
LUNCH – WEEK 18 (29.4.-5.5.2024)
MON Cabbage rolls with vegetable �llind (Veg, D, L, G*, A), Lingonberry jam (Veg, D, L,

G*)

Strogano� (L, G*, A), Potatoes (Veg, D, L, G*), Roasted tarragon carrots (Veg, D,
L, G*)

Chicken tikka masala (D, L, G*, A), Wild rice (Veg, D, L)

Lunch 13,50 €

Roasted cellery soup (Veg, D, L, G*, A)

Salmon salad (D, L, G*, A)

Deli 13,50 €

Strawberry and pear fruitie (Veg, D, L, G*)Dessert

TUE Spinach and ricotta pizza (A)

Dillinger pizza (L, A)

Steamed sausages (D, L, G*), Potato salad (Veg, D, L, G*), Mustard sauce (L, G*,
A)

Lunch 13,50 €

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

(L, G*, A)

Deli 13,50 €

Donuts (L, A)Dessert

WED Closed

THU Panang curry quorn (D, L, G*, A), Jasmin rice (Veg, D, L, G*)

Potato and sausage pan (D, L, G*), Fried eggs (D, L, G*, A)

Crispy �sh �llets (A), Sour cream sauve (L, G*, A), Boiled potatoes (Veg, D, L, G*),
Green beans (Veg, D, L, G*)

Lunch 13,50 €

Cauli�ower and mandel soup (Veg, D, L, G*, A)

Lemon chicken salad (D, L, G*, A)

Deli 13,50 €

Fruit salad (Veg, D, L, G*)Dessert

FRI Three cabbage gratin (L, A)

Rye breaded salmon (D, L, G*), Remoulade sauce (D, L, G*, A), Mashed potatoes
(L, G*, A)

Coq au vin (L, G*, A), Roasted beetroots (Veg, D, L, G*), Rice

Lunch 13,50 €

Pureed black salsify soup (Veg, D, L, G*, A)

Goat cheece salad (LL, G*, A)

Deli 13,50 €

Banana split (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, shell�sh, molluscs, �sh, 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.


