
LUNCH – WEEK 19 (6.-12.5.2024)
MON Garlic beef (D, L, G*, A)

Korean style baked chicken (D, L, A)

Lunchbu�et 13,50 €

Basmati rice (Veg, D, L, G*)

Herb potatoes (Veg, D, L, G*, A)

Green beans with herbs (Veg, D, L, G*)

Side

Broccoli and almond soup (Veg, D, L, G*, A)Soup

Mushroom and cashew nut korma (Veg, D, L, G*, A)Vegetarian lunch

Mango and banana quark (L, G*, A)Dessert

TUE Home made corn breaded chicken �llets (D, L, G*)

Currysauce (L, G*, A)

Spicy pork neck served with roasted bell peppers (D, L, G*, A)

BBQ-mayo (D, L, A)

Lunchbu�et 13,50 €

Rice and vegetables (Veg, D, L, A)

Steamed potatoes (Veg, D, L, G*)
Spice roasted sweet potatoes (Veg, D, L, G*)

Side

Creamy kale soup (L, G*, A)Soup

Vegetable risotto with lentils, tofu and butternut squash (Veg, D, L, G*, A)Vegetarian lunch

Apple kisel served with brown sugar whipped cream (L, G*, A)Dessert

WED Roasted minced meat patties (D, L, A)

Creamy mustard sauce (L, G*, A)

Chili roasted rainbow trout (D, L, G*, A)

Sour cream sauce with horseradish and dill (L, G*, A)

Lunchbu�et 13,50 €

Creamy potato casserole (L, G*, A)
Tamarindi and lime rice (Veg, D, L, G*, A)

Steamed cauli�ower (Veg, D, L, G*)

Side

Basil and tomato soup (Veg, D, L, G*, A)Soup

Home made feta and spinach lasagne (L, A)Vegetarian lunch

Vanilla pudding served with berry sauce (L, G*, A)Dessert

THU Closed

FRI Herb-seasoned pork belly (D, L, G*)

Sour cream and chipotle sauce (L, G*, A)

Harissa seasoned turkey and roasted vegetables (L, G*, A)

Lunchbu�et 13,50 €

Herb potatoes (Veg, D, L, G*, A)

Soybean, eggplant and red cabbage bake (Veg, D, L, G*, A)

Side

Coconut and corn soup (Veg, D, L, G*, A)Soup

Feta and vegetable patties (LL, G*, A)Vegetarian lunch

Striped berry and vanilla mousse (L, G*, A)Dessert


