
LUNCH – WEEK 43 (21.-27.10.2024)
MON Meatballs with tomatosauce (D, L, G*, A)

BBQ chicken stew (D, L, G*, A)

Lunch 13,50 €

Roasted potatoes (Veg, D, L, G*, A)

Cauli�ower, green bean and savoy cabbage bake (Veg, D, L, G*, A)

Side

Carrot soup with almonds (Veg, D, L, G*, A)Soup 10,90 €

Shakshuka - vegetable stew with eggs (D, L, G*, A)Vegetarian lunch

Lemon quark (L, G*, A)Dessert

TUE Slow braised pork neck (L, G*)

Creamy bay leaf sauce (L, G*, A)

Pesto-coated rainbow trout (L, G*, A)

Lunch 13,50 €

Mashed horseradish (L, G*, A)

Steamed vegetables (L, G*, A)

Side

Roasted root vegetable soup (Veg, D, L, G*)Soup 10,90 €

Antell´s homemade feta and spinach lasagne (L, A)Vegetarian lunch

Vanilla icecream (L, G*, A)

Strawberry icecream (L, G*, A)

Chocolate icecream (L, G*, A)

Salt licorice sauce (D, L, G*)

Salt caramel sauce (G*)

Chocolate sauce (D, L, G*)

Dessert

WED Spicy chicken sausages (D, L, G*)

Rainbow trout and seafood paella (D, L, G*, A)

Creamy mustard sauce (L, G*, A), Sauerkraut smetana (L, G*, A)

Lunch 13,50 €

Rosemary-roasted potatoes (Veg, D, L, G*)

Honey-roasted beetroots (D, L, G*)

Side

Black salsify soup (L, G*, A)Soup 10,90 €

Antell´s homemade vegan lentil patties (Veg, D, L, G*)

Vegan herb mayonnaise (Veg, D, L, G*, A)

Vegetarian lunch

Oat and apple bake (Veg, D, L, A)

Vanilla sauce (L, G*, A)

Dessert

THU Burgundy beef stew (D, L, G*, A)

Chicken and chevre risotto (LL, G*, A)

Lunch 13,50 €

Roasted potatoes and root vegetables (Veg, D, L, G*)Side

Tom yam vegetable soup (Veg, D, L, G*, A)Soup 10,90 €

Antell's homemade vegetable patties (Veg, D, L, G*)Soup 10,90 €

Antell's homemade pancakes (L, A)

Whipped cream (L, G*, A)

Strawberry jam (L, G*)

Dessert

FRI Antell's homemade Wiener scnitzels (D, L, A)

Bell pepper and chili mayonnaise (D, L, G*, A)

Pollo alla cacciatore - chicken bake Italian style (D, L, G*)

Lunch 13,50 €

Country-style potato wedges (Veg, D, L, G*)

Caramelised onion (L, G*, A)

Side

Vegetarian minestrone (D, L, A)Soup 10,90 €


