
LUNCH – WEEK 17 (22.-28.4.2024)

MON Butter chicken (L, G*, A), basmatirice (Veg, G*)

Creamy kebab & potato casserole (L, G*, A)

Moroccan potato & tofu casserole with lemon (Veg, G*, A)

Soup of the day (L, G*, A)

Lunch 12,90/13,40 €

Rhubarb & vanilla quark (L, G*, A)Dessert

TUE Minced meat lasagnette (L, A)

Oven baked potatoes with smoked salmon topping (L, G*, A)

Beetroot & pea steak's (D, G*, A), basil yogurt (L, G*, A)

Soup of the day (Veg, G*, A)

Lunch 12,90/13,40 €

Berry salad (Veg, G*, A), whipped cream (L, G*, A)Dessert

WED Brown sauce with frankfurther (L, G*, A)

Chicken with creamy garlic sauce & potatoes (L, G*, A)

Okonomiyaki - japanese omelette & sriracha mayonnaise (D, G*, A)

Soup of the day (Veg, G*, A)

Lunch 12,90/13,40 €

Vanilla fool with strawberry jam (L, G*, A)Dessert

THU Fried vendace (L, A), sour cream with dill & mashed potatoes (L, G*, A)

Braised Alabama style pork (D, G*, A)

Thai tofu curry with basmati rice (Veg, G*, A)

Soup of the day (L, G*, A)

Lunch 12,90/13,40 €

Pineapple & banana smoothie (L, G*, A)Dessert

FRI Antell style home made Chicken Kiev (glut. free chicken from the
kitchen) (L, A), potato wedges, roasted broccoli & chili mayonnaise (D,
G*, A)

Falafel balls (Veg, G*, A), chili mayonnaise (vegan sauce from the
kitchen) (D, G*, A)

Lunch 12,90/13,40 €

Berry pie (L, A)Dessert


