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Homemade meat Rpast e, Fish fingers or
MAIN AIZH igtfggﬁe & potato pie with %:ﬁléeg}gg r{ﬁg ;ﬁldﬂfggkigg;? salmon fingers
P mash potato potatoes S gravy with chunky chips
b etab};eh @ Vegetarian toad i Ch inwheel
stir fry wi : egetarian toad in eese pinwheels :
aﬁysrog) o @ chicken style \éi%g t?::g: the hole with roast with half a thg}f E%ﬁ?&?gﬁ%e;
atvoren pieces and @ & potatoes & gravy jacket potato P
50/50 rice
AXXOMIIANIMENT Cauliflower & Peas & Green beans Sweetcorn & Peas &
broccoli carrots & cabbage broccoli baked beans
Salad bar Salad bar Salad bar Salad bar Salad bar
Apple
AEZZEPTX Shortbread @ crumble & Chocolate crunch Marble sponge @ Fruitin jelly
& custard
custard
OPEXH OPYIT Fresh Fresh Fresh Fresh Fresh
op WOTHYPT fruit O Yoghurt fruit O Yoghurt fruit O Yoghurt fit O Yoghurt fruit O Yoghurt
Yoy ket TOoTATO AUV Jacket potato and Jacket potato and Jacket potato and Jacket potato and Jacket potato and
cavdoiyn oekeytiov | sandwich selection | sandwich selection | sandwich selection | sandwich selection = sandwich selection

MENLU

Fue] yeur afterneen with a

healthy scheel lunch frem Mellers

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.



