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	Week 1: Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Main: 
Macaroni Cheese (vegetarian)

Vegan: 
Moroccan Bean Casserole (df, gf, vegan)

Sides: 
Carrot tips
Cauliflower

Starch: 
Wedges

Dessert:
Bakewell Tart (df)
Yoghurt and fruit (gf) 
	Main: 
Baked Chicken and Vegetable pie (df)

Vegetarian: 
Plant Based Shepherds Pie (gf and vegan) 

Sides: 
Peas
Vegetable Medley

Starch: 
Mashed Potato (gf and vegetarian)

Dessert: 
Lemon Flavour Sponge
Yoghurt and fruit (df and gf)
	Main: 
Premium Roast Beef (df and gf)

Extra: Yorkshire Puddings

Vegetarian: 
Cauliflower Cheese

Sides: 
Broccoli 
Carrots

Starch: 
Golden roasted potatoes

Dessert: 
Apple Crumble (df)
Stewed Apple (df and gf) 
Custard
	Main: 
Sausages (df)

Vegetarian: 
Tomato and Chickpea gratin

Sides: 
Carrots in butter
Sweetcorn

Starch: 
Croquettes (df and gf)

Dessert: 
Jam Sponge
Fruit Cocktail (df and gf) 
[bookmark: _heading=h.gjdgxs]Custard
	Main: 
Battered Haddock

Vegetarian: 
Vegan Sausages (vegan and df) 

Sides: 
Peas
Baked Beans

Starch: 
Oven Chips

Desserts: 

Jamaican Ginger Pudding with Orange Sauce and ice cream
Yoghurt and Fruit (df and gf)

	Week 2: Monday 
	Tuesday
	Wednesday
	Thursday
	Friday

	Main: 
Shepherds Pie (gf)

Vegetarian: 
Meat Free Mushroom and Chicken style pie (df and vegan)

Sides: 
Root Vegetable Medley
Peas

Starch: 
Golden Roast Potatoes (gf and df)
Dessert: 
Apple Sponge (df) with ice cream
Jelly (gf) 
	Main: 
Chicken and pasta in tomato sauce (df)

Vegetarian: 
Lentil Bolognaise (df and gf) with wedges

Sides: 
Broccoli (large florets) 
Cut Green Beans

Starch: 
Penne Pasta

Dessert: 
Gluten Free Chocolate Sponge (gf and df) 

Chocolate Custard
	Main: 
Roast Pork and gravy (df and gf) 

Vegetarian: 
Vegetable Lasagne 

Sides: 
Cut green beans
Carrots

Starch:
Golden Roast potatoes (gf and df) 

Dessert: 
Apricot Crumble (df) 
Stewed apple (df and gf) 
Custard
	Main: 
Fish Cakes (df)

Vegetarian: 
Moroccan Bean Casserole (gf and df) 

Sides: 
Cauliflower
Broccoli 

Starch: 
Croquette Potatoes (df,gf and Vegan)

Dessert: 
Summer Fruit Sponge (df) 
with Creme Fraiche

Yoghurt and fruit (df and gf) 
	Main: 
Chicken Goujons (df)

Vegetarian: 
Tempeh, spinach and sweet potato hotpot (gf, df and vegan)


Sides: 
Baked Beans
Sweetcorn

Starch: 
Oven Chips

Dessert:
Somerset Apple Cake (df) 
Jelly (gf) 

	Week 3: Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	 Main: 
Pork Meatballs in tomato and herb sauce (df)

Vegetarian: 
Macaroni Cheese (vegetarian)

Sides: 
Sweetcorn
Sliced Carrots

Starch: 
Penne Pasta

Dessert: 
Choc Chip Sponge (df)
with ice cream 
Yoghurt and fruit (df and gf)
	Main: 
Steak Pie with Flaky pastry (df)

Vegetarian: 
Creamy vegetable cheese bake (gf)

Sides: 
Sliced carrots
Peas

Starch: 
Saute Potatoes

Dessert: 
Gluten free chocolate pudding (gf)
Yoghurts (df) 
	Main: 
Sliced Chicken in Gravy (df and gf)


Vegetarian: 
Plant Based Shepherds Pie (Vegan) 

Sides: 
Mixed vegetables
Mashed Swede

Starch: 
Golden Roast Potatoes (gf and df) 

Dessert: 
Apple pie (vegan) 
Vanilla Ice Cream (gf) 


	Main: 
Pasta Carbonara 

Vegetarian: 
Lentil Bolognaise (df and gf) with wedges

Sides: 
Spring Vegetable Medley
Sweetcorn

Starch: 
Penne Pasta


Dessert: 
Pineapple Sponge (df) 
Yoghurt and fruit (df and gf) 
	Main: 
Fish Goujons (df) 

Vegetarian: 
Potato, cheese and leek bake (gf) 

Sides: 
Baked Beans
Peas

Starch: 
Chips

Dessert: 
Lemon Flavour Sponge (df) 
with custard
Jelly (gf) 



*Wholegrain bread to be available every day. 
[bookmark: _heading=h.30j0zll]*The hot pudding option is default for all children. Only children with allergies will be able to choose the df and gf cold option. 
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