WEEK |

& MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

| BBQ bean Meatballs in RO_a}slt ch%?ken Fish fingers or
v | & cheese tomato sauce with stulfing, All day )
MAIN DISH | wrap with served with roast potatoes breakfast Wf&llr?ﬁélnfllggcﬁs 5
| 50/50 rice wholemeal pasta & gravy P
| herita bi Vegetable & Quorn™ fillet Cheese &
VEGETARIAN Marg ﬂfgtip(lizza bean chilli with roast Vegetarian all day @ vegetable
MAIN DISH with ba ; with 50/50 potatoes & breakfast quesadilla
potato wedges rice gravy with chips
OM \EN | Peas & Sweetcorn & Carrots & Seasonal Peas &
ACCOMM 1 | coleslaw broccoli cauliflower vegetables baked beans
} Salad bar Salad bar Salad bar Salad bar Salad bar
DESSERTS Chocolate @ Fruit sponge Lemon Oaty apple @ Fresh fruit
brownie & custard drizzle cake squares & ice cream
gﬁ'gg&w l}iﬁ? or Yoghurt Ffl:ﬁ{l or Yoghurt I}Eﬁ{l or Yoghurt Ffll:if{l or Yoghurt Ffl:ﬁ{l or Yoghurt
JACKET POTATO AND Jacket potato and Jacket potato and Jacket potato and Jacket potato and Jacket potato and
SANDWICHSELECTION | sandwich selection | sandwich selection | sandwich selection = sandwich selection | sandwich selection

MENLU

Fue] your afterneen with a

healthy scheel lunch frem Mellors

KEY €) -10F voursaoay @ -meat-rreemonoay ) - cher's cvoice () - 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.




