
Texture Modified Menu  

Level 4 Puree 

GF: Gluten free  suitable for people with coeliac disease or gluten intolerance 

V: Vegetarian  

VG: Vegan  

E: High Energy– good choices for people with a poor appetite  

H: Healthy Choice – dishes low in fat, sugar and salt for people advised to eat a ‘healthy’ diet 

e.g. people with diabetes  

MWM = made without milk 

 

Appetisers  
Heinz Tomato Soup GF V 

If you are recommended thickened fluids, soup will be thickened by a member of the nursing team (using 
thickener) to the right consistency for you . 

Main Courses  

 Roast Lamb with mint in gravy: mashed potatoes, peas, swede & parsnips E 

 Salmon in a dill & cream sauce: mashed potatoes, carrots & peas E 

 Roast Beef in Gravy: mustard mash, carrot, cauliflower & Yorkshire pudding E 

 Beef stew and dumplings :mashed potato, carrots and peas E 
 Petite Tomato and Basil Pasta : with Peas V VG E  MWM (apetito) 

 Fish in cheese sauce : mashed potato, carrots and peas E 

 Chicken casserole onion gravy, mash potato, root veg and peas   -this dish is made 

without gluten  MWM allergen aware 

 Chickpea stew in a tomato sauce: mashed potato swede parsnip & peas  V VG  
MWM this dish is made without gluten allergen aware 

 Petite vegetable and bean casserole GF V VG  

MWM (apetito) 

 

Desserts 

 Lemon Sponge & Custard V 

 Apple pie & Custard V 

 Alpro custard pot VG V MWM  

If you have a food allergy or intolerance please inform a member of staff who will be able to  

inform you which dishes will be suitable . A range of allergen free meals are available on    

request from the catering dept. 

V6  Issued  March 2024 



Please refer to The Special Diet Protocol  for further guidance 



Texture Modified Menu  

Level 5  Minced & Moist 

GF: Gluten free  suitable for people with coeliac disease or gluten intolerance 

V: Vegetarian  

VG: Vegan  

E: High Energy– good choices for people with a poor appetite  

H: Healthy Choice – dishes low in fat, sugar and salt for people advised to eat a ‘healthy’ diet 

e.g. people with diabetes       MWM: made without milk 

Appetisers  
Heinz Tomato Soup GF V 

If you are recommended thickened fluids, soup will be thickened by a member of the nursing team (using 
thickener) to the right consistency for you . 

Main Courses  

 Fish in cheese sauce  with mash potato & mushy peas E 

 Vegetable tikka masala with lentil dahl and ground rice E V 

 Roast lamb with mint & potato mash & buttered swede 

 Macaroni cheese with mashed potato, lentils & carrots E V 

 Vegetable lasagne with potato mash & carrots V 

 Chicken Curry with Bombay potatoes and Lentil Dahl  

 Vegetable casserole with herby crushed potatoes & carrots V  VG H MWM 

(allergen aware dish) this dish is made without gluten 

 Vegetable and West country cheddar and cheese bake  GF V E (apetito) 

 Vegetable and lentil casserole VG V ED MWM (apetito) 

 

Desserts 

 Lemon Sponge & Custard V 

 Apple pie & Custard V 

 Alpro custard pot VG V MWM  

 Thick and creamy yoghurt V 

If you have a food allergy or intolerance please inform a 

member of staff who will be able to  inform you which dishes will be suitable . A range of aller-

gen free meals are available on request from the catering dept. 

V6  Issued  March 24 



Please refer to The Special Diet Protocol  for further guidance 



Texture Modified Menu  

Level 6 Soft & Bite Sized 

GF: Gluten free  suitable for people with coeliac disease or gluten intolerance 

V: Vegetarian  

VG: Vegan  

E: High in  Energy: good choices for people with a poor appetite  

H: Healthy Choice: dishes low in fat, sugar and salt for people advised to eat a ‘healthy’ diet 

e.g. people with diabetes  MWM: made without milk 

Appetisers  
Heinz Tomato Soup GF V 

If you are recommended thickened fluids, soup will be thickened by a member of the nursing team (using 
thickener) to the right consistency for you .   

Soup from the main menu (Not lentil, leek  & potato or minted pea) 

Main Courses  

 Chicken Casserole with mashed potato & carrot  
 Vegetable Casserole with herby crushed potatoes & carrots V VG H MWM (Allergen 

aware dish)  this dish is made without gluten 

 Vegetable curry   GF VG V E MWM (apetito)  
 Tuna Bake with cheesy potatoes and carrots  
 Macaroni Cheese with mustard mash potato, carrots & swede  V 

 Roast Beef with mustard mash & cauliflower cheese  H 

 Cottage Pie with carrot swede & cauliflower cheese H  

 Chicken Curry with Bombay potatoes and Lentil Dahl  

 Fish in cheese sauce with mash potato & mushy peas  
   

Desserts 

 Jam Sponge & Custard V 

 Custard V 

 Rice Pudding V 

 Smooth and creamy yoghurt V 

 Alpro custard dessert VG V MWM  

If you have a food allergy or intolerance please inform a member of staff who will be able to  

inform you which dishes will be  suitable . A range of allergen free meals are available on      

request from the catering dept. 

V6   Issued March 24 



Please refer to The Special Diet Protocol  for further guidance 


