
WEEK 33
Vinaigrette (SP)

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
Coarse salads with semi-dried 

tomatoes, coriander, and 
popcorn (VG)

Salad of the day

Turkey in mole sauce (G) with 
chili-fried corn and coriander

Black beans with crispy filo 
pastry (G) and herbs (VG)

Pork belly with chili cabbage, 
pickled vegetables (S), and 

herbs

Chili con carne with curry, cinnamon, whipped sour cream (L), 
and rice

Chili sin carne with curry, cinnamon, whipped sour cream (L), 
and rice (V)

South 
American 
inspired 

Menu



WEEK 33
Vinaigrette (SP)

Weekly dressing

TUESDAY

WARM DISH

(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

Green pasta (G) with pesto (L), broccoli, edamame beans, and 
cheese (L) (V)

Pointed cabbage salad with 
peas, celery (S), and 

honey-roasted walnuts (N) 
(VG)

Salad of the day

Potatoes with cottage cheese 
(L), chive mayonnaise (Æ), 

and pickled onions (V)

Ham salad (L - Æ) with 
radishes, chives, and rye 

crumbs (G)

Roast beef with mushroom 
mayonnaise (Æ), Jerusalem 
artichoke chips, and herbs



WEEK 33
Vinaigrette (SP)

Weekly dressing

SALADS

GREEN DISH

WARM DISH

COLD CUTS

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

Beetroot tartare with 
tarragon, pickled onions, and 

rye crumbs (G) (VG)

Wiener salad (L - Æ) with 
pork, potatoes, potato chips, 

and herbs

Beef salami with remoulade 
(SS – Æ – S – L - SP) 
and crispy onions (G)

Bean salad 
with fried mushrooms, corn, 

and fresh herbs (VG)

Salad of the day

Pie (G – Æ - L) with bacon, leeks, eggs (Æ), potatoes, 
and cheese (L)

We’ve prepared one piece of pie per person

Pie (G – Æ - L) with tomato, leeks, eggs (Æ), potatoes, 
and cheese (L) (V)

We’ve prepared one piece of pie per person



WEEK 33
Vinaigrette (SP)

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

Berry compote 
with white 

chocolate cream 
(L) and lemon 
crumble (G)

“Brændende kærlighed” (L) with potatoes, onions, and pork 
bacon

“Brændende kærlighed” (L) with smoked tempeh and onions 
(V)

Broccoli salad with mint, 
cranberries, and pea shoots 

(VG)

Salad of the day

Fish cakes (F - G – L – Æ) with 
tartar sauce (L - Æ), grilled 

lemon, and herbs

Pork liver pâté (G – L - Æ) with 
bacon and mushrooms

Pickled grilled cucumbers with 
dill mayonnaise (Æ), dill, and 

crunch (G) (V)



WEEK 33
Vinaigrette (SP)

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

Beef hanger steak with Béarnaise cream (Æ), 
crudités, and fried potatoes

COLD CUTS SALADS
Fennel salad with beluga 

lentils, baked celeriac (S), and 
fresh herbs (VG)

Salad of the day

Baked tomatoes with lemon 
mayonnaise (Æ), fennel 

crudités, buckwheat (G), and 
tomato dust (V)

Chicken salad (L – Æ) with 
celery (S), crispy chicken 

skin, and cress

Pastrami with mustard cream 
(SP), pickled mushrooms, 

and small greens

Cauliflower terrine (G – L – Æ) with truffle, Béarnaise cream 
(Æ), crudités, and fried potatoes (V)


