
LUNCH – WEEK 40 (2.-8.10.2023)

The restaurant os open from 8.00-14.00 Lunch availeble 11.00-13.00

MON Cajun chicken (D, G*, A)

Boiled Rice (Veg, D, G*, A)

Smoked salmon soup (L, G*, A)

Lunch 12,30 €

Coffee

Pineapple-banana smoothie (L, G*, A)

Dessert

TUE Peshawar Lamb Curry (D, G*, A)

Boiled rice (D, G*, A)

Moroccan pumpkin soup (D, G*, A)

Lunch 12,30 €

Coffee

Blueberry quark (L, G*, A)

Dessert

WED Salmon sauce (L, G*, A)

Dill potatoes (D, G*, A)

Oriental turkey soup (D, G*, A)

Lunch 12,30 €

Coffee

Orange jelly and whipped cream (D, L, G*, A)

Dessert

THU Pot pan stewed in cream (L, G*, A)

Pea soup (D, G*, A)

Lunch 12,30 €

Coffee

Pancakes, jam and whipped cream (L, A)

Dessert

FRI Crispy breaded fish Kibbelinge (D, G*, A), Horseradish-dill fraiche (L, G*, A)

Wedges (Veg, D, G*, A)

Tomato minced meat soup (D, G*, A)

Lunch 12,30 €

Coffee

Chocolate mousse (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, produced in facilities where the allergen is

handled (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.


