LLOYDS

Lloyd’s
Coffee House

Mon

Soup

Roasted
squash,
coconut
and red
chilli

Week Commencing

Hot Mains

International Hummus Day
Homemade creamy hummus with
bulgur wheat salad, marinated
cabbage, tomato and green prepper
salsa, coriander and mint yoghurt,
served with a garlic and za’atar spice
flatbread, finished with your choice of
sesame falafel, rose harissa grilled
halloumi or dressed lamb kofta

13 May

Sides

Smoky grilled aubergine
finished with lemon, mint and
coriander dressing

Oregano chips

Sweet potato falafel with tahini
yoghurt dip

Salad bar

Four Cheese Deep Dish Lasagne
Prime British beef or vegetarian
spinach, lentil and mushroom lasagne

Rosemary salted chips
Sun-dried tomato and olive
salad

Garlic bread

Grilled courgettes

Salad bar

Wed

Broccoli
and
Kentish
blue
cheese

Coeliac Awareness Week

Baked coley fillet served with a
borlotti bean, fennel and chorizo
stew, herb oil and crispy leeks or
vegetarian miso roasted aubergine
with chickpea and harissa stew, soy
yoghurt and pomegranate

Malt vinegar chips

Rocket and parmesan salad
with balsamic dressing
Buttered baby potatoes
Roasted hispi cabbage

Salad bar

Thurs

Malaysian-
style
chicken,
coconut
and
noodle

Thursday Roast

Roast pork served with crackling,
apple sauce and pan gravy or
vegetarian whole stuffed roasted
Ramiro pepper

Roast crushed new potatoes
Honey roasted carrots and
roots

Broliflower cheese

Steamed seasonal vegetables

Salad bar

Food counter closed




