
LUNCH – WEEK 4 (20.-26.1.2025)

MON Traditional meat balls with creamy mustard sauce (L, A), potatoes (Veg, G*)

Creamy tuna & whole grain pasta gratin with lemon (L, A)

Vegetable strogano� (Veg, G*, A)

Lunch 13,10/13,60 €

Banana quark (L, A)Dessert

TUE Beef stew with pepper (L, G*, A)

Coconut pollock (D, G*, A)

Vegetable korma (L, G*, A), basmati rice (Veg, G*)

Lunch 13,10/13,60 €

Co�ee fool & whipped cream (L, G*, A)Dessert

WED Rendang - indonesian chicken & tofu curry (D, G*, A), noodles (D, A)

Creamy ham & potato casserole (L, G*, A)

Vegan kale moussaka (Veg, A)

Lunch 13,10/13,60 €

Apple crumble (Veg, G*), whipped vanilla sauce (L, G*, A)Dessert

THU Bolognese sauce (D, G*, A), spaghetti (Veg, A)

Lemon & curry chicken (L, G*, A), lime & vegetable rice (Veg, G*, A)

Beetroot risotto (L, G*, A)

Lunch 13,10/13,60 €

Lingonberry mousse (G*, A)Dessert

FRI Candy pork (D, G*, A), grill potatoes & roasted carrots (Veg, G*)Lunch 13,10/13,60 €

Vegan pea & almond pasta (Veg, A)Vegetarian

Home made chocolate brownies (L, 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, shell�sh, molluscs, �sh, 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.


