
LUNCH – WEEK 11 (10.-16.3.2025)

MON Coconut & chili chiken (D, G, A), basmati rice (Veg, G)

MInced beef & macaroni casserole (L, A)

Greek style vegetable stew (Veg, G, A), potatoes (Veg, G)

Soup of the day (L, G, A)

Lunch 13,10/13,60 €

White chocolate mousse (G, A)Dessert

TUE Braised ramen pork (D, G, A), noodles (D, A)

Home made salmon burger steaks & lemon yogurt (L, G, A), potatoes
(Veg, G)

Italian vegetable balls (Veg, G)

Soup of the day (L, G, A)

Lunch 13,10/13,60 €

Strawberry fool (Veg, G), whipped cream (L, G, A)Dessert

WED Bearnaise chicken (LL, G, A), turmeric rice (Veg, G)

Minced beef & cabbage casserole (D, G, A), lingonberries (Veg, G)

Panang tofu curry (Veg, G, A)

Soup of the day (L, G, A)

Lunch 13,10/13,60 €

Lemon quark (L, G, A)Dessert

THU Minced meat lasagna (L, A)

Fried pollock (L, A), remoulade (L, G, A), dill potatoes (Veg, G)

Sambar - Indian lentil stew (Veg, G, A), root vegetable bulgur (Veg, A)

Soup of the day (L, G, A)

Lunch 13,10/13,60 €

Lime & cocnut pannacotta (L, G, A)Dessert

FRI Wiener Schnitzels (L, A), county style french fries (Veg, G), beetroot with
thyme (Veg, G)

Mozzarella & cherry tomato pizza (LL, A)

Lunch 13,10/13,60 €

Vanilla ice cream (L, G, A)Dessert


