
LUNCH – WEEK 18 (29.4.-5.5.2024)
MON Chipotle marinated chicken leg (D, G*, A), Lemon yogurt sauce (L, G*, A)

Coriander and lime seasoned cod (L, A)

Satay quor sauce (D, A)

Lunchbu�et 8,50 €

Carrots seasoned with thyme (D, G*, A)

Boiled potatoes (D, G*, A)

Rice (D, G*)

Warm Supplement

Cold-smoked beef slice, Luostari cheese, marinated top art sock (L, G*, A)Delisalad 8,50 €

FruitDessert

TUE Sausage mix (L, G*, A), Chili mayonnaise (D, G*, A)

Chicken with cheddar sauce (L, G*, A)

Artichoke garlic pasta (L, A)

Lunchbu�et 8,50 €

Roasted broccoli (D, G*, A)

Potatoes wedges (D, G*, A)

Basmati rice (D, G*, A)

Warm Supplements

Tuna, salad cheese, wine leaf rolls (L, G*, A)Delisalad 8,50 €

FruitDessert

WED Closed

THU Bolognese sauce Pasta Carbonara (L, A)

Lamb goulash (L, G*, A)

chickpea strogano� (L, G*, A)

Lunchbu�et 8,50 €

Roasted Brussels sprouts (D, G*, A)

Bulgur (D, A)

Warm Supplement

Cheese, Roasted beef, sun-dried tomato (L, G*, A)Delisalad 8,50 €

Fruit or Mango smoothie (L, G*, A)Dessert

FRI Corn breaded chicken (L, G*, A), Curry mayonnaise (D, G*, A)

Bolognese sauce (D, G*, A)

Tofu Red Thai curry (Veg, D, G*, A)

Lunch bu�et 8,50 €

Cauli�ower and kale (D, G*, A)

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

Spaghetti (D, A)

Warm suplement

Warm smoked salmon, egg, avokado (D, G*, A)Delisalad 8,50 €

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, 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.


