AAMANNP [£1

FROKOSTORDNING 60-90% okologi

WEEK 29
MONDAY

WARM DISH

Pasta ala carbonara (G)
with guanciale and parmesan (L)

GREEN DISH

Pasta (G) with fermented mushrooms
in @ creamy sauce with parmesan (L) (V)

COLD CUTS SALADS

Salami spread Bean salad
with pickled bell peppers with white wine-steamed
and bread croutons (G) fennel, herbs

and fennel crudité (VG)

Vitello tonnato (F)

with fried capers, Salad of the day

baked parmesan (L)
and rucola

Baked tomatoes
with basil mayonnaise (%),
buckwheat and crispy basil (V)




/AAMANN

FROKOSTORDNING

1£4

60-90% okologi

WEEK 29
WARM DISH
Dahl with chickpeas,
red lentils and carrots (VG)
COLD CUTS SALADS
Pork with red chili mayonnaise Rice salad

(/E), pickled daikon,
crispy cabbage and sprouts

Fish salad (F - L - &)
with red curry, fried broccoli
and herbs

Potato
with ginger marinade,
potato crisps,
black garlic mayonnaise (£)
and herbs (V)

with salted daikon,
coriander and sprouts (VG)

Salad of the day

NOMINATED FOR

WINNER OF COOK OFF




AAMANNP [£1

FROKOSTORDNING 60-90% okologi

WEEK 29
WEDNESDAY

WARM DISH
Brandade with cod,

plaice and herb crust (F - G - L)

GREEN DISH

Potato compote with confit mushroomes,
caramelised onions and herb crust (G) (V)

COLD CUTS SALADS
Paté (G - &) with cornichons, Cabbage salad
Jerusalem artichoke crisps with green beans
and herbs and pickled pearl onions (VG)
Split pea hummus Salad of the day

with Dukkah (N)
and sesame oil (VG)

Eggs with dill mayonnaise (&),
pickled fennel, fennel crudité
and dill (V)

NOMINATED FOR WINNER OF COOK OFF

EPRIS
\\‘\N En D)

2
N/ COOKOFF g

}/egan (G)Gluten (L)Lactose (AE)Egg (SY)Soya (S)Celery (N)Nuts (JN)Peanuts

eans (B)Mollusks (SP)Mustard (SE)Sesame (SS)Sulfur dioxide & sulfites (LU)Lupin
information about allergens, call 20805200 | Menu subject to change



AAMANNP [

FROKOSTORDNING 60-90% okologi

WEEK 29
THURSDAY

WARM DISH

Tartlets (G) with chicken in asparagus,
peas and crispy chicken skin (L)

We've prepared 2 tartlets per person

GREEN DISH

Tartlets (G) with asparagus, confit mushrooms
and crispy buckwheat (L) (V)

We’ve prepared 2 tartlets per person

COLD CUTS SALADS
Herring (F) with sour cream “Rakost” with carrots,
(L), apple compote, parsley root, parsley,
pickled onions and dill apples and lemon (VG)
Salami with remoulade Salad of the day

(§-SS- /£ -SBE)
and crispy onions (G)

Yellow beet tartare
with cress mayonnaise (&),
pickled pearl onions,
rye crumbs (G) and chervil (V)

NOMINATED FOR WINNER OF COOK OFF



AANMANNS 1)

Weekly dressing

Vinaigrette FROKOSTORDNING WEEK/29
with red onion
FRIDAY
WARM DISH

Lasagna (G) with beef, carrots,
béchamel and Danish organic cheeses (L)

GREEN DISH

Lasagna (G) with beluga lentils, carrots, tempeh,
béchamel and Danish organic cheeses (L) (V)

COLD CUTS SALADS

Fennel salami Potatoes and white beans
with artichoke tapenade, in basil pesto (L)
rucola and roasted kernels with smoked sunflower seeds

and mizuna salad (V)
Hot-smoked salmon rillette

(F - L - &) with cornichons Salad of the day
and dill

Summer salad with radishes,
cucumbers, smoked cheese
(L), pickled cucumbers
and rye crumbs (G)

NOMINATED FOR WINNER OF COOK OFF

Ed

Y (V)Veg'ﬁcérian (VG)Vegan (G)Gluten (L)Lactose (LE)Egg (SY)Soya (S)Celery (N)Nuts (JN)Peanuts

Py (F)Fish staceans (B)Mollusks (SP)Mustard (SE)Sesame (SS)Sulfur dioxide & sulfites (LU)Lupin
gy urther information about allergens, call 20805200 | Menu subject to change
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