
A L L E R G Y  A D V I C E :  Please refer to the icons for allergen advice for each dish.  
Speak to a staff member if you have any questions or concerns.

VegetarianGluten free Dairy free Vegan

T U S C A N  W H I T E  B E A N  D I P
garlic oil

B A N A N A  C R E A M  C A K E
white cake, caramel sauce

S A L S A  &  T O R T I L L A  C H I P S

C H E F ’ S  C H O I C E  C O O K I E S
(please ask a member of staff for details) 

dessert & snacks:

C H E F ’ S  C H O I C E  S O U P
(please ask a member of staff for details) 

R O A S T E D  B R U S S E L S  S P R O U T S
garlic, balsamic sauce, parmesan

S P I N A C H  S A L A D
dried cranberries, blue cheese, oranges, apples,  
sunflower seeds, apple cider dressing

T U R K E Y  &  S W I S S  C H E E S E  S A N D W I C H
brioche, coleslaw, thousand island dressing

V E G A N  S A U S A G E  &  P O L E N TA
marinara sauce, parmesan cheese

C H I C K E N  M A R S A L A  &  R I C E
roasted chicken, mushrooms, marsala sauce, garlic

R A I S I N  V I N A I G R E T T E  S L AW
carrots, apple cider dressing

lunch & dinner:

B A N A N A  WA L N U T  M U F F I N

P E A R  PA R F A I T
granola, pumpkin spice, vanilla yogurt

W I N T E R  F R U I T  S A L A D
apples, oranges, dried cranberries, orange juice

S P I N A C H  E G G  B A K E
vegan sausage, tomatoes, milk

A P P L E  B R E A D  P U D D I N G
brioche, vanilla, cinnamon, raisins, maple syrup

C H E F ’ S  C H O I C E
grits with pepper jack cheese or oatmeal with dehydrated bananas

H A R D  B O I L E D  E G G

breakfast:



A L L E R G Y  A D V I C E :  Please refer to the icons for allergen advice for each dish.  
Speak to a staff member if you have any questions or concerns.

VegetarianGluten free Dairy free Vegan

T U S C A N  W H I T E  B E A N  D I P
garlic oil

B A N A N A  C R E A M  C A K E
white cake, caramel sauce

S A L S A  &  T O R T I L L A  C H I P S

C H E F ’ S  C H O I C E  C O O K I E S
(please ask a member of staff for details) 

dessert & snacks:

C H E F ’ S  C H O I C E  S O U P
(please ask a member of staff for details) 

R O A S T E D  B R U S S E L S  S P R O U T S
garlic, balsamic sauce, parmesan

S P I N A C H  S A L A D
dried cranberries, blue cheese, oranges, apples,  
sunflower seeds, apple cider dressing

T U R K E Y  &  S W I S S  C H E E S E  S A N D W I C H
brioche, coleslaw, thousand island dressing

V E G A N  S A U S A G E  &  P O L E N TA
marinara sauce, parmesan cheese

C H I C K E N  M A R S A L A  &  R I C E
roasted chicken, mushrooms, marsala sauce, garlic

R A I S I N  V I N A I G R E T T E  S L AW
carrots, apple cider dressing

lunch & dinner:

B A N A N A  WA L N U T  M U F F I N

P E A R  PA R F A I T
granola, pumpkin spice, vanilla yogurt

W I N T E R  F R U I T  S A L A D
apples, oranges, dried cranberries, orange juice

S P I N A C H  E G G  B A K E
vegan sausage, tomatoes, milk

A P P L E  B R E A D  P U D D I N G
brioche, vanilla, cinnamon, raisins, maple syrup

C H E F ’ S  C H O I C E
grits with pepper jack cheese or oatmeal with dehydrated bananas

H A R D  B O I L E D  E G G

breakfast:


