
GREEN DISH

WARM DISH

MONDAY

(G)Gluten (L)Lactose (Æ)Egg (SY)Soya (S)Celery (N)Nuts (JN)Peanuts (F)Fish (K)Crustaceans  

(B)Mollusks (SP)Mustard (SE)Sesame (SS)Sulfur dioxide and sulfites (LU)Lupine

For more info about allergens, contact us at 20805200 | We reserve the right to make changes in the menu

SALADSCOLD CUTS
Mixed salad with

smoked paprika oil,
pickled onions,

and wheat grains (G)
(vegan)

Salad of the day

Tuna salad (F – L - Æ)
with lemon, cabbage,

dill, roasted buckwheat,
and herbs

Charcuterie of pork with
artichoke tapenade (G - L)

and small salads

Grilled cauliflower
with truffle vinaigrette,
raw marinated broccoli,

celery crudité (S), and herbs 
(vegan)

Goulash with pork, tomato, red pepper,
chili, onion, carrots, and mashed potatoes (L)

Goulash with celery (S), tomato, red pepper,
chili, onion, carrots, and mashed potatoes (L)

(vegetarian)



TUESDAY

WARM DISH

(G)Gluten (L)Lactose (Æ)Egg (SY)Soya (S)Celery (N)Nuts (JN)Peanuts (F)Fish (K)Crustaceans  

(B)Mollusks (SP)Mustard (SE)Sesame (SS)Sulfur dioxide and sulfites (LU)Lupine

For more info about allergens, contact us at 20805200 | We reserve the right to make changes in the menu

SALADSCOLD CUTS

Chili sin carne with soya chunks, vegetables,
celery (S), tomato, onion, and sour cream dressing (L)

(vegetarian)

Slow-roasted veal
with chili mayonnaise (Æ),

coriander-fried corn,
and herbs

Patatas Bravas with
cheese emulsion (L - Æ),

pickled shallots,
chips, and herbs

(vegetarian)

Pea purée with herb oil,
raw marinated peas, and herbs 

(vegan)

Cabbage salad with corn,
coriander, and chili dressing 

(vegan)

Salad of the day



GREEN DISH

WARM DISH

WEDNESDAY

(G)Gluten (L)Lactose (Æ)Egg (SY)Soya (S)Celery (N)Nuts (JN)Peanuts (F)Fish (K)Crustaceans  

(B)Mollusks (SP)Mustard (SE)Sesame (SS)Sulfur dioxide and sulfites (LU)Lupine

For more info about allergens, contact us at 20805200 | We reserve the right to make changes in the menu

SALADSCOLD CUTS

Vegetable fricassee (L) with white beans, peas,
carrots, celery (S), and potatoes

(vegetarian)

Chicken fricassee (L) with peas,
carrots, celery (S), and potatoes

Beef meatballs (L – G - Æ) 
with remoulade (Æ – S - S), 

potato chips, and herbs

Vegetable purée
with crudité and herbs

(vegan)

Mushroom salad (L - Æ)
with pickled mushrooms,

roasted buckwheat,
and herb salad

(vegetarian)

Mixed salads with
peas and thyme

(vegan)

Salad of the day



THURSDAY

(G)Gluten (L)Lactose (Æ)Egg (SY)Soya (S)Celery (N)Nuts (JN)Peanuts (F)Fish (K)Crustaceans  

(B)Mollusks (SP)Mustard (SE)Sesame (SS)Sulfur dioxide and sulfites (LU)Lupine

For more info about allergens, contact us at 20805200 | We reserve the right to make changes in the menu

SALADSCOLD CUTS

SWEET

Polenta (L) with pickled mushrooms
and gremolata of parsley, horseradish, and lemon zest

(vegetarian)

GREEN DISH

Osso buco of beef with polenta (L)
and gremolata of parsley, horseradish, and lemon zest

WARM DISH

Muesli bar with 
chocolate (L - N)

Pastrami with
mustard mayonnaise (Æ), 

pickled onions,
crispy cabbage, and rucola

Baked tomatoes with
garlic mayonnaise (Æ),

fried basil, tomato powder, 
and herbs

(vegetarian)

Braised fennel with
parsley vinaigrette (SS),

cheese crumble (L),
and fennel crudité

(vegetarian)

Pasta salad (G)
with pesto (G - L),

basil, and parmesan (L)
(vegetarian)

Salad of the day



FRIDAY

(G)Gluten (L)Lactose (Æ)Egg (SY)Soya (S)Celery (N)Nuts (JN)Peanuts (F)Fish (K)Crustaceans  

(B)Mollusks (SP)Mustard (SE)Sesame (SS)Sulfur dioxide and sulfites (LU)Lupine

For more info about allergens, contact us at 20805200 | We reserve the right to make changes in the menu

SALADSCOLD CUTS

Build-your-own burger (G) with mushroom and bean patty, let-
tuce, pickles, and burger dressing (Æ)

(vegetarian)
We’ve prepared 1 burger per person

GREEN DISH

Build-your-own burger (G) with beef patty, lettuce, pickles, and 
burger dressing (Æ)

We’ve prepared 1 burger per person

WARM DISH

Chicken meatballs (L – G - Æ) 
with chervil mayonnaise (Æ), 
pickled vegetables, celery (S), 

and crispy chicken skin

Omelette (Æ)
with fried vegetables, onions, 
mushroom mayonnaise (Æ), 

chives, and herb salad
(vegetarian)

Bean hummus with herb oil, 
pickled peas, and herbs

(vegan)

Potato salad (L - Æ)
with cucumber, chives,

and radishes
(vegetarian)

Salad of the day


