE

SAUCE
(E, F, MU, SU, G/W)

ROASTED VEGETABLE
FLATBREAD PIZZA
(MK, G/W)

CHEF'S CHOICE

CARROT CAKE
TRAYBAKE WITH
FROSTING
(E, MK, SO, G/W)

CHINESE SALT &
PEPPER CHICKEN &
CHIPS
(S0, 6/B, W)

SE = SESAME
S0 = S0YA

* = MAY CONTAIN O

SU = SULPHUR DIOXIDE

dining
food with passion



FISH & CHIPS WITH
CLASSIC BEEF

CHICKEN TIKKA FRESH MINTED
MASALA & PILAU LASAGNE WITH SASE:\UG;'G“QS;' & JERKCHICKENWITH  MUSHY PEAS &
RICE Gi\il:tlLEIIECNB;:I.A:D& S RICE& PEAS  HOMEMADE TARTARE
MGEEGO B e S R SAUCE
W) e O P (E, F. MU, SU, G/W)
W)
0 SWEET POTATO & SUPER GREEN FIRE ROASTED
8 SPINACHTARKA  VEGAN VEGGIEKOFTA  ARANCINI BALLS, CARRIBEAN VEGETABLE NACHOS,
@ DAHLWITHNAAN  WITHCHILLISAUCE ~ TOMATOSAUCE,  VEGETABLECURRY  SMOKEY GALIC MAYO
2 BREAD & SALAD HOMEMADE PESTO &  WITH RICE & PEAS & BURNT LIME
S (CE MK G/B* 0% R*,  (G/B*,0*R"W)  VEGANPARMESAN  (CE, G/B*,0°,R*,W*) (E MK GIB*,0%R",
W) (7] (CE, 6/0, W) () W)
7]
=
=
= TOMATO & BASIL MAC CHiese  ROASTEDVEGETABLE  CREAMY PESTO |
= PASTA (MK 6W) & TOMATO PASTA PASTA CHEF'S CHOICE
& (CE, GIW) (G/W) (MK, G/W)
=T
a- 7] (/]
PR CARAMELISED JAM & COCONUT  ORANGE & BERRY POPIF-’\E(I;ASENDX[;AKE C””C&L:‘ETSV?TRHANGE
S BANANA LOAF TRAYBAKE CRUMBLE CAKE
= o WITH LEMON SAUCE  CHOCOLATE SAUCE

(E, MK, S0, 6/W) (E, MK, S0*, G/W)

(E, MK, S0, G/W)

(E, MK, S0*, G/W) (E, MK, S0*, G/W)

ALL DISHES SERVED WITH SEASONAL VEG OR CHEF SALAD

SEQULFUL
BITES
JAMAICAN ONION BHAJIVADA  CHICKEN SHAWARMA, ~ VEGETABLE GYOZ0A,
PATTIES, WEDGES PAV, BOMBAY GRILLED TORTILLA SEOL DONKATSU SOUTHERN FRIED
& PINEAPPLE SLAW & MANGO WRAP, KEBAB SHOP CURRY SAUCE &  BAKED CHICKEN LEG &
CHOW SLAW CHUTNEY SALADS & CHILLI STICKY RICE CHIPS
RECIPE (CE*, E, MU*, SE*, SAUCE {CESIER", E= SE-SO, (G/W)

(E, CE, MU, SO, S0, G/W) (MK, 6/W) 6/W)

ALLERGENS KEY:

CR = CRUSTACEAN G =GLUTEN G/R = RYE MK = MILK N = NUTS S0 = S0YA
E = EGGS G/B=BARLEY  G/W=WHEAT  MO=MOLLUSCS  P=PEANUTS SU = SULPHUR DIOXIDE

CE = CELERY F=FISH 6/0 = 0ATS L = LUPIN MU =MUSTARD  SE=SESAME * = MAY CONTAIN O

dining
food with passion



