WEEKLY MENU 8th April 2019 KITCHEN

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Spiced Carrot and Lentil
(VE)

Mushroom & Roasted Garlic Roasted Red Pepper ,Sweet

Broccoli & Stilton (V) V) Potato and Paprika (VE)

Pea and Spinach (V)

TODAY'S
SOUP
£1.25

Moroccan Lamb Tagine
served with Lemon &
Traditional Cottage Pie Herbed Rice OR Roasted
served with Glazed Carrots Moroccan Vegetables
served with Lemon &
Herbed Rice (V)

Rokomama - Sticky Soy
Hickory & Maple Smoked  Chicken served with Sticky
Pork Escalope with Potato Rice, Rokomama house
Wedges and Apple Slaw  sauce and Prawn Crackers
OR Sticky Sesame Tofu (V)

Breaded Plaice of the Day
served with Chips & Tartare
Sauce or Tuna Nigoise

THE MAIN
EVENT
£4.65
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@ 8 . . Baked Macaroni with Vegetable Biryani served Sweet Potato Taco with Roast Vegetable Lasagne
E o Ratatouille Risotto Tomato & Mascarpone with Chutneys (V) Pineapple Salsa (V) W)
1) «\ Sauce (V)
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oOw 4 . . Houmous in a Spinach Wrap Croque Monsieur
TAo Mixed Leaf Salad with Curry Sauce W) Porker
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6 3 2 Boston Beans Vegetable Chilli (V) Oriental Chicken Savoury Minced Beef Lamb Stew
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o o 3 Old Fashioned Rice Pudding Pineapple Up_S|de Down Apple and Blackberry Welsh Cakes Chocolate and Banan_a
T ﬂ a Pudding Crumble Bread and Butter Pudding
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