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Welsh Beef Lasagne French Bread Pizza Sausage Yorkshire Sweet Chilli Chicken Harry Ramsdens Fish Portion
Pudding & Gravy (V)
Ravioli in Tomato Sauce

Welsh Cheese & Onion served with Welsh Cheese Welsh Cheese Toasted Margarita Pizza (V) Welsh Beef Burger or Quorn
Savoury Bake (V) & Focaccia Bread (V) Panini (V) Burger (V) in Bun with Tomato

Ketchup

Fish Goujons Non-Fried Filled Jacket Potato Chicken Goujons Filled Wrap Filled Baguette
Garlic & Herb Bread Wholemeal Savoury Rice Oven Baked Dry Roast Savoury Herb Diced Potatoes Seasoned Wedges Non-Fried
Potatoes Non-Fried

Seasoned Twisted Seasoned Wedges Non- Chipped Potatoes with Various

Potatoes with Various Fried Mashed / Boiled Potatoes Sauces

Noodles
Sauces
Salad Bar Salad Bar Salad Bar Salad Bar Salad Bar
Baked Beans Sweetcorn Cabbage BBQ Beans Corn on Cob
Peas Green Beans Carrots Mixed Vegetables Peas
Swede
Chocolate & Pear Brownie | Various Fruit Crumble with | Jam or Fruit Welsh Cake Welsh Lan Y Laeth Yogurt Flapjack
with Ice Cream Custard with Fruit Wedges
Filled Jacket Potatoes Served with Vegetables / Salad Bar and Dessert
Pasta & Sauce Served with Vegetables / Salad Bar and Dessert
Sandwiches / Baguettes or Wraps Served with Carbohydrates, Vegetable or Salad Bar and Dessert




