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Cheese and Ham

|
|
| : : Roast Chicken Pasta Bolognaise With Battered Fish With
MAIN DISH i e ol ekl Whl'\';:zsv;:"g;tc;fjmy With Roast Potatoes Garlic Bread Chunky Chips
|
|
\
VEGETARIAN Pizza of the day Quorn bolognaise Quorn Sausages SOUt%f%E;I;?tguorn Quorn Dippers With
MAIN DISH | With Savoury Rice With Garlic Bread With New Potatoes Potato Wedges Chunky Chips
!
ACCOMPANIMENTS Garden Peas cauliflower Yorks?;elzﬂ(l):’; agmg Baked Beans Baked Beans
Sweetcorn Carrots o el Sweetcorn and Pea mix | Garden Peas
\ Salad Bar Salad Bar Salse par Salad Bar Salad Bar
R
Fruit Meringue
DESSERTS ‘ Chocolate Brownie Fruit Jelly Flapjack Or Ice Cream Tubs
| . Carrot Cake
|
FRESH FRUIT
OR YOGHURT Fl‘cl;,isl? or Yoghurt Fl‘cl;,isl? or Yoghurt I:f;isl{l or Yoghurt Fl‘cl;,isl? or Yoghurt Fl‘cl;,isl? 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

MENU

Fue] yeur afterneen with a
healthy scheel lunch frem Mellers
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KEY @ - 10F YOUR 5 A DAY @ - MEAT-FREE MONDAY Q - CHEF'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.




