
LUNCH – WEEK 25 (16.-22.6.2025)

MON Cashew and black bean risotto (L, G, A)

Fish cordon bleu (A), Caper and sour cream dressing (L, G, A)

Grilled pork steaks (D, L, G, A)

Boiled potatoes (Veg, D, L, G)

Oven-baked vegetables (Veg, D, L, G)

Lounas

Arabian lentil soup (Veg, D, L, G, A)

Aioli shrimp (L, G, A)

Deli

Lemon curd (L, G, A)Dessert

TUE Hummus-filled zucchinis (Veg, D, L, G, A)

Antell's homemade minced meat patties (D, L, G, A), Creamy pepper sauce (L,
G, A), Boiled potatoes (Veg, D, L, G)

Sweet and sour chicken (D, L, G, A), Spicy rice (Veg, D, L, G)

(Veg, D, L, G)

Lounas

Finnish vegetable soup (L, G, A)

Brie cheese (LL, G, A)

Deli

Vegan blueberrysmoothie (Veg, D, L, G, A)Dessert

WED Sweet potato and corn patties (D, L, G, A), Sriracha mayonnaise (D, L, G, A)

Lemon-seasoned tuna and wholegrain pasta gratin (L, A)

Burgundy beef stew (D, L, G, A), Basmati rice (Veg, D, L, G)

(Veg, D, L, G)

Lounas

Roasted tomato soup (Veg, D, L, G)

Gremolata-seasoned chicken (D, L, G, A)

Deli

Coconut pannacotta (L, G, A)Dessert

THU Tricolori frittata - oven-baked vegetable omelette (L, G, A)

Pork rib (D, L, G)

Baked potatoes (Veg, D, L, G), Salmon filling (L, G, A)

Roasted beetroot (Veg, D, L, G)

Lounas

Oriental pureed chick pea soup (Veg, D, L, G)Deli

Ice cream and strawberry jam (L, G, A)Dessert

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.


