
LUNCH – WEEK 13 (25.-31.3.2024)

MON Potato and chickpea balls (Veg, D, L, G*), Carrot hummus (Veg, D, L, G*, A)

Pasta Carbonara (L, A)

Devil's Turkey (D, L, G*, A), Basmati rice (Veg, D, L, G*), Roasted root vegetables
(Veg, D, L, G*)

Lunch 13,50 €

Tomato and mozzarella soup (LL, G*, A)

Lamb salad (L, G*, A)

Deli 13,50 €

Buckthorn and carrot fruitie (Veg, D, L, G*)Dessert

TUE Home made thin carrot pancakes (L, A), Red onion mousse (L, G*, A)

Creamy chicken piccata (L, G*, A), Rice and quinoa (Veg, D, L, G*)

Lamb meatballs (D, L, A), Red wine sauce (D, L, G*, A), Herb potatoes (Veg, D, L,
G*), Roasted sweet paprika and onions (Veg, D, L, G*)

Chickpea and lentil soup (Veg, D, L, G*)

Caesar tuna salad (L, G*, A)

Chocolade pudding and mint cream (L, G*, A)

Lunch 13,50 €

WED Proad bean pizza with teriyaki sauce and rucola (L, A)

Breaded tempura cod�sh (D, L, A), Remoulade sauce (L, G*, A), Mashed
potatoes (L, G*, A), Roasted broccoli (Veg, D, L, G*)

Georgian meat and cabbage casserole (L, G*, A)

Almond and carrot soup (Veg, D, L, G*, A)

Garlic and mint chicken (D, L, G*, A)

Pasha quark (L, G*, A)

Lounas

THU Mushroom lasagna (L, A), Steamed cauli�ower (Veg, D, L, G*)

Chicken Kiev (L, A), Curry and pineapple mayonnaise (D, L, G*, A), Creamy garlic
potatoes (L, G*, A)

Bouillabaisse (D, L, G*, A)

Easter Lemoncake (L, G*, A)

Lounas

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, 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.


