
LUNCH – WEEK 25 (16.-22.6.2025)

MON Turkey fillets in tomato and fennel sauce (D, L, G, A)

Belmann's pan - creamy Swedish hash (L, G, A)

Lunch buffet 8,60/10,70 €

Tarragon-seasoned long grain rice (Veg, D, L, G)

Steamed carrots, broccoli and beans (Veg, D, L, G)

Warm Side Dishes

Spinach soup and boiled eggs (L, G, A)Soup lunch 8,60/9,80 €

Eton mess (L, A)Dessert

TUE Roasted ground meat patties (D, L, A), Creamy pepper sauce (L, G, A)

Smoked salmon casserole (L, G, A)

Lunch buffet 8,60/10,70 €

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

Thyme-seasoned carrots (Veg, D, L, G)

Warm Side Dishes

Pureed leek and potato soup (L, G, A)Soup lunch 8,60/9,80 €

Coconut and yogurt jelly with strawberry sauce (L, G, A)Dessert

WED Chicken in creamy orange sauce (L, G, A)

Veggier minced meat lasagnette (L, A)

Lunch buffet 8,60/10,70 €

Long-grain rice (Veg, D, L, G)

Steamed vegetables (Veg, D, L, G)

Warm Side Dishes

Kesäkeitto - Finnish vegetable soup (L, G, A)Soup lunch 8,60/9,80 €

Rhubarb and strawberry whipped porridge (Veg, D, L, A)Dessert

THU Babi ketjap - Indonesian pork wok (D, L, A)

Pesto and parmesan coated chicken (L, G, A)

Lunch buffet 8,60/10,70 €

Noodles (D, L, A)

Long-grain rice (Veg, D, L, G)

Gardener's grilled vegetables (Veg, D, L, G)

Warm Side Dishes

Pea soup (D, L, G, A), Onion (Veg, D, L, G)Soup lunch 8,60/9,80 €

Antell´s homemade pancake, strawberry jam and whipped ctream (L, A)Dessert

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.


