5" Week Hilary Term ~ 15-21 February 2021 ~ Hall Menu

MENU
BREAKFAST Monday Tuesday Wednesday Thursday Friday Saturday Sunday
15" Feb 16" Feb 17" Feb 18" Feb 19" Feb 20" Feb 21°' Feb
CLOSED
Pancake Day Ash Wednesday

LUNCH Tandoori Beef Bolognaise Salmon Sauce Beef Bourguignon Cod Goujons with

Chicken Thighs Vierge Lemon'& 'Garlic Takeaway Takeaway
TAKEAWAY or Or or Or Aioli Weekend Lunch | Weekend Lunch
ONLY Marinated Savoy Vegetable Or 12.30-13.00pm 12.30-13.00pm

Tandoori Tofu Portabella Crispy Vegan Pie . .

Tikka Masala Mushroom Top with | Quinoa Cakes with (Vegan) Vegetable Bake Crispy Chicken Roast Pork Belly
11.30am- (Vegan) Herb Oil Roasted Tomato-Chickpea with Sun Blushed Fillet and Hash with Roast
12.30 Vegetables Relish With Tomato Sauce Brown Burger with Potatoes, Peas,

-oUupm With (Vegan) (Vegan) (Vegan) Chipotle Carrots & Gravy
Mashed Potato Mayonnaise, Curly
Yellow Rice With With & With Fries & Salad Or
& Spring Greens
Veg Samosas Spaghetti, Lyonnaise Potato Frites, Or (v) Stuffed
Leeks & Peppers | & Fresh Vegetables Peas & Butternut Squash
Carrots a la Créeme BBQ Jackfruit with Mushroom
Burger with Curly Risotto
| Fries & Salad (Vegetarian)
. . . . . (Vegetarian)
DINNER Breaded Lemon Crispy Sw_eet & Chlcken_Breast Ham & !’meapple Chicken Cacciatore (Vegan option
Turkey with Sour Pork with Rice | Wrapped in Bacon Pizza & (Vegan option available upon
Roasted Tomato, with Garlic Cream Fusilli Pasta available upon request)
TAKEAWAY Mushroom, Thyme Or Sauce Or request)
ONLY & Smoked Paprika Or
Salsa Mushrooms Or Three Cheese Pizza
Chow Mein (Vegan) Vegan Butternut
17.00-18.00pm Or (Vegan) Quorn & Pepper Squash Lasagne
Ragu With (Vegan)

Mushroom With (Vegetarian)

Stroganoff Jacket Wedges, With

(Vegetarian) Spring Rolls & With Broccoli &

Bok Choi Petit Pois Pesto Roast
With Herby Diced Courgettes &
Potatoes, Sweetcorn
Cous Cous, Peas &

Please note: this menu is

Carrots & Peas

(Vegan option
available upon
request)

to chang

Green Beans

(Vegan option
available upon
request)

to guarantee a completely allergen free environment, 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 requirements, you acknowledge 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



