
LUNCH – WEEK 27 (30.6.-6.7.2025)

MON Traditional meatballs with grandma's sauce (L, A)

Red Thai curry with tofulla (Veg, D, G, A)

Lunchbuffet 8,60 €

Chili corn (D, G, A)

Boiled potatoes (D, G, A)

Basmati rice (D, G, A)

Warm suplement

Rich black salsify soup (L, G, A)Soup lunc 8,60 €

Mango smoothie or fruit (L, G, A)Dessert

TUE Homemade fishcakes (L, G, A), Dill and sour cream sauce (L, G, A)

Kebab sauce (L, G, A)

Italian vegetable balls (D, G, A)

Lunchbuffet 8,60 €

Onion and pepper stir-fry (D, G, A)

Dill potatoes (D, G, A)

Rice (D, G, A)

Warm supplement

Arabic lentil soup (Veg, D, G, A)Soup lunch 8,60 €

Rhubarb kissel or fruit (D, G, A)Dessert

WED Oven-baked herring in creamy shrimp sauce (L, G, A)

Meat and potatoe hash (L, G, A)

Georgian cabbage and soy grits casserole (L, G, A)

Lunchbuffet 8,60 €

Zucchini and red onion stir-fry (D, G, A)

Dill potatoes (D, G, A)

Warm suplement

Corn soup (L, G, A)Soup lunch

Panna cotta and berry sauce or Fruit (L, G, A)Dessert

THU Butter chicken (L, G, A)

Homemade spinach pancakes (L, A), Lingonberries (D, G, A)

Lunchbuffet 8,60 €

Roasted Carrot and Brussels Sprout (D, G, A)

Wild rice (D, G, A)

Warm suplement

Vegetable pea soup (Veg, D, A)Spoup lunch 8,60 €

Fruit curd or Fruit (L, G, A)Dessert

FRI Cornbreaded chicken (D, G, A), Chili mayonnaise (D, G, A)

Shakshuka (D, G, A)

Lunchbuffet 8,60 €

Herbal pin beans (D, G, A)

Roasted barbecue potatoes (D, G, A)

Warm suplement

Cheese soup seasoned with sage (L, G, A)Soup lunch 8,60 €

Ice cream bar or Fruit (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.


