
LUNCH – WEEK 5 (27.1.-2.2.2025)

MON Oven baked sausages with cheddar (LL, G*, A), herb potatoes (Veg, G*)

Texmex chicken (D, G*, A)

Vegetable tagine (Veg, G*, A)

Lunch 13,10/13,60 €

Apple & cinnamon quark (L, G*, A)Dessert

TUE Lasagnette (L, A)

Fish of the day (A), chili & lime yogurt sauce (L, G*, A), potatoes (Veg, G*)

Vegetable balls (D, G*, A)

Lunch 13,10/13,60 €

Black currant & banana smoothie (L, G*, A)Dessert

WED Creamy chicken piccata (L, G*, A)

Frankfurter stroganoff (L, G*, A)

Mifu bolognese (L, G*, A), pasta (Veg, A)

Lunch 13,10/13,60 €

Apricot fool (Veg, G*), whipped cream (L, G*, A)Dessert

THU Home made fish burger steaks (L, G*, A), mashed potatoes & dill sour cream
sauce (L, G*, A)

Rostock beef stew (L, G*, A)

Bean & vegetable ratatouille (Veg, G*, A), rice (Veg, G*)

Lunch 13,10/13,60 €

White chocolate mousse (L, G*, A)Dessert

FRI Home made chicken Kyiv (gluten-free from kitchen) (L, A), herb roasted
potatoes & steamed vegetables (Veg, G*), tarragon sour cream sauce (L, G*,
A)

Lunch 13,10/13,60 €

Moroccan vegetable patties (Veg, G*, A)Vegetarian

Chili & chocolate pudding (L, G*, A)Dessert

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.


