
LUNCH – WEEK 31 (29.7.-4.8.2024)
MON Meatlof steaks made of beef (D, G*, A), Bearnaise sauce (L, G*, A)

Pea-beetroot steaks (Veg, D, G*, A), Basilica yogurt sauce (L, G*, A)

Lunchbuffet 8,50 €

Roasted broccoli (D, G*, A)

Boiled potatoes (D, G*, A)

Warm suplement

Sliced chicken, mozzarella cheese, marinated artichoke (G*, A)Delisalad 8,50 €

FruitDessert

TUE Chicken with Creamy garlic sauce (L, G*, A)

Aubergine Quorn curry (Veg, D, G*, A)

Lunchbuffet 8,50 €

Cauliflower and beans (D, G*, A)

Spicy rice (D, G*, A)

Warm suplement

Tuna, egg, salad cheese (L, G*, A)Delisalad 8,50 €

FruitDessert

WED Potatoe and meat hash, fried egg (D, G*, A)

Cheesy mushroom omelette (L, G*, A)

Lunchbuffet 8,50 €

Roasted carrots (D, G*, A)Warm suplement

Warm smoked salmon , cold-smoked roast beef, wine leaf roll (D, G*, A)Delisalad 8,50 €

FruitDessert

THU Home made Thai chicken steaks (D, G*, A), Chili yogurt sauce (L, G*, A)

Tunalasagne (L, A)

Boltsi oat and seed balls (Veg, D, A)

Lunchbuffet 8,50 €

Roasted russel sprouts (D, G*, A)

Turmeric rice (D, G*, A)

Warm suplement

Smoked pork roast , Cheddar cheese, Pistou quorn (LL, G*, A)Delisalad 8,50 €

Fruit or Panacotta and mangomelba (L, G*, A)Dessert

FRI Mexican beef stew seasoned with chili (D, G*, A)

Tofu green curry (Veg, D, A)

Lunchbuffet 8,50 €

Herbal pin beans (D, G*, A)

Basmati rice (D, G*, A)

Warm suplement

Chicken, cheese, sun-dried tomato (L, G*, A)Delisalad 8,50 €

FruitDessert

We reserve the right to changes. (Veg) Vegan (D) Dairy free (L) Lactose free (LL) Low in lactose (G) Gluten free (A) Includes allergens. Includes some of the

following allergens: eggs and egg products, milk and dairy products, shellfish, molluscs, fish, peanuts, sesame, soya, sulphur dioxide and sulphites, nuts,

cereal’s containing gluten, celery, mustard and lupin.

We use meat from Finland. We will notify in writing if the origin is some other country.


