
 

 
  

Monday 
 
 
 
Chinese style roasted pork loin 
Roasted marinated pork with stir fried vegetables 

 
Lamb meatballs 
Classic lamb meatballs infused with herbs and spices, served in a rich 
tomato and basil sauce 
 
Margarita pizza 
A thin pizza base topped with a rich tomato sauce, mozzarella and 
cheddar cheese 
 
Pasta sauces – served with Penne Pasta 
 
Carbonara pasta 
Traditional creamy Italian sauce with smoked bacon and mushrooms 
 
Quorn vegetable Chilli 
Quorn cooked in a spicy tomato sauce  
 
 
 
 
 
 
 
 
 
 
Please note;- 

 All items are subject to availability/change 

 Our food is prepared in an area where it may have come in to contact with nuts.   

 As part of our food labelling policy, we do not label items with allergy information. 

 If you have any dietary / allergy requirements (including wheat, dairy and nuts) please ensure you speak to our staff or the Chef on 
duty at meal times, who will be happy to help should you have any queries regarding the content of any dishes  

 



 

 
  

Tuesday 
 
 
Roasted citrus haddock 
Haddock marinated in citrus juices and olive oil 
 
 
Grilled gammon with pineapple 
Tenderly grilled gammon steak served with a slice of pineapple 
 
Homemade Mediterranean quiche 
Individual pastry case filled with Mediterranean vegetables with local 
cheddar cheese and egg 
 
Sweet and sour vegetables  
Vegetables stir fried in a sweet and tangy sauce  
 
 
 
 
 
 
 
 
Please note;- 

 All items are subject to availability/change 

 Our food is prepared in an area where it may have come in to contact with nuts.   

 As part of our food labelling policy, we do not label items with allergy information. 

 If you have any dietary / allergy requirements (including wheat, dairy and nuts) please ensure you speak to our staff or the Chef on 
duty at meal times, who will be happy to help should you have any queries regarding the content of any dishes  

 



 

 
  

Wednesday  
 
Turkey Jalfrezi with mango chutney 
Tender pieces of turkey marinated in a unique blend of spices, with 
peppers and finished with coconut and coriander. Served with naan 
bread and mango chutney 
 
Shepherd’s pie 
minced lamb sautéed with onion and herbs, in a rich lamb gravy, 
topped with creamy mashed potato 

 
 
Brie and broccoli pithivier   
Creamy brie sauce with onions, broccoli florets encased in golden puff 
pastry 
 
 
Vegetarian shepherd’s pie 
A delicious mix of vegetables in a vegetarian gravy, topped with 
mashed sweet potato 
 
 

 
 
Please note;- 

 All items are subject to availability/change 

 Our food is prepared in an area where it may have come in to contact with nuts.   

 As part of our food labelling policy, we do not label items with allergy information. 

 If you have any dietary / allergy requirements (including wheat, dairy and nuts) please ensure you speak to our staff or the Chef on 
duty at meal times, who will be happy to help should you have any queries regarding the content of any dishes  

 



 

 
  

Thursday 
 
Brie stuffed chicken glazed with cranberry 
Oven baked plump chicken breast stuffed with Somerset brie and 
finished with cranberry glaze 
 

 
Garlic and tomato sausage 
Garlic, tomato and pork sausage served with red wine and onion 
gravy 

 
 
Quorn sausages in a Yorkshire pudding (V) 
A Giant Yorkshire pudding filled with Quorn sausages and served with 
onion gravy (V) 
 
Stuffed pepper with a tomato and garlic sauce 
A stuffed pepper filled with vegetables, lentils and dried fruit topped 
with tomato sauce and garlic 
 

 
 
 
Please note;- 

 All items are subject to availability/change 

 Our food is prepared in an area where it may have come in to contact with nuts.   

 As part of our food labelling policy, we do not label items with allergy information. 

 If you have any dietary / allergy requirements (including wheat, dairy and nuts) please ensure you speak to our staff or the Chef on 
duty at meal times, who will be happy to help should you have any queries regarding the content of any dishes  

 



 

 
  

Friday  
 
Battered fillet of cod 
Fillet of cod, served in a crispy batter with a lemon wedge and tartar 
sauce 
 
Sweet and sour chicken 
Pieces of chicken sautéed with peppers, onions and garlic finished 
with a sweet and sour sauce 
 
Vegetable burritos  
A combination of vegetables, laced with Mexican spice, wrapped in a 
flat bread and served with fresh cucumber salsa  
 
Mushroom stroganoff  
Button mushrooms sautéed with onions and garlic flamed with brandy, 
finished with double cream and paprika 
 
 
Please note;- 

 All items are subject to availability/change 

 Our food is prepared in an area where it may have come in to contact with nuts.   

 As part of our food labelling policy, we do not label items with allergy information. 

 If you have any dietary / allergy requirements (including wheat, dairy and nuts) please ensure you speak to our staff or the Chef on 
duty at meal times, who will be happy to help should you have any queries regarding the content of any dishes  

 

 
 
 
 
 
Please note;- 

 All items are subject to availability/change 

 Our food is prepared in an area where it may have come in to contact with nuts.   

 As part of our food labelling policy, we do not label items with allergy information. 

 If you have any dietary / allergy requirements (including wheat, dairy and nuts) please ensure you speak to our staff or the Chef on 
duty at meal times, who will be happy to help should you have any queries regarding the content of any dishes  

 



 

 
  

Saturday  
 
 
Chilli con carne 
Minced beef sautéed with chilli, onion, garlic and cumin, in a rich tomato 
sauce and finished with red kidney beans. Served with tortilla chips and 
sour cream  
 
Pork and apple burger 
Devon pork burger with fresh herbs and apples served in a floured bap 

 
 
Vegetarian Chilli 
Sautéed vegetables with onions and garlic in a tomato sauce, infused with 
cumin and oregano finished with red kidney beans. Served with tortilla 
chips and sour cream 
 
Vegetable pasty  
A mix of vegetables encased in a shortcrust pastry and baked until golden  
 

 
 
 
Please note;- 

 All items are subject to availability/change 

 Our food is prepared in an area where it may have come in to contact with nuts.   

 As part of our food labelling policy, we do not label items with allergy information. 

 If you have any dietary / allergy requirements (including wheat, dairy and nuts) please ensure you speak to our staff or the Chef on duty at 
meal times, who will be happy to help should you have any queries regarding the content of any dishes  

 



 

 

Sunday 
 
 
Roast topside of beef 
Slices of tender roast beef, served with Yorkshire pudding, gravy and 
horseradish sauce 
 
 
Chicken Kiev 
Chicken with a garlic butter coated in golden breadcrumbs and oven 
baked until golden  
 
Leek and potato bake 
Creamy sauce with leeks and potato baked until golden 
 
 
Stuffed aubergine 
An aubergine boat filled with sautéed tomatoes, spinach and basil, 
gratinated with mozzarella  
 
 
 
 
 
Please note;- 

 All items are subject to availability/change 

 Our food is prepared in an area where it may have come in to contact with nuts.   

 As part of our food labelling policy, we do not label items with allergy information. 

 If you have any dietary / allergy requirements (including wheat, dairy and nuts) please ensure you speak to our staff or the Chef on 
duty at meal times, who will be happy to help should you have any queries regarding the content of any dishes  

 
 
 
 
 
 
 

 


