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MONDAY TUESDAY WEDNESDAY THURSDAY

Matar Paneer with

T ic Ri : Dhansak Curry with Rajma Curry with Rice VE
urmeric Rice Tadka Dahl with Braised Rice VE Tikka Masala VE i

Soft paneer cheese cubes and A . e i o Creamy tomato curry with tender ~ Pilau Rice VE A North Indian kidnev bean curry with
green peas cooked in a spiced ' ° I.OW SNIS GENTy COOREH WIT ORIONS, = 4 4tein pieces, onions and peppers, A traditional Parsi-style curry made ow stewed t ty& |' Y g
: garlic, and tomatoes, creating a creamy, entlv cooked for a rich. comfortin with lentils and vegetables, served slow stewed tomato & garlic serve
tomato gravy., Se.rved with comforting and wholesome curry. Jenty f ’ J with fragrant pilau rice with rice
turmeric rice. avour. '
# Plant Based Sausage & :
Veggie Bolognaise with Three Bean Chilli Roasted Vegetable Lasagne Mash Cheese & Tomato Pizza
Spaaqhetti : : A comforting lasagne layered with : :
pag . | with Rice VE. | oasted vegetables, rich tomato sauce Hearty veggie sausages served W|th A classic Margherita-style pizza with
Hearty vegetable bolognese with A protein-packed vegan chilli featuring a ’ ’ creamy mashed potatoes, topped with .
Eat Curious protein mince, rich trio of beans, served with rice creamy béchamel, and melted cheese. fich tomato sauce and melted cheese

served with chips
tomato sauce & aromatic herbs

I rich, comforting gravy ﬁ

Broccoli VE Green Beans VE Garlic Autunm Greens VE Roasted Corn VE Peas or Baked Beans VE

Jacket Potato Pasta Pasta Jacket Potato Pasta

- # Autumn Crumble & Custard Lemon Drizzle Flapjack Ice Cream
Cococaramel Mousse Pear & Ginger Cake VE S | fruit ¢ 4 with qold A ch den-bak dpj o A cool and
A Iight and fluffy chocolate and A soft. moist. and fluffy baked cake. easonal 1rul oppg with goldaen chewy, go en-. aKked oat bpar COO a.m creamy
caramel dessert ’ ’ crumb served with custard. & sweetened with syrup. vanilla treat
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AVAILABLE DAILY: A selection of fresh seasonal salads. Third option includes vegan and vegetarian items.

wic — 24/08, 14/09, 05/10, 16/11,
MENU KEY 07/12, 18/01, 08/02
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LUNCH  Vweek2 20 S

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

ﬁ w Yellow Dahl Curry with Aloo Gobi with Rice
Spinach Paneer Saag Aloo VE Braised Rice

Tender potatoes cooked with fresh A forti low dahl | A classic North Indian drv currv of
Tender chickpeas simmered in a rich . ) . . spinach and garlic, creating a hearty, SOILILS _mg b OW_ d _ S, = O_W' . . y y
sauce, infused with aromatic spices for a cooked with aromatic spices, creating spiced cauliflower and potatoes

tomato and onion gravy, infused with rich. comforting vesetarian curr wholesome and comforting vegetarian ioh f el Indi served with rice
aromatic Indian spices and herbs. ’ Eves Y- curry. anen, Creanély/ésse;c\:/our ulindia '

Chole (Chana Masala)

Soft paneer cooked in a creamy spinach

Loaded Butternut Smoky Corn Polenta, Roasted Root Vegetable & Italian Marinara Pasta VE Southern Fried Nuggets

Mac ’'n’ Cheese Squash and Corn Bean Pie Tender pasta tossed ina simple, . & %hlpsd\_lE .
Rich macaroni and cheese enhanced Hearty root vegetables and beans herb-rich tomato marinara sauce ISPy vegan tauorn cippers serve

with the natural sweetness of roasted  gmoky Polenta topped with Roasted wrapped in golden pastry served with plant based meatballs. with a fresflvﬁrs]lzgl-sset]y;enzlaw topped

butternut squash. squash pieces & corn. w with Gravy. ' baked tortilla croutons.

Peas

Sweetcorn VE Peas VE Roasted Carrots VE Crispy Broccoli VE or Baked Beans VE

VEG

Jacket Potato Jacket Potato

3RD

OPTION

Lemon & Oat Cookie Pear Upside Down Pudding Apple Flapjack Crumble Fruit Jelly VE
A twist on the traditional crumbly VE An oaty topped Apple Crumble served A light and fruity gelatin-free vegan
shortbread biscuit. A soft, moist, and fluffy baked cake. with Custard. dessert.

Shortbread VE
A light & crumbly biscuit.

DESSERT

AVAILABLE DAILY: A selection of fresh seasonal salads. Third option includes vegan and vegetarian items.

L wic - 31/08, 21/09, 12/10, 02/11, 2311,
MENU KEY (> ..., 14/12, 04/01, 25/01, 15/02
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3RD
OPTION VEG

DESSERT

MONDAY

Tadka Dahl VE
Yellow lentils gently cooked with
onions, garlic, and tomatoes,
creating a creamy, comforting and
wholesome curry.

Tikka Masala VE
Creamy tomato curry with tender
protein pieces, onions and peppers,
gently cooked for a rich, comfarting
flavour.

I ara e T e
’. .." aq - Y ‘-

p o W4T L'ﬂ C' . .
. ] .
‘_ L o S S N PR R 1.'- .
;q - i Lyt ad ‘ “'nlb""."-
A Ces gt @ W B
. PR » ‘H"h"l“m E :
LR e e o~ . L A .ﬂ -y -
- -l-,.—--\ Jlrvu \'--d
: . A

L B
Tt

. L '
- . ' B oy o b . -r -qurﬂ- -, 1\.
L T PO R e e R I
T mp W . g e =y -a LY .Ae
"l ey aw * .
(L B 3 TR
LICNL N =S

. 'Fl,""-' &

-
ey

l‘,,“,..:-

'1.& ‘,_...l [ .
T el 4'
mlﬂ- I.'-""‘-‘
-._-’l -
P
,.-.,Ju. PO
. . -H'-r
s .,,_-'__.r- -lﬁlr-—lu..,.o -‘ ”

WEDN ESDAY

Tho 2 5%

.
B SRTRP R

TH U RSDAY

Matar Paneer with
Turmeric Rice
Soft paneer cheese cubes and green
peas cooked in a spiced tomato
gravy, served with turmeric rice.

Dahl Makhani
Creamy black lentil curry slow cooked
with tomatoes, butter, and aromatic
ingredients for a rich, comforting
flavour.

Fomh ke "ﬁ\a-t -
-‘h.‘l-n-r 7 & I

F ooy

. W g .

-‘L s Bl ok

Ay ni W e Rr S
= ’
-—-r u'o‘_" ‘r‘

: ..-. .,-J‘_l(,.ll..

‘-I-I‘J'I “-

o
g _'-"'an.-

w1 R T PANEIR SN

FRIDAY

Mushroom Matar
Tender mushrooms and green peas
cooked in a rich tomato gravy,
creating a wholesome and flavou ful
vegetarian dish.

Veggie Burger
Juicy plant-based veggie burger
served in a soft bun.

Hot Vegetable Wrap
Vegetable wrap filled with roasted
seasonal vegetables served with
Wedges

Quorn Sausage & Stuffing
Wellington VE

Quorn sausages and savoury
stuffing wrapped in golden flaky
pastry, baked until crisp served with
Skin on Roasties

Veggie Katsu Curry
Crispy veggie katsu and Eat Curious
protein pieces served with noodles
and a rich, savoury Japanese-style
curry sauce.

Peas & Sweetcorn VE/Tomato
Pasta Salad

BBQ Beans

Cheese & Tomato Pizza
A classic Margherita-style pizza with
rich tomato sauce and melted cheese
served with chips.

Savoy Cabbage & Carrots

VE Garlic Roasted Broccoli VE

Carrots & Peas
or Baked Beans VE

Choco Swirl Shortbread VE
A light & crumbly Chocolate & Vanilla
biscuit.

Jacket Potato

Coconut & Lime Cake VE
A soft, moist, and fluffy baked cake.

Jacket Potato

Apple & Cinnamon Pinwheel
VE
Apple cinnamon pinwheels with a
sweet, flaky crunch.

Autumn Fruit Sponge
Seasonal fruit sponge served with
custard.

Ice Cream
A cool and creamy vanilla treat.

AVAILABLE DAILY: A selection of fresh seasonal salads. Third option includes vegan and vegetarian items.
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