
LUNCH – WEEK 19 (5.-11.5.2025)

MON Roasted celery soup (Veg, D, L, G, A)

Asparagus risotto (L, G, A)

Beef stroganoff (L, G, A), Roasted carrot and beetroot (Veg, D, L, G), Boiled
potatoes (Veg, D, L, G)

Tikka masala chicken (L, G, A), Rice (Veg, D, L, G)

Lunc buffet 13,70 €

Roasted celery soup (Veg, D, L, G, A)

Smoked rainbow trout salad (D, L, G, A)

Deli 13,70 €

Currant quark (L, G, A)Dessert

TUE Soybean and broccoli soup (Veg, D, L, G, A)

Vegetables and tofu wraps (Veg, D, L, A), Avocado sauce (L, G, A)

Biff a`la Lindström (D, L, G, A), Brown sauce (L, A), Mashed potatoes (L, G, A)

Thai chicken soup (D, L, G, A)

Lunch buffet 13,70 €

soybean and broccoli soup (Veg, D, L, G, A)

Asian pork salad (D, L, A)

Deli 13,70 €

Strawberry and rhubarb kissel (Veg, D, L, G), Whipped cream (L, G, A)Dessert

WED Spinach soup & boiled eggs (L, G, A)

Panang curry (Veg, D, L, G, A), Rice (Veg, D, L, G)

Chicken kiev (L, A), Curry-spiced pineapple mayonnaise (D, L, G, A)

Oven-roasted salmon with chili (D, L, G, A), Roasted potatoes (Veg, D, L, G),
Lemon yogurt (L, G, A), Green beans (Veg, D, L, G)

Lunch buffet 13,70 €

Spinach soup & boiled eggs (L, G, A)

Greek salad (L, G, A)

Deli 13,70 €

Biscuits (L, A)Dessert

THU Roasted garlic soup (L, G, A)

Beetroot patties (Veg, D, L, G, A), Blue cheece mayonnaise (L, G, A)

Green peppercorn -seasoned pork (L, G, A), Rice (Veg, D, L, G)

Lousiana crab cakes - fish loaf patties (L, G, A), Creole tartar sauce (L, G, A),
Grilled corncobs (Veg, D, L, G)

Lunch buffet 13,70 €

Roasted garlic soup (L, G, A)

Nacho chicken salad (D, L, G)

Deli 13,70 €

Fruit salad (Veg, D, L, G)Dessert

FRI Sweet potato soup (Veg, D, L, G, A)

Three-cabbage gratin (L, G, A)

Chicken wings (D, L, G, A)

Grilled pork steak (D, L, G, A), Seasoned butter for steak (L, G, A), Dauphinoise
potatoes with garlic (L, G, A), Grilled tomatoes (Veg, D, L, G)

Lunch buffet 13,70 €

Sweet potato soup (Veg, D, L, G, A)

Grillattua vuohenjuustoa (LL, G, A)

Deli 13,70 €

Ice cream (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 (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.


