PREP MENU

Belgian Waffles
Fresh fruit, Greek yoghurt

BREAKFAST

MORNING
SNACK

SOUP

Cheese Straws

Chefs Homemade Soup of the Day (v)
Artisan Bread Rolls C & Toppers

Lincolnshire Sausage
Or
Quorn Vegan Sausage (ve)

LUN C H Served with cheesy leek & potato bake

(ve), summer Vegetables (ve),

All including a range of Cassoulet sauce

vegan, gluten free & halal

Jacket Potato Bar A selection of Freshly Baked Potatoes (ve), grated cheese

options.
Lemon Drizzle
DESSERT -
Vegan Lemon Cupcake C (ve)
Rainbow Noodle Pot
PITSTOP Rainbow Vegetable Noodle Pot
(ve)
?
BOARDERS Pork Stroganoff D,Mu
TEA Or
Mushroom & Courgette Stroganoff
D,Mu (ve)

With a choice of jacket
potato and a selection of
salads

Served with wild rice (ve),
green beans (ve),

All including a range of garlic flatbread G (ve)

vegan, gluten free & halal
options.

DESSERT

Rocky Road Bar C (ve)

Soft boiled free-range eggs E,
baked beans

Jane's porridge

Banana Bread

Vegan Banana Bread (ve)

Chicken Kiev
Or
Cauliflower Kiev
Served with herby diced potatoes (ve),
peas, green beans (ve)

Deli Bar A selection of breads, proteins, salads & condiments

Chocolate & Orange Tart G,D,E (v)

Vegan Chocolate & Orange Tart C (ve)

Mini Baked Vegetable Spring Rolls
with Hoisin Dip

Boarders' Beach Party & BBQ

|lce Cream D
& Ice Lollies

Vegan Ice Cream

& fruit compote, selection of cereals

Back bacon, grilled tomatoes,
field mushrooms, hash browns.
baked beans

& scrambled free range egg

, toast

Buttered toast (ve)

Wednesday Pasta Bar

Carbonara
OR
Classic Bolognese
OR
Tomato & Basil Ragu (ve)
Served with a selection of wholemeal
pasta G (ve), parmesan D homemade
wholemeal garlic bread C (ve),
fine green beans, (ve), rocket (ve)

Repton Mess D,E

Vegan Repton mess

Chilli Con Carne
OR
Vegetable & Five Bean Chilli (ve)

Served with braised rice (ve)

Sides of;

Crated cheese D (v), sour cream D (v),
homemade nachos (ve),
guacamole (ve), tomato, cucumber
and red onion dressed salad (ve)

Fresh fruit salad (ve),
pouring cream

Smoked Salmon & Cream Cheese
Muffin G,E,D

juices, fruit & preserves

Granola square (ve)

Chip Shop Thursday

Battered Haddock Fillet
OR
Quorn Vegan Fingers G (ve)
Served with homemade tartar sauce
(ve), lemon wedge (ve), chunky chips
(ve), chip shop curry sauce (ve),
baked beans (ve) Or mushy Peas (ve)

(v), baked beans (v) and salad (ve)

Sticky Toffee Pudding, Toffee Sauce
Vegan Sticky Toffee Cup Cake S (ve

Potato Waffles (ve)

Korean Chicken Burger G
Or
Korean Vegetarian Burger G

Served with Korean slaw and spiced
sweet potato wedges (ve)

Treacle Tart & Cornflake Tart

Vegan Treacle Tart & Cornflake Tart

Week Ten — Monday 22"9 June - Friday 26t"h June

_ MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Brioche French Toast G,D

Topped with cinnamon mascarpone

cream D and fruit G

Mixed Fruit Flapjack (ve

SPEECH DAY
&
END OF TERM

School Food
Standard Compliant

-1 EL L EL

Menu Options | Please note, all dishes listed are subject to ingredients availability and may change on the day. The finalised menu will be displayed on counter with relevant allergen information.

Food Allergies and Intolerances | Before for you select your food, please speak to a member of staff if you want to know about our ingredients. A selection of dietary/allergen friendly alternative options will be available upon request.

Allergen Key | C Celery, G Gluten,

Crustacean, E Egg, F Fish, L Lupin,

Dairy, M Mollusc, Mustard,

Nuts,

Peanuts, Sesame, S Soya,

Sulphur



School Food
Standard Compliant

allmanhall RE P_T O N

PREP

MORN”\]G Banana Bread C &

Cheese Scones C,D Buttered toast G,S (ve) Flapjack D Raspberry Bites G (ve)
S NAC K Vegan Banana Bread (ve)

Wednesday Pasta Bar Chip Shop Thursday
Carbonara D _
Lincolnshire Sausage C,Su Chicken Kiev G.D - OR Battered Haddock Fillet ¢ F
OR Or Classic Bolognese OR
% Fi G
|l UNCH Quorn Vegan Sausage (ve) G Cauliflower Kiey OR. Quorn egan_ Ingers G (ve)
- Tomato & Basil Ragu (ve) < dwith h de tart ve)
: - erved wi omemade tartar sauce (ve
All including a range of vegan, Served with cheesy leek& potato bake : : - , i
gluten free & halal options. (ve), summer vegetables(ve), Served with herby diced potatoes (ve), Served with a selection of wholemeal lemon wedge (ve), chunky chips (ve), chip

peas, green beans (ve) shop curry sauce G,S (ve), baked beans

cassoulet sauce (ve
(ve) (ve) OR Mushy Peas (ve)

pasta G (ve), parmesan D, homemade
wholemeal garlic bread C (ve),
fine green beans, (ve), rocket (ve)

Jacket Potato Bar A selection of Freshly Baked Potatoes (ve), grated cheese D (v), baked beans (v) and salad (ve)

Deli Bar A selection of breads, proteins, salads & condiments

Lemon Drizzle C & Chocolate & Orange Tart G,D,E (v) Repton Mess D, E Sticky Toffee Pudding, Toffee Sauce G,E,D

DESSERT :

Vegan Lemon Cupcake C (ve) Vegan Chocolate & Orange Tart G (ve) Vegan Repton Mess (ve) Vegan Sticky Toffee Cup Cake S (ve)

Chilli Con Carne

OR
S U p p E R Pork Steak Vegetable & Five Bean Chilli (ve) Korean chicken buraer G
With a choice of jacket potato OR Hot Dog ina Bun G j Or 7
and o selection of salads Mushroom & Courg(et)te Stroganoff D,Mu Or Served with braised rice (ve) Korean vegetarian burger(ve) G
ve

All including a range of vegan,
gluten free & halal options.

Vegan Hoz_fdog (ve) G Sides of

Grated cheese D (v), sour cream D (v),
homemade nachos (ve),
guacamole (ve), tomato, cucumber and
red onion dressed salad (ve)

Served with Korean slaw and spiced

Served with wild rice (ve), sweet potato wedges (ve)

green beans (ve), garlic flatbread G (ve) Served with chips (ve), salad (ve)

DESSERT Rocky Road Bar G (ve) i Fresh fruit salad (ve), Banana & chocolate chip cupcakes G, E
Vanilla ice cream D pouring cream D

Menu Options | Please note, all dishes listed are subject to ingredients availability and may change on the day. The finalised menu will be displayed on counter with relevant allergen information.
Food Allergies and Intolerances | Before for you select your food, please speak to a member of staff if you want to know about our ingredients. A selection of dietary/allergen friendly alternative options will be available upon request.
Allergen Key | C Celery, G Gluten, Cr Crustacean, E Egg, F Fish, L Lupin, D Dairy, M Mollusc, Mu Mustard, N Nuts, PN Peanuts, SS Sesame, S Soya, Su Sulphur
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