Lunch Menu — Week Two
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‘African Safari’

esday

Tu

‘Fajita Festival’

Wednesday

‘Meat Free
Wednesday Lunch’

Thursday

‘Cajun Crossroads’

Friday

Battered Fish & Chips

Mozambican Style Chicken

Curry

Chicken Fajitas

Penne Pasta

Jose’s Dirty Beef Rice

Battered Sausages

Ginger & Chilli Fishcakes

Vegan Fajitas

Selection of Sauces

Blackened Spiced Baked
White Fish & Potato
Patty

Battered Vegan Sausages

North African Style Bean
& Pearl Barley Stew

Steamed Rice

Mac ‘n’ Cheese

Vegan Dirty Rice

Garden Peas,
Curry Sauce

Steamed Rice, Cabbage,
Kale & Spinach

Cheese, Sour Cream,
Guacamole, Salsa,
Jalapefios

Focaccia Bread

Roasted Courgette &
Sweetcorn

Baked Beans,
Mushy Peas &
Tartar Sauce

Cinnamon & Ginger Cake

,Japanese Joy’

Tres Leche Cake

‘Jacket Required’

‘Chefs’ Rice Pudding

‘RAAS Burger Joint’

Louisiana Crunch Cake

‘Pizza Party’

Crumble & Custard

‘Lasagna Night’

Japanese Style Katsu
Chicken Leg

Baked Jacket &
Sweet Potatoes
with Toppings

Southern Fried Chicken
Burger

Cajun Spiced Beef Burger

Assorted Flavors of
House Baked Pizzas

Classic Beef Lasagna

Tofu & Ginger Japanese
Style Noodle Stir Fry

Chilli, Vegan Chilli,
Cheese, Tuna,
Baked Beans,

House Vegetarian Burger

Potato Croquettes

Roasted Vegetable &
Feta Cheese Lasagna

Steamed Rice,
Prawn Crackers, Broccoli

Sour Cream, Crispy
Onions, Sweetcorn

Caramelized & Crispy
Onions, Fries, Selection
of Burger Sauces,
Floured Baps

Garlic Sauce, BBQ Sauce,
Siracha

Garlic, Rosemary &
Sea Salt Focaccia

Yuzu Smoothie

Victoria Sponge

Chocolate Chip
Cupcakes

Ice Cream

Chef’s Choice

Saturday

Chef’s Choice

Chef’s Choice

Royal Alexandra & Albert
Brunch

Chef’s Choice

food with thought
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