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LUNCHEON

‘Bangers Bonanza’

Cumberland Sausages

Cottage Pie

Vegetarian Sausages

Creamy Mashed Potato

Steamed Greens

Sticky Toffee Pudding

SUPPER

‘Lasa Lounge’

Inasal Style Chicken
Drumsticks

Pork Adobo

Pancit Style Egg Noodle
Stir Fry

Leche Flan

LUNCHEON

‘Portuguese Revolution’

Portuguese Marinated
Chicken Leg

Pork, Bean & Chorizo
Stew

Feijoada Stuffed Baked
Aubergine

Roasted New Potato,
Carrots & Sweetcorn

Date & Honey Cake

SUPPER

‘Breakfast for Tea’

Sausages & Bacon

Hash Browns
Fresh Baked Bread

Baked Beans, Fried Eggs

Grilled Tomatoes,
Garlic Mushrooms

Upside Down
Pineapple Cake

House Vegetarian Burger

Onion Rings, Caramelized
& Crispy Onions, Fries,

LUNCHEON

LUNCHEON

‘Meat Free

Wednesday Lunch’ Indian Inspiration

Penne Pasta Butter Chicken Curry

Selection of Sauces Red Lentil Dahl

Sweet Potato, Chickpeas

Mac ‘n’ Cheese & Spinach Coconut Curry

Steamed Rice,
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icardo’s Bread Sta Cauliflower & Peas

‘Chefs’ Rice Pudding Mango Lassi

SUPPER SUPPER

RAAS Burger Joint ‘Pizza Party’

Cajun Spiced Beef Burger

Southern Fried Style
Chicken Burger

Assorted Flavors of
House Baked Pizzas

Potato Croquettes

Garlic Sauce,

BB
Selection of Burger S(ilr::rl:ace’
Sauces, Floured Baps
Chocolate Marble Cake Ice Cream

LUNCHEON

Battered Fish & Chips

Battered Sausages

Battered Vegan Sausages

Garden Peas,
Curry Sauce

Baked Beans,
Mushy Peas &
Tartar Sauce

Crumble & Custard

SUPPER

‘Friday Night Roast’

Roasted Chicken Leg

Butternut Squash Roast

Yorkshire Pudding,
Gravy, Roasted Carrot &
Peas, Roast Potatoes

Chef’s Choice
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LUNCHEON

Chef’s Choice

SUPPER

Chef’s Choice

LUNCHEON

Royal Alexandra & Albert
Brunch

SUPPER

Chef’s Choice

food with thought




