
LUNCH – WEEK 18 (29.4.-5.5.2024)
MON Crispy chicken (A, L, D)

Herb yogurt (A, G*, L)

Georgian gabbage bake with soy protein (A, G*, L)

Butternut squash soup (A, G*, L, D, Veg)

Lunch bu�et

Spice roasted potatoes (G*, L, D, Veg)

steamed carrot and onion (G*, L, D, Veg)

Warm side

Mango drink (A, G*, L)

Co�ee (A, G*, L)

Dessert

TUE Bratwurst

Traditionell �nnish sausage

Spicy sausage

Bbq mayonnaise (A, L, D)

Lunch bu�et

Country style fries (G*, L, D, Veg)

Sauerkaraut

Warm side

Doughnut

Sima ( mead ) (G*, L, D, Veg)

Co�ee (A, G*, L)

Dessert

Closed

THU Oven baked sausages with bell pepper and cheese (A, G*, L)

Antell´s home made falafel patties (A, G*, L, D, Veg)

Hummus (A, G*, L, D, Veg)

Leek and potato soup (A, G*, L)

Lunch bu�et

Creamed potatoes (A, G*, L)

Grilled zuccini (G*, L, D, Veg)

Warm side

Choklad mousse (A, G*, L)

Co�ee (A, G*, L)

Dessert

FRI Spicy kebab sauce (G*, L, D)

Yogurt sauce with basil (A, G*, L)

Tunisian vegetable and chickpea stew (A, G*, L, D, Veg)

Carrot and apple soup (A, G*, L)

Lunch bu�et

Dirty rice (A, G*, L, D, Veg)

Grilled zuccini and bell peppers (G*, L, D, Veg)

Warm side

Lingonberry delight (A, L)

Co�ee (A, G*, L)

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, shell�sh, molluscs, �sh, 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.


