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HOTSPECIALS.. =8 WEEK 3 2o

Macaroni Cheese ) : Jacket Potato @ P !
Traditional Mac N Cheese, = \ith a choice of fillings SIDES' ICK A PUD
delicious macaroni in a creamy - e0ccc00cc0e
cheese sauce  Tomato Pasta g (V)
0000000000000 $ Fresh, homemade Peas Oatie Biscuit
Veggie Sausage and Mash ~  tomato and basil sauce and with Fruit
with Gravy : with penne pasta Carrots Slices ()
Veggie sausage and mash with -

rich gravy

Allegra's Garlicky Chicken
and Spanishy Spuds :
Garlic seasoned chicken served -

Jacket Potato @

with spanish style potatoes wld: e:c.h.mfe.o.f flll.ln.gs Sweetcorn APCI;I:r::d
000000000OCOCOS 4 T t P t: and
Allegra's Cheesy Peasy : o?ezh?hoﬁeageo Broccoli LT L
Risotto Bake . tomato and basil sauce
A delicious baked cheesy, pea with penne pasta
rissoto :

Roast Pork with Roast

: Potatoes & Gravy = jacket Potato
a Roast P°"|d< with fluffy roasties  ©  ith a choice of fillings e g
and tasty gravy . 00000 arrots
§ eeeeecccccocoe Tomato Pasta ? o and Stragrgg lce
r—) Butternut Squash and : Fresh, homemade Cabbage
[} Potato Pastry Slice - tomato and basil sauce
= A chunky Butternut Squash and - with penne pasta

potato slice

Beef Meatballs in Tomato
Sauce with Pasta
Delicious beef meatb.alls ina with a choice of fillings
tasty tomato sauce with pasta - c000000000s Green Beans Chocolate

eecccccccccoe . Tomato Pasta o and Sponge Cake
Veggie Lasagne served ¥Ith : Fresh, homemade Sweetcorn
a Bread Wedge @ - tomato and basil sauce
Delicious sheets of pasta layered : with penne pasta
with veggies and tomato sauce -

Jacket Potato @

THURSDAY

Golden Fish Fingers and
Chips : Jacket Potato @
Crispy fish fingers with scrummy - with a choice of fillings
chips : 00000000000 Bake:n:eans Creamy Peach - : 3
eccccccccccoe : Tomato Pasta ’ (V) Poas Rice Pudding - et \
Soft Taco and Chips @ ' : Fresh, homemade J 1

ISLE OF WIGHT
THREE WEEK MENU

A soft taco shell filled witha - tomato and basil sauce
yummy veggie tomato chilli - with penne pasta

.............................. ¢ S | 2 @

AR

Please contact us with any
questions on 01983 550500.
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Macaroni Cheese )
Traditional Mac N Cheese,
delicious macaroni in a creamy
cheese sauce
0000000OCOFOGOIOGS

Vegetable Burrito Wrap

Sweet Potato and Chickpea
Roast with Roast Potatoes

and Gravy @ @
A chunky sweet potato and
chickpea roast

Fresh, homemade Raspberry 0000000000000 Fresh, homem
(v} e tomato and basil sauce Ripple Ice Veggie Bolognese @ * tomato and basil sauce :'aPlasclk WI%I
A soft wrap filled with lightly with penne pasta e ) ) with penne pasta ruit Slices
spiced veggies and rice Yummy veggie Btglognese with
pas
Allegra's Chicken Filo Pie . M
with Mashed Potato ausage an ash wit
A delicious light filo pastry jacket Eotato i@ Gravy Jacket Potato @
topped chicken pie jiiha choice of il patsacelndiashanIIENIEEAR . ieh,  cholce of fillings Peach
0000000OCOIOSOIOGS |nC|ud|ngsa|monmayo 0000000OCGOIOGIOIOTS g
Allegra's BBQ B d Siels © & SISISICRS Brownie Allegra's Oodles of Noodles o et b & Shonthyead
egra's BBQ Beans serve Tomato Pasta u§ @ 8! Tomato Pasta ? (V] Pudding &
o with cornbread ) Fresh, homema Fresh, homema Custard (sf)
Tangy BBQ beans served with tomato and basil sauce Delicious noodles with tofu and tomato and basil sauce
cornbread @ @ with penne pasta veggies with penne pasta
Roast Gammon with Roast Roast Chicken with Roast
Potatoes & Gravy Potatoes & Grav
— Tender roast gammon served > Succulent roast chicke); with
=T with fluffy roasties and tasty Jacket Potato o =T fluffy roasties and tasty gravy Jacket Potato o
a gravy with a choice of fillings e a SHPS PSR 8 with a choice of fillings
00 0000OOGCONOS . 2 000 000O0OCGOSOS
L ec0ccccccccoe A o (] Creamy Vegetable Pie with Raspberry
E Tomato Pasta yb @ LT E Roast Potatoes and Gravy Tomato Pasta 4§ @ Yoghurt Cake
Lid Lid
= =

ES

Beef Bolognese
A classic Italian Beef Bolognese
in a yummy tomato sauce
000000000C0OCOIOGS

Meat-free Nuggets and

Chips @
Crispy Quorn nuggets with
their fave sauce - ketchup

Jacket Potato )
with a choice of fillings
0000000 OCGCONOS

Tomato Pasta g (V)

Fresh, homemade
tomato and basil sauce
with penne pasta

Jacket Potato @
with a choice of fillings

Fresh, homemade
tomato and basil sauce
with penne pasta

WEEK

01/1122/1113/12
03/0124/0114/02

Slice

-................................[.............................u ..........................u............u......................[

W/C:30/08 20/09 11/10

{sings. ¥ PGk APUD

Fruit Slices

Berry & Peach

@ Vegetarian
¥ Wholegrain

Cheese and Tomato Pizza

with Dough Balls @ %5
Cheesy tomato topped pizza
slice

Creamy vegetable pie with a
cheesy shortcrust topper

Beef Lasagne with a Garlic &

Herb Bread Wedge *
A classic Italian layered pasta
dish with beef mince

Chips @
A scrummy tomato veggie
burger in a soft bap

¥ Oily fish
¢ Fruity!

Jacket Potato )
with a choice of fillings
00000000 OCOCS

Tomato Pasta ? (V)
a

Fresh, homemade
tomato and basil sauce
with penne pasta

Jacket Potato @
with a choice of fillings

Fresh, homemade
tomato and basil sauce
with penne pasta

Water, salad,

freshly baked bread,
yoghurt & fresh fruit

WEEK

W/C:06/09 27/09 18/10

08/1129/1120/12
10/0131/0121/02

[sogs. ¥ Pk AP

seessesscssssscsresessncse

ButternutSquashand oooooooooooo OatyCrumbIe ee0o0c0000000000 oooooooooooo C:orz':)zte
' q 5 Tomato Pasta with Custard Mild Chickpea and Potato Tomato Pasta >
omato Bake with Rice @ Fresh, homemge Curry Po 8 <0 Fresh, homemge Brownie
s tomato and basil sauce A tasty mild chickpea and potato tomato and basil sauce
A delicious butternut squash with penne pasta & with penne pasta
and tomato bake served with Y
rice
Golden Fish Fingers and
Golden Fish Fingers and Chips
Chips Jacket Potato @ Crispy fish fingers with scrummy Jacket Potato @
Crispy fish fingers with with a choice of fillings Orange, chips with a choice of fillings
scrummy chips 0000000 coe Sultana & eecceccccccce 00000000000 Vanilla Ice
0000000000000 Tomato Pasta ‘ 0 Carrot Cake Tomato Veggie Burger and Tomato Pasta * o Cream
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