MENU - MCR & JCR

4"—10" January 2021 ~ Hilary Term ~ Hall Menu

Breakfast Monday Tuesday Wednesday Thursday Friday Saturday Sunday
%30;9-3‘;3'_7; 4" January | 5% January | 6" January | 7""January | 8" January | 9"January | 10" January
onday-rriaay
ST HUGH’S ST HUGH’S
Lunch Cod Goujons with Breaded Turkey Sweet & Sour Chicken Honey & Mustard Beer Battered Cod BRUNCH
AP : - BRUNCH BRUNCH
Lemon & Garlic Aioli Escalope with Roasted Gammon with Homemade _
Tomato, Red Onion & Or Tartar Sauce
Take-away or Mushroom Sauce Or 10.00-10.30 10.00-10.30
Only Vecetable Bake with o Swee\t/& StOl.tl)I; Tofu & Mini Pizza Tart Or 11.00-11.30 11.00-11.30
egetable Bake wi r egetables ini Pizza Tarts - .
11.30am- Sun-Blushed Tomato (Vegan) (Vegan) Curried Coconut & 12.00-12.30 12.00-12.30
12. 15pm Sauce Crispy Ve_gan Quinoa ] ] Pumpkin Soup with EGG, BACON EGG, BACON
(Vegan) Cake.s with Ton.1ato- With With Rye Bread SAUSAGE, TOMATO, SAUSAGE, TOMATO,
] Chickpea Relish (Vegan) BAKED BEANS, HASH | BAKED BEANS. HASH
Eat-in win (vegan SsoNoodes, | Rogstd ew wi SROWNS aronNs
’ MUSHROOM
12. 15-12.45pm Chips & With Spring Rolls Mashed Swede & \}JESGET?A?RIASN& My:g;&%’:n:b‘&
Mixed Vegetables N Savoy Cabbage Frites, SAUSAGE SAUSAGE
ew Potatoes, Peas &
Leeks & Carrots a la Créeme TOAST, TOAST,
Carrots CROISSANT, CROISSANT,
WAFFLE WITH WAFFLE WITH
BUTTERSCOTCH OR BUTTERSCOTCH OR
CHOCOLATE SAUCE CHOCOLATE SAUCE
P —
Dinner Pepperoni, Smoked Roasted Haddock Chilli Con Carne Hunter’s Chicken Lamb Moussaka Takeaway Takeaway
Bacon & Mushroom Fillet with Weekend Lunch Weekend Lunch
Pizza Chorizo Crust & Or Or Or 12 30_13 30 m 12 30_13 30 m
Take-away Mediterranean ) ->0P ) ->0P
Or Cous Cous Bombay Burritos (V) Roast Sweet Creamy Sea Side Pie
Only , .
(Vegan) Potato & Parsnip (Vegan) Cl?lcken Carbona'ra Roast Beef with
17.00-18.00pm Middle East Pizza or Pithivier, with a with Peas & Garlic Yorkshire Pudding,
(Vegan) With Roasted Chestnut With Bread Roast Potatoes,
Creamy Pumpkin Gravy n Carrots & Gravy
Eat-In With Lasagna Rice (Vegan) Herby Diced Potatoes, | (V) Cheese Tortellini
18.00-18.30pm (Vegan) Sautéed Courgettes & Sweetcorn & (Vegetarian) (v) Stuffed Butternut
) ) Jacket Wedges, Mexican Salad With Red Cabbage ) Squash with
Broccoli & With (Vegan available upon Mushroom Risotto
Petit Pois Sauté Potatoes, request) (Vegetarian)
Roasted Vegetables Carrots &
Greens

(Vegan available upon
request)

h o

Please note: this menu is subject to

to guarantee a completely allergen free env:ronment but aims to minimise the risk of exposure. We encourage individuals to take responsibility for themselves, and plan for effective response to possible emergencies.

Please note that by informing us of your allergens and/or dietary requir

A,

, you acknowle

Ige our right to process this information, and confirm that you will be expected to grant us explicit consent to hold this information.

g on availability. Sweet of the day will be on a first come, first served basis. We provide menus daily to include important information regarding allergens and dietary requirements: St Hugh's College is not in a position




