
WEEK 1

SALADSCOLD CUTS

GREEN DISH

WARM DISH

THURSDAY

(V)Vegetarian (VG)Vegan (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 & sulfites (LU)Lupin 

For further information about allergens, call 20805200 | Menu subject to change

Chicken in curry (L) 
with roasted root vegetables and rice

Cauliflower in curry 
with roasted root vegetables and rice (VG)

Kale salad 
with roasted roots, 

sesame oil, and sesame (VG)

Baby greens 
with cucumber 
and herbs (VG)

Hummus with seeds (G), 
pickles, and herbs (VG)

Pork with pickled daikon 
and coriander

Lamb terrine (G - Æ) 
with pickled pepper, 
crispy buckwheat, 

and herbs



WEEK 1

GREEN DISH

WARM DISH

FRIDAY

(V)Vegetarian (VG)Vegan (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 & sulfites (LU)Lupin 

For further information about allergens, call 20805200 | Menu subject to change

Pork in hoisin sauce (SY) 
with stir-fried vegetables, soybeans (SY), 

sprouts, and ginger

COLD CUTS SALADS
White cabbage salad 

with lemon and peas (VG)

Salad of the day

Pastrami 
with mustard mayonnaise 
(SP - Æ), pickled onions, 

and baby greens

Corn purée with roasted and 
popped corn (VG)

Turkey breast 
with Romanesco dressing 

(G - N), pickled pearl onions, 
and herbs

Eggplant and tempeh in hoisin sauce (SY) 
with stir-fried vegetables, soybeans (SY), 

sprouts, and ginger (VG)


