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Veggie Roast beef,
MAIN DISH sausage Italian pasta with Yorkshire Chicken korma Crispy fish fingers
e hotdog with bolognese pudding, roast with 50/50 rice with chunky chips
baked wedges potatoes & gravy
BBQ bean @ Vegetable Ve etablfh o
VEGETARIAN & cheese Vegetarian wellington with @ csl'{;gk?r’l‘gn s @ Quoi"n o
MAIN DISH wrap with bolognese mash potato Dloees ar% nl}llgge s Vl'\lr'l
50/50rice & gravy 50/50 rice chunky chips
ACCOMPANIMENTS Peas & Green beans & Peas & Sweetcorn & Peas &
sweetcorn cauliflower carrots broccoli baked beans
Salad bar Salad bar Salad bar Salad bar Salad bar
DESSERTS @ Fruit in jelly Carrot cake Chocolate sponge @ Fr‘gi(t:ﬁg‘t";‘;gle @ Flapjack
SEE‘(SggHR(?Rq’ I};ﬁ? or Yoghurt I?I',i?{l or Yoghurt I}iﬁ{l or Yoghurt I?;,isl{l or Yoghurt Fg,isl{l or Yoghurt
JACKET POTATO AND Jacket potato & Jacket potato & Jacket potato & Jacket potato & Jacket potato &
SALAD todays choice of filling | todays choice of filling

todays choice of filling

todays choice of filling

todays choice of filling

km

MENL

Fue] yeur afterneen with a

healthy scheel lunch frem Mellers

KEY €) -10F voursaoay @ -meat-rreemonoay ) - cher's cHoice () - PLANT-BASED CVEGAN)

*Allergens and intolerances* All of our food is lovingly hand crafted and prepared on site daily. We have an allergen procedure in place, so please ensure you make our catering team aware of your allergens/ your
child’s allergens prior to using the restaurant. Our kitchens are used for multi-purpose production so we cannot guarantee the above dishes are completely free from allergenic ingredients or traces of these.




