DESSERTS

THOMAS FRANKS

~—

MONDAY

LUNCH MENU

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Steamed salmon fillet

Chicken kebab

Beef chili

Lamb and coriander
ragout

Cordon bleu

Chickpea, beetroot and
feta salad

Vegetable skewers

Halloumitacos

Mixed vegetable ragout

Butternut squash and
sage risotto

Herb new potatoes
Lemon bechamel sauce
Tender stem broccoli

Steamed green beans

Homemade pitta bread

Cucumber, tomato and
Red onion

Pickled red cabbage

Sweet potato

Steamed rice
Nacho chips
Guacamole

Tomato salsa

Vegetable cous cous
Mint and cucumber yogurt
Lentils

Carrotand roasted egg
plant

Dauphinoise potatoes
Green beans

Peppercorn sauce

Fresh fruit

Natural yogurt with
selection of toppings

#3 St. George's International School

Fresh fruit

Natural yogurt with
selection of toppings

Fresh fruit

Natural yogurt with
selection of toppings

Fresh fruit

Natural yogurt with
selection of toppings

» For allergen information please ask a member of the team.

Fresh fruit

Natural yogurt with
selection of toppings




OB SALAD MENU

~—

TUESDAY /" WEDNESDAY THURSDAY /" FRIDAY

Cucumber Cucumber Cucumber Cucumber Cucumber

Grated carrot Grated carrot Grated carrot Grated carrot Grated carrot
Mixed leaf salad Mixed leaf salad Mixed leaf salad Mixed leaf salad Mixed leaf salad
Chickpea salad Chickpea salad Chickpea salad Chickpea salad Chickpea salad

Rocket, tomato and Feta, Lentils and spices Tomato, cucumber and Vegetarian nigoise salad Mixed olive salad
balsamic red onion salsa
Homemade simple Homemade simple Homemade simple
Homemade simple dressing Homemade simple dressing dressing
dressing dressing
Homemade mustard Homemade mustard Homemade mustard

Homemade mustard dressing Homemade mustard dressing dressing
dressing dressing

\_ _J J

#3 St. George's International School » For allergen information please ask a member of the team.




THOMAS FRANKS

~—

MONDAY

EVENING MENU

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Sweet chili porkribs, soy
and ginger

Seafood paella

Beef stroganoff

Gambas shrimps

Outdoor BBQ

Cheese fondue rolls,
gherkins and new
potatoes

(V)

Vegetarian tartiflette

V)

Potato and herb Spanish
frittata

V)

Mac and cheese with a
crispy onion topping

(V)

Grilled halloumi and
mushroom burgers

(V)

Chicken dumplings
Vegetable dumplings
Mange tout

5 spiced carrots

Chicken and chorizo

Or

Seafood

Steamed rice
Wild mushroom
Root vegetables

Shallot s and cabbage

Saffron Pearl barley
Lemon wedge
Coriander

Steamed broccoli

Beef burger and hot dogs
Sliced cheese
Mixed salad

Homemade coleslaw

Yogurt and fresh berry bar

DESSERTS

#3 St. George's International School

Mochiice cream balls

Pastel nata

Fruit salad — Passion fruit,
watermelon and Kiwi

» For allergen information please ask a member of the team.

Chocolate brownie and
ice cream




I EVENING WEEKEND MENU

THOMAS FRANKS
~—
SATURDAY SUNDAY
YINIY Pork sausage and roesti Steak and onion pie

(

Vegetarian sausage Sun dried tomato and feta gnocchi topped
with nut less pesto

MAIN 11

(V)

(V)

\_

Onion gravy Wild mushrooms
Steamed peas Creamed pomme pure
SIDES
Onionrings Roasted parsnips
Honey roasted parsnips Steamed peas
DESSERTS Eton mess with fresh berries Biscoff and caramel cheesecake

#3 St. George's International School » For allergen information please ask a member of the team.



THOMAS FRANKS
~—

MONDAY

WHOLE Whole fruit
FRUIT
SNACK Mini quiche

#3 St. George's International School

SNACK MENU AM

TUESDAY

Whole fruit

Fruit platter —
Watermelon, cantaloupe
melon, Kiwi and passion

fruit

WEDNESDAY

Whole fruit

Vegetable spring rolls with
sweet chilidip

THURSDAY FRIDAY

Whole fruit Whole fruit

Gruyere cheese scones Freshly baked cookies

» For allergen information please ask a member of the team.
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