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LUNCH - WEEK 47 (18.-24.11.2024)

Meatballs (A, L, D)

Creamy pepper sauce (A, G*, L)
Neapolitan pizza (A, LL)

Wild mushroom soup (A, G*, L)

Mashed potatoes (A, G%, L)
Grilled zucchini (G*, L, D, Veg)

Cinnamon-spiced apple yogurt (A, G*, L)
Coffee (A, G*, L)

Kebab sauce (4, G*%, L)

Beetroot and blue cheese casserole (4, G¥%, L)
Garlic and sour cream dressing (A, G*, L)
Peasoup (A, G* L, D)

Basmatirice (G*, L, D, Veg)
Onion and bell pepper bake (G%, L, D, Veg)

Whipped blackcurrant semolina porridge (A, L, D)
Coffee (A, G*, L)

Antell's homemade chicken Kiev (4, L)
Shaksuka (A, G*%, L, D)

Roasted celery soup (A, G* L, D, Veg)
Chili mayonnaise (A, G*, L, D)

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

Coconut and yogurt jelly with strawberry sauce (A, G*, L)
Coffee (A, G*, L)

Chicken lasagnette (A, L)
Tofu ratatouille (A, G*, L, D, Veg)
Butternut squash soup (A, G*, L, D, Veg)

Bulgur with root vegetables (A, L, D, Veg)
Steamed carrot, broccoli and green beans (G*, L, D, Veg)

Eton mess (A, L)
Coffee (A, G*, L)

Bulgogi beef (A, L, D)
Beetroot risotto (A, G*, L)
Spinache soup and boiled eggs (A, G*, L)

Jasminrice (G¥%, L, D, Veg)
Grilled fennel (G*, L, D, Veg)

Antell’'s homemade pancake (A, L)

We reserve the right to changes. ( Ve %%Dair fr ((I;Glsgci se free (LL) Low in lactose (G) Gluten free (A) Includes allergens. Includes some of the
following allergens: eggs and egg llpfé, méﬂr;’%r uets; shellfish, molluscs, fish, peanuts, sesame, soya, sulphur dioxide and sulphites, nuts,
cereal’s containing gluten, celery, Bys Bypupin.
We use meat from Finland. We will potjfy’in"writing if the origin is some other country.
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