Lunch Menu

FARLEIGH food

Week Monday Tuesday | Wednesday Thursday Friday Saturday Sunday
Soup Chef’s choice Leek & Car.rot & Thai sweet potato [ Roasted pepper [ Chef’s choice N/A
potato coriander
Traditional Breaded fish, , Roast lemon &
. Sweet & sour . . Honey mustard Boarders .
Main Course beef Chicken fajitas lemon wedges thyme chicken
pork glazed gammon BBQ
bolognese & tartare sauce & gravy
. Vegetables in Lendl Mema[,l bean Roast?d pepper & Feta, pea & Boarders’ .
Vegetarian > bolognese; burrito; brie tartlet; L Vegetable pie
hoisin sauce |, ) . mint friccer BBQ
jacket potato | jacket potato jacket potato
Vegetables in Lentil Mexican bean | Roasted pepper Vegetable Boarders’ )
|
Vegan hoisin sauce bolognese burrito tartlet turnover BBQ Vegetable pie
Gluten & | Sweet & sour Traditional . . Honey mustard | Gluten-free Boarders’ Roast lemf) n &
) beef Chicken fajitas thyme chicken
Dairy-Free pork glazed gammon pollock BBQ
bolognese & gravy
. , Roast lemon &
Pork-Free Sweet. & sour Lendil Chicken fajitas| Roast chicken Breaded fish Boarders thyme chicken
chicken bolognese BBQ
& gravy
Traditional
Mild chick H
Pre-Prep Sweet & sour beef ild chicken oney mustard Cod goujons N/A N/A
pork fajitas glazed gammon
bolognese
Penne pasta Boarders’
Rice & garlic Wedges Roast potatoes Chips Roast potatoes
BBQ
bread
Tortilla chips, Tartare sauce
Boarders’ Sage & oni
Prawn crackers | Green beans | salsa & sour | Stuffing & gravy & lemon oarcers age = oniofl
X BBQ stuffing
Sides cream wedges
Cauliflower
Sweetcorn & | Glazed carrots & Boarders’ cheese, roasted
Carrots & peas [ Courgette . Peas & beans carrots,
roasted peppers broccoli BBQ .
parsnips &
savoy cabbage
Hot Pudding| Chef’s choice |Chef’s choice| Chef’s choice Chef’s choice Chef’s choice | Chef’s choice | Chef’s choice
Cold Sticky toffee
o N/A pudding & N/A N/A N/A N/A N/A
Pudding
custard
Fruit Mixed platter |Mixed platter| Mixed platter | Mixed platter | Mixed placter | Mixed platter | Mixed platter




