
WEEK 14
Vinaigrette 
with piment

Weekly dressing

COLD CUTS

GREEN DISH

WARM DISH

MONDAY

(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

SALADS
Glass noodles 

with Chinese cabbage, 
celery (S), chili, spring onions, 

tomato, chili sauce, 
and roasted cashew nuts 

(N) (VG) 
 

Salad of the day

Grilled chicken breast 
with coconut milk sauce, 

pickled cucumbers, 
chili, and roasted nuts (N)

Fish salad (F – L – Æ) 
with red onion rings, coriander, 

chili, and herbs
  

Grilled tofu (SY) 
with avocado purée, 

pointed cabbage crudité, 
and coconut flakes (VG)

Thai-marinated beef in green curry 
with stir-fried vegetables, coconut milk, 
celery (S), ginger, chili, and noodles (G)

Thai-marinated stir-fried vegetables in green curry 
with coconut milk, celery (S), 

ginger, chili, and noodles (G) (V)



WEEK 14
Vinaigrette 
with piment

Weekly dressing

SALADS

GREEN DISH

WARM DISH

COLD CUTS

(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

TUESDAY

Roast beef 
with tarragon mayonnaise (Æ), 

pickled mushrooms, 
crispy onions (G), and herbs  

Baked beets 
with cream cheese (L), 

pickled beets, 
dried goat cheese (L), 

and crudité (V)  

Potato 
with coriander vinaigrette, 

chili, and kohlrabi crudité (VG)

Coarse salads 
with cauliflower crudité 

and mung beans  

Salad of the day

Braised pork neck (SS) 
with stir-fried vegetables (S) 

and mashed potatoes (L)

Braised fennel (SS) with tomato sauce, 
stir-fried vegetables (S), 

and mashed potatoes (L) (V)



WEEK 14
Vinaigrette 
with piment

Weekly dressing

WARM DISH

WEDNESDAY

(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

COLD CUTS SALADS

Aloo Gobi with sweet potatoes, cauliflower, 
spring onions, chili, cinnamon, curry, and rice (VG)

Chickpea salad 
with ginger marinade, 

butternut squash, 
and nigella seeds (VG)  

Salad of the day

Chicken salad (L - Æ) 
with red curry, carrots, 

kohlrabi crudité, 
and pickled daikon  

Mushroom pâté (Æ) 
with pickled mushrooms, 

crispy buckwheat, 
and herbs (V)  

Split pea hummus 
with baked parsley root, 

onion rings, and herbs (VG)



WEEK 14
Vinaigrette 
with piment

Weekly dressing

SALADSCOLD CUTS

GREEN DISH

WARM DISH

THURSDAY

SWEET

(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

Licorice cake 
(G – L - Æ)

Fish and seafood lasagna (F – K - G) 
with spinach, béchamel (L), and cheese (L)  

White vegetable lasagna (G) 
with beluga lentils, celery (S), spinach, 

béchamel (L), and cheese (L) (V)

Bean salad 
with variations of fennel 

and oregano oil (VG)  

Salad of the day

Liver pâté (L – G - Æ) 
with bacon and mushroom 

crumble and thyme  

Salt-baked celery (S) 
with white balsamic 

vinaigrette, smoked cheese 
crumble (L), 

and roasted kernels (G) (V)  

Grilled pork 
with parsley mayonnaise (Æ), 

pickled vegetables, fennel, 
crispy buckwheat, and herbs



WEEK 14
Vinaigrette 
with piment

Weekly dressing

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

Hotdog with pork sausage, smoked mayonnaise with chili (Æ), 
cucumber relish (SP - SS), and crispy onions (G)  

We’ve prepared one hotdog per person

COLD CUTS SALADS
Wheat salad (G) 

with summer cabbage 
and salted cucumbers (VG)  

Salad of the day

Pork charcuterie 
with tapenade (G - L) 

and small salads  

Egg (Æ) with white bean 
purée, oregano oil, 

fried leeks, and herbs (V)  

Baked cauliflower 
with truffle mayonnaise (Æ), 
pickled cauliflower, roasted 
nuts (N), and herb salad (V)

Adam Aamann’s carrot hotdogs with braised carrots, 
smoked mayonnaise with chili (Æ), cucumber relish (SP - SS), 

and crispy onions (G) (V)  


