
LUNCH – WEEK 18 (28.4.-4.5.2025)

MON Salmonsoup (L, G, A)

Turkey with Naples style (L, G, A)

Satay Quorn (D, A)

Lunchbuffet 8,60 €

Roasted carrots and parsnips (D, G, A)

Basmatirice (D, G, A)

Warm suplement

Smoked pork roast, Goat cheese, Cashew nut (LL, G, A)Delisalad 8,60 €

FruitDessert

TUE American BBQ pork sauce (D, G, A)

Creamy chicken piccata - creamy lemon chicken (L, G, A)

Red Thai curry with tofu (Veg, D, G, A)

Lunchbuffet 8,60 €

Oven-baked roots (D, G, A)

Grilled potatoes (D, G, A)

Rice (D, G, A)

Warm suplement

Ham, cheddar cheese, ginger marinated lentil (LL, G, A)Delisalad 8,60 €

FruitDessert

WED Sausage selection (D, A), BBQ mayonnaise (D, G, A)

Chicken pasta gratin (A)

Indian lens stew with halloumi cheese (L, G, A)

Lunchbuffet 8,60 €

Colorful vegetable mix (D, G, A)

Potatoes wedges (D, G, A)

Warm suplement

Basil-tomato soup (Veg, D, G, A)Soup lunch

Smoked salmon, Salad cheese, boiled egg (L, G, A)Delisalad 8,60 €

FruitDessert

THU Closed

FRI Parmesan-crusted chicken (L, A), Mango sauce (L, G, A)

Spicy kebab sauce (D, G, A)

Georgian cabbage and soy grits casserole (Veg, D, G, A), Lingonberries (D, G, A)

Lunchbuffet 8,60 €

Garlic beans (D, G, A)

Dirty rice (D, G, A)

Warm suplement

Roast beef, cheese, sun-dried tomato (L, G, A)Delisalad 8,60 €

FruitDessert

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.


