
LUNCH – WEEK 25 (16.-22.6.2025)

MON Meatballs (D, L, A), Creamy pepper sauce (L, G, A)

Blue cheese and pineapple chicken (L, G, A)

Butter tofu - Indian tofu sauce (L, G, A)

Lunch buffet 8,60/12,65 €

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

Spinach rice (Veg, D, L, G, A)

Green beans morning glory style (D, L, G, A)

Warm side dishes

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

TUE Pork in bbq sauce (L, G, A)

Citrus fish cutlets (D, L, A), Yogurt dressing with herbs (L, G, A)

Vegetarian moussaka (LL, G, A)

Lunch buffet 8,60/12,65 €

Gamja jorim - Korean braised potatoes (Veg, D, L, G, A)

Roasted swede (Veg, D, L, G, A)

Warm side dishes

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

WED Chicken Vindaloo - Indian style chicken (L, G, A)

Sausages (D, L, A), Lingonberry purée (Veg, D, L, G, A)

Yellow Härkis fava bean curry (L, G, A)

Lunch buffet 8,60/12,65 €

Rice noodles (L, G, A)

Mashed potatoes (L, G, A)

Roasted beetroot (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)

Antell's homemade corn-breaded chicken fillets (L, G, A), Mango and yogurt
dressing (L, G, A)

Shakshuka - vegetable stew with eggs (L, G, A)

Lunch buffet 8,60/12,65 €

Herb-roasted potatoes (D, L, G, A)

Herb-gratinated eggplants (LL, G, A)

Warm side dishes

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

Pancake, whipped cream and berryjam (L, A)

Soup of the day

FRI Closed

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.


