MoN Lunch
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Dessert
THU Lunch
Dessert
FRI Lunch
Vegetarian
Dessert

LUNCH - WEEK 23 (2.-8.6.2025)

Nduja pasta (D, A) 13,10/13,60 €
Butter Chicken (L, G, A), basmati rice & thyme carrots (Veg, G)
Beetroot balls (Veg, G, A), chives sour cream sauce (L, G, A)

Mango & banana quark (L, G, A)

Oven baked sausages with cheddar (LL, G, A), potatoes (Veg, G) 13,10/13,60 €
Home made fish burger steaks (L, G, A), dill sour cream sauce (L, G, A)
Vegetable & chickpea potato hash (Veg, G, A), chilisauce (L, G, A)

Red currant whipped porridge (Veg, A)

Pollo Limonello (L, G, A) 13,10/13,60 €
Minced meat sauce with soy (L, A), potatoes (Veg, G)
Moroccan vegetable patties (Veg, G), lime yogurt sauce (L, G, A)

Apricot fool (Veg, G), whipped cream (L, G, A)

Crispy Alaskan pollock (A), dill potatoes (Veg, G), remoulade sauce (L, G, A) 13,10/13,60 €
Lasagnette (L, A)
Satay tofu sauce (Veg, A), jasmin rice (Veg, G)

Finnish pancake (L, A), strawberry jam (Veg, G), whipped cream (L, G, A)

Corn breaded chicken (D, G), roasted potatoes & grilled tomatoes (Veg, G), 13,10/13,60 €
mango & chilimayonnaise (D, G, A)

Champignon pasta (L, A)

Strawberry ice cream (L, G, A)

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.



