
LUNCH – WEEK 18 (28.4.-4.5.2025)

MON Roasted ground meat patties (D, L, A), Wild mushroom sauce (L, G, A)

Chicken and Koskenlaskija cheese casserole (L, G, A)

Lunch buffet 8,60/10,70 €

Mustard-seasoned potatoes (Veg, D, L, G, A)

Steamed carrots and onions (Veg, D, L, G)

Warm Side Dishes

Carrot soup with almonds (Veg, D, L, G, A)Soup lunch 8,60/9,80 €

Chocolate mousse (L, G, A)Dessert

TUE Salmon sauce (L, G, A)

Baked sausages with creamy onion sauce (L, G, A)

Lunch buffet 8,60/10,70 €

Boiled potatoes (Veg, D, L, G)

Steamed carrots (Veg, D, L, G)

Warm Side Dishes

Vegan pureed leek and potato soup (Veg, D, L, G, A)Soup lunch 8,60/9,80 €

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

WED Chorizo balls in tomato sauce (D, L, G)

Steamed sausages (D, L, G)

Lunch buffet 8,60/10,70 €

Mashed potatoes (L, G, A)

Long-grain rice (Veg, D, L, G)

Thyme-seasoned beetroots (Veg, D, L, G)

Warm Side Dishes

Pureed carrot soup (L, G, A)Soup lunch 8,60/9,80 €

Doughnut and mead (D, L, A)Dessert

THU Closed

FRI Pepperoni pan pizza (L, A)

BBQ chicken stew (D, L, G, A)

Lunch buffet 8,60/10,70 €

Lime and vegetable rice (Veg, D, L, G, A)

Steamed cauliflower and green beans (Veg, D, L, G)

Warm Side Dishes

Broccoli soup (L, G, A)Soup lunch 8,60/9,80 €

Lingonberry delight (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, 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.


