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LUNCH - WEEK 6 (3.-9.2.2025)

Crispy chicken (A, L, D)

Yogurt dressing with herbs (A, G*, L)

Georgian cabbage bake with soy protein (4, G*, L)
Butternut squash soup (4, G*%, L, D, Veg)

Jasminrice (G*, L, D, Veg)
Carrot with rosemary (G*, L, D, Veg)

Mango drink (A, G*, L)
Coffee (A, G*, L)

Tempura-battered cod (A, L, D)

Palak Paneer with tofu (A, G* L, D, Veg)
Creamy fish soup (A, G*, L)

Smoked chili mayonnaise (A, G¥%, L, D)

Spice-roasted potato (G*, L, D, Veg)
Curry roasted cauliflower (G*, L, D, Veg)

Coffee-flavored pudding (A, G*, L)
Coffee (A, G*, L)

Traditional meatballs in brown sauce (A, G*, L)
Beetroot and goat cheese lasagna with oat protein (4, LL)
Lentil soup with cheese (A, G*, L)

Mashed potatoes (A, G%, L)
Oven-baked vegetables (G* L, D, Veg)

Antell’'s homemade Runebergs tart (A, L)
Coffee (A, G*, L)

Chicken with Bearnaise sauce (A, G¥%, LL)

Tarragon and sour cream dressing (A, G*, L)

Antell’'s homemade quinoa and sweet potato patties (A, G*%, L, D, Veg)
Pureed leek and potato soup (A, G*, L)

Rice (G*, L, D, Veg)
Roasted broccoli (G¥%, L, D, Veg)

Choklad mousse (A, G*, L)
Coffee (A, G*, L)

Spicy kebab sauce (G* L, D)

Basil and yogurt dressing (A, G*, L)

Tunisian vegetable and chickpea stew (4, G*, L, D, Veg)
Thai chicken soup (A, G*, L, D)

Dirty rice (A, G* L, D, Veg)

Grilled zuccini and sweet pepper (G* L, D, Veg)
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