
LUNCH – WEEK 19 (5.-11.5.2025)

MON Chicken,tofu,potato and cheese casserole (L, G)

Chorizo meat balls with tomato sauce (D, G)

Vegetable patties with tomato sauce (L)

Lunch buffet 11,95 €

Fried potatoes (Veg, G)

Penne pasta (Veg)

Steamed carrots (Veg, D, L, G)

Warm Side Dishes

Roasted celery soup (Veg, G)Soup of the day

Rocky road mousse CONTAINS NUTS or fruit (L, G, A)Dessert

TUE Home made lasagna (L, A)

Rye crumbed herring steaks (D, A), Dill sour cream sauce (L, G)

Pea and beetroot steaks (Veg, G)

Lunch buffet 11,95 €

Mashed potatoes (L, G)

Roasted beetroot (D, L, G, A)

Warm Side Dishes

Lentil and vegetable soup (Veg, G, A)Soup of the day

Red currant whipped porridge or fruit (Veg)Dessert

WED Chili pork (D, G, A)

Chicken meatballs with mustard and tomato sauce (L, G, A)

Chili sin Carne with pea protein (Veg, G, A)

Lunch buffet 11,95 €

Roasted potatoes with herbs (Veg, G)

Boiled rice (Veg, D, L, G, A)

Broccoli seasoned with sesame (Veg, D, L, G, A)

Warm side Dishes

Roasted root vegetable puré soup (Veg, G, A)Soup of the day

Raspberry coulis or fruit (Veg, G)Dessert

Cheddar Burger with potato wedges (L, A)From the grill 12,40 €

THU Korean Bulgogi beef (D, A)

Pea soup (D, G)

Butter Tofu (Veg, A)

Lunch buffet 11,95 €

Lime and vegetable rice (Veg, D, L, G)

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

Warm Side Dishes

Salsify soup (L, G, A)Soup of the day

Pancake, jam and whipped cream or fruit (L, A)Dessert

FRI Ground meat steaks with creamy mustard sauce (L)

Breaded fish (D, A), Lime and coriander sauce (L, G, A)

Forest mushroom lasagnette (L)

Lunch buffet 11,95 €

Cream potatoes (L, G)

Steamed green beans (Veg, D, G)

Warm Side Dishes

Tomato and goat cheese soup (L, G, A)Soup of the day

Peach and rose hip quark or fruit (L, G)Dessert

Cheddar Burger with fries (L, A)From the grill 12,40 €

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.


