
LUNCH – WEEK 31 (29.7.-4.8.2024)
MON Tricolori frittata - oven-baked vegetable omelette (L, G*, A)

Burgundy beef stew (D, L, G*, A), Rice, Tarragon carrots (Veg, D, L, G*)

Battered flounder fillets (D, L, A), Tartar sauce (L, G*, A), Potatoes (Veg, D, L, G*)

Lentil soup (Veg, D, L, G*, A)

Lunch 13,50 €

Lentil soup (Veg, D, L, G*, A)

Goat cheese salad (LL, G*, A)

Deli 13,50 €

Green smoothie (Veg, D, L, G*, A)Dessert

TUE Hummus-filled zucchinis (Veg, D, L, G*, A)

Beef meatloaf patties (D, L, G*, A), Creamy pepper sauce (L, G*, A), Potatoes
(Veg, D, L, G*)

Sweet and sour chicken (D, L, G*, A), Basmati rice (Veg, D, L, G*), Oven baked
veggies (Veg, D, L, G*)

Spinach soup (L, G*, A), eggs (D, L, G*, A)

Lunch 13,50 €

Spinach soup (L, G*), eggs (D, L, G*, A)

Shrimp caesar salad (L, G*, A)

Deli 13,50 €

Baked apple quark (L, G*, A)Dessert

WED Chanterelle risotto (LL, G*, A)

Overnight cooked pork with root vegetable garnish (D, L, G*, A), Roasted
potatoes (Veg, D, L, G*)

Rainbow trout casserole (L, G*, A), Roasted beets (Veg, D, L, G*)

Cauliflower soup with curry (Veg, D, L, G*)

Lunch 13,50 €

Cauliflower soup with curry (Veg, D, L, G*)

Chicken gremolata salad (D, L, G*, A)

Deli 13,50 €

Pannacotta with strawberry sauce (L, G*, A)Dessert

THU Artichoke and garlic pasta (L, A)

Crispy chicken (D, L, A), Curry and pineapple mayonnaise (L, G*, A)

Bulgogi beef stew (D, L, A), Rice (L, G*, A), Roasted zucchini and bell pepper (Veg,
D, L, G*)

Roasted rootvegetable soup (Veg, D, L, G*)

Lunch 13,50 €

Roasted rootvegetable soup (Veg, D, L, G*)

Pulled pork salad (D, L, G*, A)

Deli 13,50 €

Chocolate kissel (L, G*, A)Dessert

FRI Cheddar- veggie hamburger (L, A)

Wiener schnitzels (D, L, A), Anchovy butter (L, G*, A), Country-style potato
wedges (Veg, D, L, G*), Roasted season veggies (Veg, D, L, G*)

Fish with dijon béarnaise sauce (LL, A)

Roasted bell pepper soup (Veg, D, L, G*)

Lunch 13,50 €

Roasted bell pepper soup (Veg, D, L, G*)

Mozzarella cheese salad (L, G*, A)

Deli 13,50 €

Ice cream (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.


