
LUNCH – WEEK 50 (11.-17.12.2023)

MON Oat meal (Veg, A)Porridge 2,10 €

Oven baked sausages with cheese & mashed potatoes (LL, G*, A)

Potato & anchovy casserole (L, G*, A)

Vegetable balls (D, G*, A), gremolata bulgur (Veg, A), sour cream sauce with
herbs (L, G*, A)

Lunch 11,80/12,50 €

Strawberry quark (L, G*, A)Dessert

TUE Whole grain wheat porridge (Veg, A)Porridge 2,10 €

Meat balls with creamy mustard sauce & potatoes (L, A)

Chicken paella (D, G*, A)

Moroccan potato & lemon casserole with tofu & rice (Veg, G*, A)

Lunch 11,80/12,50 €

Red currant fool (Veg, G*), whipped cream (L, G*, A)Dessert

WED Rye porridge (Veg, A)Porridge 2,10 €

Butter chicken & basmati rice (L, G*, A)

Beef Burgundy & potatoes (D, G*, A)

Shakshuka (D, G*, A)

Lunch 11,80/12,50 €

Fruit (Veg, G*, A)Dessert

THU Semolina porridge (L, A)Porridge 2,10 €

Alaskan pollock with creamy spinach sauce & potatoes (L, G*, A)

Sweet'n sour pork (D, G*, A), noodles (D, A)

Mifu Biryani (L, G*, A)

Lunch 11,80/12,50 €

Latte pudding (L, G*, A)Dessert

FRI Oat meal with seeds (Veg, A)Porridge 2,10 €

Herb butter chicken & lime mayonnaise (L, G*, A), wedge potatoes & steamed
cauliflower (Veg, G*, A)

Lunch 11,80/12,50 €

Mushroom lasagnette (L, A)Vegetarian

Lime & coconut smoothie (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, produced in facilities where the allergen is

handled (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.


