
WEEK 37Herb oil 
with baked garlic

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
Hearty salads with a variety 
of tomatoes and herbs (VG)

                     
Salad of the day

Tomato with tomato 
mayonnaise (Æ), buckwheat 

kernels, herbs and tomato dust 
(V)

	
Salami spread (L - Æ) with 
salted cabbage, capers and 

arugula
	

Beef pâté (G – L - Æ) 
with baked aubergines 

and sage cream

Pasta (G) with Guanciale and sautéed mushrooms 
in creamy cheese sauce (L)

Pasta (G) with braised and fermented mushrooms 
in creamy cheese sauce (L) (V)



WEEK 37Herb oil 
with baked garlic

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

Dahl with chickpeas, carrots, red lentils, 
Naan bread (G) and raita (L) (V)

Noodle salad (G) 
with Pak Choi, 

ginger dressing (SY), Daikon 
and sprouts (VG)

Salad of the day

Chicken in red curry 
with pickled Daikon, sprouts 

and coriander
	
Pork belly with wasabi cream 

and pickled ginger
	

Roasted cauliflower 
with cauliflower purée, 
smoked almonds (N) 

and herbs (VG) 



WEEK 37Herb oil 
with baked garlic

Weekly dressing

SALADS

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

GREEN DISH

Ham with Italian salad (L - Æ) 
and cress

	
Summer salad with cucumber, 
radishes, smoked cheese (L) 

and rye crumbs (G) (V)

Herring (F) with apple 
compote, crème fraîche (L), 

red onion and rye crumbs (G)

Iceberg with tomato, 
cucumber and cress (VG)

Salad of the day

Danish meatballs (frikadeller) (L – Æ – G) 
with potato salad (L – Æ – SP)

we prepare 2 meatballs per person

Squash patty with potato salad (L – Æ - SP) (V)

We prepare 1 patty per person



WEEK 37Herb oil 
with baked garlic

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

Traditional Danish 
apple trifle with 
macaroons and 
whipped cream 
(G – L – Æ – N)

Turkey in pumpkin sauce with chili-roasted roots (S) 
and white beans

Baked pumpkin with pea protein, chili-roasted roots (S) 
and white beans (VG)

Raw salad with carrots, 
cranberries, apples, lemon 

and parsley (VG)
	

Salad of the day

Pink roasted beef 
with mushroom mayonnaise 

(Æ)
	
Fish cakes (F - L – G - Æ) with 
green remoulade (Æ), grilled 

lemon and herbs
	
Egg (Æ) with dill mayonnaise, 
pickled fennel, fennel crudité, 

dill and rye crumbs (G) (V)



WEEK 37Herb oil 
with baked garlic

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 sandwich (G) with beef in onion gravy (L), 
remoulade (S – SP – SS - Æ) and pickled cucumbers 

we prepare 1 sandwich per person

COLD CUTS SALADS
Kale salad with roasted 

potatoes, pickled onions and 
wheat kernels (G)

                     
Today’s salad

Fish salad (F – L - Æ) with 
summer cabbage, capers, 

fried kale and herbs
	

Yellow beet tartare with 
pickled pearl onions, cress 

and buckwheat (VG)
	

Charcuterie with artichoke 
tapenade, cornichons and 

baby lettuce

Beet sandwich (G) with beetroot patty, onion gravy (L), 
remoulade (S – SP – SS – Æ) and pickled cucumbers (V)

	
we prepare 1 sandwich per person


