Lunch Menu

FARLEIGH food

el Monday Tuesday Thursday Friday Saturday Sunday
Wednesday
Soup Pea & mint | Leek & potato | Roasted pepper| Chef’s choice N/A
Roast breast of Beef lasaona Roast lemon &
Main Course Pork stroganoff | turkey with Breaded fish Ver dig thyme chicken,
rosemary gravy gravy
Roasted Field
Tomato & basil | pepper, cheese [ Sweetcorn & | Mediterranean | mushroom
Vegetarian gnocchi; & red onion | onion fritter, vegetable stuffed with
jacket potato tart; tomato salsa lasagna ratatouille and
jacket potato goat’s cheese
Roasted Sweetcorn & Vegan m l;llerld -
Vegan Pork stroganoff | pepper & red | onion fritter, | Mediterranean HSATOO!
. stuffed with
onion filo tart | tomato salsa lasagna .
ratatouille
Roast breast of Roast lemon &
Gl}lten & Pork casserole | turkey with Breaded fish Beeflasggna thyme chicken,
Dairy Free Verdi
rosemary gravy gravy
. Roast breast of Roast lemon &
Pork Free Chicken turkey with Breaded fish Beef lasa.gna thyme chicken,
stroganoff ’ Verdi ’
rosemary gravy gravy
Roast breast of| Breaded fish, Beef lasaona
Pre-Prep Pork stroganoff | turkey with | lemon wedges Ver dib N/A
rosemary gravy| & tartare sauce
Roast
New potatoes potatocs, Chips Garlic bread | Roast potatoes
sage & onion
stuffing
. Broccoli Glazed Carrots | g1 1 beans Lemon & garlic| Sage & onion
Sides & parsnips green beans stuffing
Cauliflower
Veoan cheese, roasted
Carrots Sautéed leeks Peas 8 carrots,
Caesar salad .
parsnips &
savoy cabbage
Apple crumble Steamed lemon
Hot Pudding N/A N/A B N/A sponge with
custa custard
Cold Pudding Flapjack | OCORIC et gy [ Toffee bamana
Fruit Mixed platter | Mixed platter | Mixed platter | Mixed platter | Mixed platter




