
TUESDAY

SALADS 

GREEK SALAD 
with vegan feta cheese (soya, sulphite)
QUINOA SALAD 
with roast squash, kale & pomegranate (gluten, PB)
MIXED SALAD LEAVES
CHERRY TOMATOES, CUCUMBER, OLIVES, PEPPERS,
CROUTONS (gluten)
SHAVED PARMESAN (dairy)
Olive oil, Balsamic vinegar, house dressing (mustard, gluten, sulphite)
Warm bread rolls (gluten, seeds)

MAIN

LAMB TAGINE 
with apricots & almonds (nuts, celery)
BLACKENED SALMON, COUS COUS
with preserved lemon, tomato salsa (fish, mustard, gluten)
CHICKPEA & SWEET POTATO TAGINE (PB)
ROSEMARY ROASTED NEW POTATOES (PB)
PANACHE OF SEASONAL VEGETABLE (PB)

DESSERT

FRESH FRUIT PLATTER
SELECTION OF ASSORTED CHEESECAKES (gluten, dairy, nuts, egg)
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