
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
Bean salad

with butternut squash,
Nigella, and chili

(vegan)

Salad of the day 

Baked yellow beets with
herb salsa, yogurt (L),

roasted sesame, and herbs 
(vegetarian)

Fried chicken with
lemongrass mayonnaise (Æ), 

raw marinated chili,
and spring onions

Potatoes with
coriander mayonnaise (Æ), 

pickled mushrooms,
chips, and sprouts

(vegetarian)

Asian spiced pork ribs with fried
carrots, celery (S), and noodles (G)

Asian spiced squash with fried
carrots, celery (S), and noodles (G)

(vegan)



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

Dhal with chickpeas, lentils, chili,
curry, carrots, raita (L), and rice

(vegetarian)

Ham salad (L - Æ)
with red curry,

popped cottage cheese (L),
and herbs  

Chicken meatballs
(L – G - Æ)

with carrot purée,
pickle, and herbs  

Cauliflower terrine (G – L - Æ)
with hazelnut mayonnaise (N - Æ),

pickled onions,
and roasted nuts (N)

(vegetarian)

Cabbage salad with carrots, 
grapes, and coriander

(vegan)

Salad of the day



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

WARM DISH

GREEN DISH
Vegetable patties (Æ) with gravy (L),

potatoes, and pickled cucumbers
(vegetarian)

We’ve prepared 2 patties per person

Meatballs (G – L - Æ) with gravy (L),
potatoes, and pickled cucumbers  
We’ve prepared 3 meatballs per person

Liver pâté (G – L – Æ)
with fried bacon, mushrooms, 

and pickled beets  

Beef salami with
remoulade (S – SP - Æ),

fried onions (G), and herbs  

Summer salad (L - Æ)
with cucumbers, radish crudité,

fresh cheese dressing (L),
chives, and rye crumbs (G)

(vegetarian)

Salad with Ingrid peas
and rye crumbs (G)

(vegan)

Salad of the day


