THE BAY

RESTAURANT
LOCAL FREE-RANGE
ORGANIC SUSTAINABLE
THE BAY KIDS
May 08
£
FISH & CHIPS & tartar sauce 6
BLACK PIG BANGERS & MASH with onion gravy 6
CHARGRILLED FREE RANGE CHICKEN SALAD with lemon thyme and garlic 2 BREAST 6
CHARGRILLED 28 DAY MATURED ALKHAM BEEF with chips MINUTE STEAK 6
OMELETTE with free-range hen’s eggs & double cream HERB 6 CHEESE 6
PASTA fresh & organic with cream CHEESE 6 ROCKET PESTO 6 BASIL & TOMATO 6
SIDES £
ROCKET & PARMESAN 2.5
BEEF TOMATO & RED ONION 2.5
GREEN SALAD 2.5
SKINNY CHIPS 2.5
DESSERTS
ICES selection SCOOP 2 THREE SCOOPS
SORBETS selection SCOOP 2 THREE SCOOPS
FRUITS alone, with clotted cream, ice cream or sorbet SINGLE 4 SELECTION 6.5

If you have any specific dietary requirements or allergies please notify a member of our team.
All dishes are prepared in an environment where nuts are used and may contain traces of nuts.

THIS MENU IS FOR KIDS UNDER 12 — SO GRANNY, KEEP YOUR EYES OFF THE BANGERS!
KIDS - IF YOU LIKE CHOOSE ANY DISH FROM THE GROWN-UPS MENU — AFTER ALL YOU'RE NOT PAYING THE BILL.

GROWN-UPS - WE LOVE KIDS HERE, THEY'RE OUR FUTURE CUSTOMERS. PLEASE ASK FOR HIGH CHAIRS, BOOSTER
SEATS, DRAWING STUFF, BOOKS & DRESSING-UP GEAR TO KEEP THE LITTLE ONES HAPPY.

BUT DO BEAR IN MIND THAT WE'RE NOT PROFESSIONALLY QUALIFIED CHILD-MINDERS AND ANY UNSUPERVISED
CHILDREN MAY BE GIVEN A FREE PUPPY AND A DOUBLE ESPRESSO.
DON'T SAY WE DIDN'T WARN YOU!
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THE BAY GAMES

MONSTER MENU

Fold a menu in thirds and ask each player to draw the head, trunk, or feet of an animal or human body on one panel; don't let him
see the other two. A tip: Mark boundaries within which to draw the parts so they have a chance of aligning. Unfold for a one-of-a-
kind monster that probably looks a bit like the chef!

CRAZY DINNER COMBOS
Take tums crossing out key words on the menu's list of options. Ask your fellow diners to fill in the blanks as you read the choices
aloud. Anyone for a chargrilled free-range dinosaur salad?

CAPTURE THE SQUARES

On the back of a menu make a square out of dots, say 8 by 8, or 64 dots altogether. Take turns connecting two dots with a small
line. The goal is to complete a box by drawing the fourth side. When you do, write your initials inside. Whoever initials the most boxes
wins.

TALKING SPOON
Whoever holds the talking spoon commands the conversation. Pass the spoon around the table and create a magical story of
randomness.

COLOUR ME IN!

Why hello there! My name is Bangers the Berkshire Black, but my friends call me Sausage!
Why don't you colour me in then draw your own background! | could be on the farm, roasting on a beach or marinating in a pool.

Now answer the questions and fill in the gaps to discover 3 foods that come from pigs:

1. This you might have in a sandwich H__
2. This is my nickname S__s__e
3. People eat this for breakfast B__o_

CREATE YOUR OWN BAY RESTAURANT AT HOME

Materials - cardboard, child-safe scissors, clay, glue, magazines (old), marker, paper, restaurant props (see below)
Brainstorm - Ask everyone in the house to help you make a list of all the supplies you'll need to run your brilliant restaurant.

Gather restaurant props (e.g., aprons, plastic spoons, forks, cups, plates, trays, play money, cash register, pots and pans, small pads of paper,
pencils, tables, chairs, and placemats). You can make menus by cutting food pictures out of magazines and gluing them on cardboard. You can
also make food out of clay.

Discuss what you might hear in a restaurant: May | take your order? This is delicious! Thank you! Come again! Take tumns role-playing customers,
waliters and waitresses (taking orders by writing or drawing), cooks, and chefs.

Ask a grown-up for ingredients for a "ourger" snack. Try rice cakes and ham, cheese or apple, or round pieces of bread (use a biscuit cutter).
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