
LUNCH – WEEK 23 (2.-8.6.2025)

MON Chipotle-marinated chicken legs (D, L, G, A), Chili mayonnaise (L, G, A)

Kebab casserole (L, G, A)

Feta filling (L, G, A)

Lunch buffet 8,60/12,65 €

Wild rice (D, L, G, A)

Steamed carrots and onions (D, L, G, A)

Warm side dishes

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

TUE Sausage sauce (L, G, A)

Thai-seasoned chicken loaf patties (L, G, A), Mango and chili mayonnaise (D,
L, G, A)

Tofu ratatouille - vegetable bake (Veg, D, L, G, A)

Lunch buffet 8,60/12,65 €

Boiled potatoes (D, L, G, A)

Curry-spiced rice (Veg, D, L, G, A)

Thyme-seasoned beetroots (Veg, D, L, G, A)

Warm side dishes

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

WED Antell´s homemade perch and fennel loaf patties (L, G, A)

Veggier butter chicken (L, G, A)

Italian vegetable omelette (L, G, A)

Lunch buffet 8,60/12,65 €

Dill potatoes (Veg, D, L, G, A)

Long-grain rice (L, G, A)

Roasted root vegetables (D, L, G, A)

Warm side dishes

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

THU Pea soup, dessert included prize (D, L, G, A)

Smoked salmon pasta (L, A)

Chili con Härkis Fava beans (L, G, A)

Lunch buffet 8,60/12,65 €

Long-grain rice (D, L, G, A)Warm side dishes

Vegetable pea soup (D, L, G, A)

(L, A)

Soup of the day

FRI Tortillas with minced meat (L, G, A), Guacamole (L, G, A), Lime-seasoned
créme fraiche (L, G, A)

Chicken tortillas (L, G, A)

Mexican vegetable tortillas (L, G, A), Salsa (Veg, D, L, G, A)

Lunch buffet 8,60/12,65 €

onion rice (D, L, G)Warm side dishes

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

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.


