WEEKLY MENU FOOD HALL

W/C 25 August

TASTE O F TH E Nutmeg glazed pork belly served with pickled
CARl B B EAN rainbow slaw and traditional accompaniments

H O M E Beer battered haddock served with mushy
peas, scraps, pea shoots and homemade

COM FORT tartare sauce

ON THE
GO

Four cheese toastie

Warm goat’s cheese salad with griddled antipasti

VEG ETAR |AN vegetables, finished with labneh, toasted

cobnuts and balsamic dressing

Yuca fries
Jamaican-style carrot cake
SIDES

Caribbean-style sweet bread

Triple cooked chips

Jacket potato

CLASSICS Cheddar cheese

Baked beans

Monday Tuesday Wednesday Thursday

Summer Leek and Simply Carrot and
bank potato lentil coriander
holiday




