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2 02 6 3 4 Bank Holiday/Holidays
WEEK 1 Monday Tuesday Wednesday Thursday Friday
SOUP OF Sopa de brdcoli (8) Sopa de calabaza moscada Sopa de zanahoria y cilantro Sopa de fideos (5, 12) Sopa de Cebolla Francesa
THE DAY (8,12)
MAIN Pasta con pollo primavera Curry suave de pescado y Kofta de pollo con yogur de Nuggets de pescado Gratinado de cerdo, manzana,
PLATE (8,12) mango (9) harissa (8) crujientes con panko, limény  puerros con patata (8)

hierbas (2, 9, 12)

VEGETARIAN Brochetas de halloumiy Rajma masala con frijoles

Quiche de puerros, tomate

Mujadara berenjena rellena

Pastel de berenjena con

verduras a la parrilla (8) rojos (Legumbres) cherry y queso cheddar (2, de garbanzo y cebolla tomate y queso (8)
8,12) caramelizada (Legumbres)
SIDES Cuscls (12), Pimientos Arroz, Acelgas, Coliflor Brocoli, Pasta (12), Zanahoria Gajos de patatas, Coliflor, Boniato, Espinaca, Mazorca
asados, Zanahoria asadas Guisantes de maiz
DESSERT Fruta Fruta Yogur (8) Fruta Tarta Casera (2, 8, 12)
1 2 3 4 5 6 7 8 9 10 1 12 13 14
Crustaceans Eggs Tree Nuts Mustard Celery Soybeans Seasame Seeds Milk Fish Peanuts Lupin Gluten Sulphur Dioxide Molluscs
WEEK 2 Monday Tuesday Wednesday Thursday Friday
SOUP OF Sopa de lentejas al curry con  Sopa de puerro y patata Sopa Minestrone (5, 12) Sopa de champifiones (5, 8, Sopa ecoldgica de calabacin
THE DAY coco (Legumbres) (Legumbres) 12)
MAIN Pollo en salsa cremosa de Salteado de pescado y Gulash de ternera hungaro Pasta Toscana con salmén, Pollo jerk con salsa de pifiay
PLATE tomate (8) verduras (6, 9) tomates secos y espinacas (8, frijoles negros (Legumbres)

9,12)

VEGETARIAN Coliflor bufalo con salsa
parmesano ahumado (2, 8, 12)

Curry de coco, garbanzo y
espinacas (Legumbres)

Shakshuka con huevos
escalfados (2)

Falafel de guisantes, mentay
garbanzo (Legumbres)

Pesto pasta (8, 12)

SIDES Patata baby, Guisantes, Fideos de arroz, Bok choy, Puré de patatas, Brécoli, Cuscus, Maiz, Acelgas (12) Arroz, Coliflor, Calabacin
Zanahoria Maiz Judias verdes
DESSERT Fruta Yogur (8) Fruta Fruta Tarta del dia (2, 8, 12)
1 2 3 4 5 6 7 8 9 10 1 12 13 14
Crustaceans Eggs Tree Nuts Mustard Celery Soybeans Seasame Seeds Milk Fish Peanuts Lupin Gluten Sulphur Dioxide Molluscs
WEEK 3 Monday Tuesday Wednesday Thursday Friday
SOUP OF Sopa de chirivia (8) Sopa de guisantes y menta Sopa de boniato Sopa de tomate y albahaca Zanahoria y cilantro
THE DAY
MAIN Pollo a la parrilla con hierbas Risotto de marisco con Estofado de carne molida Calamar a la romana (2, 14) Escalope de cerdo crujiente
PLATE y salsa champifiones (8) gremolata de limén y perejil Puertorriquefia al horno con salvia y salsa
(1,9,14) mostaza (2, 4, 8, 12)
VEGETARIAN Tofu glaseado con misoy Guiso toscano de judias Macarrones con queso (8,12)  Quesadillas de espinacas, Tarta hojaldre de verduras
semillas de sésamo (6, 7) blancas y verduras (5) ajo, queso y frijoles negros (8, con brie y cebolla
(Legumbres) 12) (Legumbres) caramelizada (2, 8, 12)
SIDES Cuscus, Zanahorias asadas, Arroz, Brocoli, Pimientos Pasta, Acelgas, Zanahoria (12)  Gajos de patata, Coliflor, Boniato, Espinaca, Mazorca
Coliflor (12) asados Guisantes de maiz
DESSERT Fruta Fruta Yogur (8) Fruta Tarta de queso (2, 8, 12)
1 2 3 4 5 6 7 8 9 10 1 12 13 14
Crustaceans Eggs Tree Nuts Mustard Celery Soybeans Seasame Seeds Milk Fish Peanuts Lupin Gluten Sulphur Dioxide Molluscs
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WEEK 1 Monday Tuesday Wednesday Thursday Friday

SOUP OF Sopa de brdcoli (8) Sopa de calabaza moscada Sopa de zanahoria y cilantro Sopa de fideos (5, 12) Sopa de Cebolla Francesa
THE DAY (8,12)

MAIN Pasta con pollo primavera Curry suave de pescado y Kofta de pollo con yogur de Nuggets de pescado Gratinado de cerdo, manzana,
PLATE (8,12) mango (9) harissa (8) crujientes con panko, limény  puerros con patata (8)

hierbas (2, 9, 12)

VEGETARIAN Brochetas de halloumiy Rajma masala con frijoles Quiche de puerros, tomate Mujadara berenjena rellena Pastel de berenjena con
verduras a la parrilla (8) rojos (Legumbres) cherry y queso cheddar (2, de garbanzo y cebolla tomate y queso (8)
8,12) caramelizada (Legumbres)
SIDES Cuscls (12), Pimientos Arroz, Acelgas, Coliflor Brocoli, Pasta (12), Zanahoria Gajos de patatas, Coliflor, Boniato, Espinaca, Mazorca
asados, Zanahoria asadas Guisantes de maiz
DESSERT Fruta Fruta Yogur (8) Fruta Tarta Casera (2, 8, 12)
1 2 3 4 5 6 7 8 9 10 1 12 13 14
Crustaceans Eggs Tree Nuts Mustard Celery Soybeans Seasame Seeds Milk Fish Peanuts Lupin Gluten Sulphur Dioxide Molluscs
WEEK 2 Monday Tuesday Wednesday Thursday Friday
SOUP OF Carrot and coriander soup / Leek and potato / Tomato and basil / Parsnip / Chirivia Pea and mint/
THE DAY Zanahoria y cilantro Puerros y patata Tomate y albahaca Guisantes y menta
MAIN Pollo en salsa cremosa de Tarragon chicken / Pollo con Paprika pork / Lomo con salsa  Tuna Spaghetti / Spaghetti Chicken in a mushroom
PLATE tomate (8) salsa estragdn pimentdén con salsa attin sauce / Pollo con salsa

champifiones

VEGETARIAN Mac and cheese / Leek and cherry tomato Mushroom and tofu Potato and egg omelette / Lentil Bolognese /

Pasta con salsa queso quiche / Quiche de puerrosy  stroganoff / Stroganoff de Tortilla de patata Bolofiesa de lentejas
tomate cherry champifiones y tofu

SIDES Integral rice / Arroz integral, New potatoes / Patatas baby, = Basmati rice / Arroz basmati, Integral pasta / Pasta integral, = Cous cous / Cuscus,

Broccoli / Brécoli Peas / Guisantes, Carrots / Courgette ECO / Calabacin Roasted peppers / Pimientos  Cauliflower / Coliflor, Roasted
Zanahoria ECO, Green beans / Judias asados, Mushrooms / aubergine / Berenjena
verdes, Sweetcorn / Maiz Champifiones
DESSERT Fruit / Fruta Fruit / Fruta Fruit / Fruta Fruit / Fruta Yoghurt / Yogur
1 2 3 4 5 6 7 8 9 10 11 12 13 14

Crustaceans Eggs Tree Nuts Mustard Celery Soybeans Seasame Seeds Milk Fish Peanuts Lupin Gluten Sulphur Dioxide Molluscs

WEEK 3 Monday Tuesday Wednesday Thursday Friday

SOUP OF Minestrone / Cauliflower / Coliflor Sweet potato / Boniato Carrot / Zanahoria Leek / Puerros

THE DAY Verduras y alubias

MAIN Pollo a la parrilla con hierbas Sweet and sour chicken / Chilli con carne / Panko fish nuggets / Jerk chicken / Pollo jerk

PLATE y salsa champifiones (8) Pollo agridulce Chili con carne Nuggets de pescado panko

VEGETARIAN Mild thai tofu curry / Curry Miso glazed tofu / Tofu Egg, potato and cheese bake  Pumpkin, ricotta and sage Courgette ECO and feta
tailandés con tofu glaseado con miso / Huevo, patata y queso al pasta / Pasta calabaza, ricotta = samosa / Samosa calabacin

horno y salvia ECO con feta

SIDES Integral rice / Arroz integral, Rice noodles / Fideos arroz, Basmati rice / Arroz basmati, Roasted potatoes / Patatas al  Coconut rice / Arroz coco,
Roasted aubergine / Peas / Guisantes, Cauliflower  Carrots / Zanahoria, Green horno, Broccoli / Brécoli, Corn  Greens / Acelgas, Roasted
Berenjenas asadas, / Coliflor beans / Judias verdes on the cob / Mazorca de maiz  peppers / Pimientos asados
Sweetcorn / Maiz

DESSERT Fruit / Fruta Fruit / Fruta Fruit / Fruta Fruit / Fruta Yoghurt / Yogur

1 2 3 4 5 6 7 8 9 10 11 12 13 14
Crustaceans Eggs Tree Nuts Mustard Celery Soybeans Seasame Seeds Milk Fish Peanuts Lupin Gluten Sulphur Dioxide Molluscs
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Bank Holiday/Holidays

WEEK 1 Monday Tuesday Wednesday Thursday Friday
SOUP OF Vegetable / Verduras Broccoli / Brocoli Mushroom / Champifiones Curried sweet potato, lentil Courgette ECO /
THE DAY & coconut / Lentejas y coco Calabacin ECO
batata al curry
MAIN Pasta carbonara Fish paella / Paella marisco Marry me chicken / Pollo con Hake in tomato and basil Chicken sausage and bean
PLATE (12, 8, 2) (9,14) salsa tomate seco (8) sauce / Merluza en salsa casserole / Cazuela de

tomate albahaca (9)

salchichas de pollo y alubias
6)

VEGETARIAN Ratatouille with halloumi
cheese / Ratatouille con
queso halloumi (8)

Gnocchi caprese /
Noquis a la caprese (12, 8)

Shakshuka with poached
eggs / Shakshuka con huevos
escalfados (2)

Pesto pasta and white bean
/ Pesto y judias blanco pasta
(8,12)

Red lentil falafel / Falafel con
lentejas roja

SIDES Pasta (12), Carrots ECO Green beans / Judias verde, Integral rice / Arroz integral, Pasta (12), Roasted peppers / Potato wedges / Patatas gajo,
/ Zanahoria ECO, Peas / Cauliflower / Coliflor, Broccoli ~ Courgette ECO / Calabacin Pimientos asados, Spinach / Mushroom / Champinones,
Guisantes / Brocoli ECO, Sweetcorn / Maiz Espinaca Carrots / Zanahoria
DESSERT Fruit / Fruta Fruit / Fruta Fruit / Fruta Fruit / Fruta Yoghurt / Yogur
1 2 3 4 5 6 7 8 9 10 11 12 13 14
Crustaceans Eggs Tree Nuts Mustard Celery Soybeans Seasame Seeds Milk Fish Peanuts Lupin Gluten Sulphur Dioxide Molluscs
WEEK 2 Monday Tuesday Wednesday Thursday Friday
SOUP OF Carrot and coriander soup / Leek and potato / Puerros y Tomato and basil / Tomate y Parsnip / Chirivia Pea and mint / Guisantes y
THE DAY Zanahoria y cilantro patata albahaca menta
MAIN Salmon and courgette ECO Tarragon chicken / Pollo con Paprika pork / Lomo con salsa  Tuna Spaghetti / Spaghetti Chicken in a mushroom
PLATE fishcakes / Pastel de salmony salsa estragon (4) pimenton con salsa atun (9, 12) sauce / Pollo con salsa

calabacin ECO (2, 9, 12)

champinones

VEGETARIAN Mac and cheese / Pasta con
salsa queso (8, 12)

Leek and cherry tomato
quiche / Quiche de puerros y
tomate cherry (2, 8, 12)

Mushroom and tofu
stroganoff / Stroganoff de
champinones y tofu (4)

Potato and egg omelette /
Tortilla de patata (2)

Lentil Bolognese / Bolonesa
de lentejas (5)

SIDES Integral rice / Arroz integral, New potatoes / Patatas baby, = Basmati rice / Arroz basmati, Integral pasta / Pasta Cous cous (2) / Cus cus,
Broccoli / Brocoli, Sweetcorn Peas / Guisantes, Carrots / Courgette ECO / Calabacin integral (12), Roasted Cauliflower / Coliflor, Roasted
/ Maiz Zanahoria ECO, Green beans / Judias peppers / Pimientos asados, aubergine / Berenjena

verde Mushrooms / Champinones
DESSERT Fruit / Fruta Fruit / Fruta Fruit / Fruta Fruit / Fruta Yoghurt / Yogur
1 2 3 4 5 6 7 8 9 10 11 12 13 14

Crustaceans Eggs Tree Nuts Mustard Celery Soybeans Seasame Seeds Milk Fish Peanuts Lupin Gluten Sulphur Dioxide Molluscs

WEEK 3 Monday Tuesday Wednesday Thursday Friday

SOUP OF Minestrone / Verduras y Cauliflower / Coliflor Sweet potato / Boniato Carrot / Zanahoria Leek / Puerros

THE DAY alubias

MAIN Smoked salmon and broccoli  Sweet and sour chicken / Chilli con carne / Chili con Panko fish nuggets / Nuggets  Jerk chicken / Pollo jerk

PLATE pasta / Pasta con salsa Pollo agridulce (6, 13) carne de pescado panko (2, 9, 12)

salmon ahumado y broccoli
(9,12, 8)

VEGETARIAN Mild thai tofu curry / Curry
thailandes con tofu (6)

Miso glazed tofu / Tofu
glaseado con miso (6)

Egg, potato and cheese bake
/ Huevo, patata y queso el
horno (2, 8)

Pumpkin, ricotta and sage
pasta / Pasta calabaza, ricotta
y salvia (8, 12)

Courgette ECO and feta
samosa / Samosa calabacin
ECO con feta (2, 8, 12)

SIDES Integral rice / Arroz integral, Rice noodles / Fideos arroz, Basmati rice / Arroz basmati, Roasted potatoes / Patatas el =~ Coconut rice / Arroz coco,
Roasted aubergine / Peas / Guisantes, Cauliflower  Carrots / Zanahoria, Green horno, Broccoli / Brocoli, Corn  Greens / Acelgas, Roasted
Berenjenas asados, / Coliflor beans / Judias verde on the cob / Mazorca de maiz  peppers / Pimientos asados
Sweetcorn / Maiz
DESSERT Fruit / Fruta Fruit / Fruta Fruit / Fruta Fruit / Fruta Yoghurt / Yogur
1 2 3 4 5 6 7 8 9 10 1 12 13 14
Crustaceans Eggs Tree Nuts Mustard Celery Soybeans Seasame Seeds Milk Fish Peanuts Lupin Gluten Sulphur Dioxide Molluscs
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26 57 . Week 3 menu
2 02 6 3 Bank Holiday/Holidays
WEEK 1 Monday Tuesday Wednesday Thursday Friday
SOUP OF Vegetable / Verduras Broccoli / Brocoli Mushroom / Champifiones Curried sweet potato, lentil Courgette ECO /
THE DAY & coconut / Lentejas y coco Calabacin ECO
batata al curry
MAIN Pasta carbonara Fish paella / Paella marisco Marry me chicken / Pollo con Hake in tomato and basil Chicken sausage and bean
PLATE (12, 8, 2) (9,14) salsa tomate seco (8) sauce / Merluza en salsa casserole / Cazuela de

tomate albahaca (9)

salchichas de pollo y alubias
6)

VEGETARIAN Ratatouille with halloumi
cheese / Ratatouille con
queso halloumi (8)

Gnocchi caprese /
Noquis a la caprese (12, 8)

Shakshuka with poached
eggs / Shakshuka con huevos
escalfados (2)

Pesto pasta and white bean
/ Pesto y judias blanco pasta
(8,12)

Red lentil falafel / Falafel con
lentejas roja

SIDES Pasta (12), Carrots ECO Green beans / Judias verde, Integral rice / Arroz integral, Pasta (12), Roasted peppers / Potato wedges / Patatas gajo,
/ Zanahoria ECO, Peas / Cauliflower / Coliflor, Broccoli ~ Courgette ECO / Calabacin Pimientos asados, Spinach / Mushroom / Champinones,
Guisantes / Brocoli ECO, Sweetcorn / Maiz Espinaca Carrots / Zanahoria

DESSERT Fruit / Fruta Fruit / Fruta Fruit / Fruta Fruit / Fruta Yoghurt / Yogur

1 2 3 4 5 6 7 8 9 10 11 12 13 14

Crustaceans Eggs Tree Nuts Mustard Celery Soybeans Seasame Seeds Milk Fish Peanuts Lupin Gluten Sulphur Dioxide Molluscs

WEEK 2 Monday Tuesday Wednesday Thursday Friday

SOUP OF Carrot and coriander soup / Leek and potato / Puerros y Tomato and basil / Tomate y Parsnip / Chirivia Pea and mint / Guisantes y

THE DAY Zanahoria y cilantro patata albahaca menta

MAIN Salmon and courgette ECO Tarragon chicken / Pollo con Paprika pork / Lomo con salsa  Tuna Spaghetti / Spaghetti Chicken in a mushroom

PLATE fishcakes / Pastel de salmony salsa estragon (4) pimenton con salsa atun (9, 12) sauce / Pollo con salsa

calabacin ECO (2, 9, 12)

champinones

VEGETARIAN Mac and cheese / Pasta con
salsa queso (8, 12)

Leek and cherry tomato

quiche / Quiche de puerros y

tomate cherry (2, 8, 12)

Mushroom and tofu
stroganoff / Stroganoff de
champinones y tofu (4)

Potato and egg omelette /
Tortilla de patata (2)

Lentil Bolognese / Bolonesa
de lentejas (5)

SIDES Integral rice / Arroz integral, New potatoes / Patatas baby, = Basmati rice / Arroz basmati, Integral pasta / Pasta Cous cous (2) / Cus cus,
Broccoli / Brocoli, Sweetcorn Peas / Guisantes, Carrots / Courgette ECO / Calabacin integral (12), Roasted Cauliflower / Coliflor, Roasted
/ Maiz Zanahoria ECO, Green beans / Judias peppers / Pimientos asados, aubergine / Berenjena

verde Mushrooms / Champinones
DESSERT Fruit / Fruta Fruit / Fruta Fruit / Fruta Fruit / Fruta Yoghurt / Yogur
1 2 3 4 5 6 7 8 9 10 11 12 13 14

Crustaceans Eggs Tree Nuts Mustard Celery Soybeans Seasame Seeds Milk Fish Peanuts Lupin Gluten Sulphur Dioxide Molluscs

WEEK 3 Monday Tuesday Wednesday Thursday Friday

SOUP OF Minestrone / Verduras y Cauliflower / Coliflor Sweet potato / Boniato Carrot / Zanahoria Leek / Puerros

THE DAY alubias

MAIN Smoked salmon and broccoli  Sweet and sour chicken / Chilli con carne / Chili con Panko fish nuggets / Nuggets  Jerk chicken / Pollo jerk

PLATE pasta / Pasta con salsa Pollo agridulce (6, 13) carne de pescado panko (2, 9, 12)

salmon ahumado y broccoli
(9,12, 8)

VEGETARIAN Mild thai tofu curry / Curry
thailandes con tofu (6)

Miso glazed tofu / Tofu
glaseado con miso (6)

Egg, potato and cheese bake
/ Huevo, patata y queso el
horno (2, 8)

Pumpkin, ricotta and sage
pasta / Pasta calabaza, ricotta
y salvia (8, 12)

Courgette ECO and feta
samosa / Samosa calabacin
ECO con feta (2, 8, 12)

SIDES Integral rice / Arroz integral, Rice noodles / Fideos arroz, Basmati rice / Arroz basmati, Roasted potatoes / Patatas el =~ Coconut rice / Arroz coco,
Roasted aubergine / Peas / Guisantes, Cauliflower  Carrots / Zanahoria, Green horno, Broccoli / Brocoli, Corn  Greens / Acelgas, Roasted
Berenjenas asados, / Coliflor beans / Judias verde on the cob / Mazorca de maiz  peppers / Pimientos asados
Sweetcorn / Maiz
DESSERT Fruit / Fruta Fruit / Fruta Fruit / Fruta Fruit / Fruta Yoghurt / Yogur
1 2 3 4 5 6 7 8 9 10 11 12 13 14
Crustaceans Eggs Tree Nuts Mustard Celery Soybeans Seasame Seeds Milk Fish Peanuts Lupin Gluten Sulphur Dioxide Molluscs




