
WEEK 42

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
Salad with red beans, baked 

beets, and red cabbage 
crudité

Today’s salad

Chicken salad (L – Æ - SP) 
with brown mushrooms, 

romaine lettuce, pickled celery, 
chicken skin, and cress

                      
Baked Jerusalem artichokes 
with salsa verde, Jerusalem 
artichoke chips, and herbs 

(VG)
                      

Pink roasted beef with 
mushroom mayonnaise 

(SP - Æ), pickled cucumbers, 
sun-dried tomatoes, chips, and 

chervil

Meatloaf (L – G - Æ) with gravy, lingonberries, bacon crumble, 
pickled cucumbers, and baked potatoes

Vegetable terrine (L – Æ - G) with gravy, lingonberries, roasted 
buckwheat, pickled cucumbers, and baked potatoes



WEEK 42

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

Pearl barley risotto with creamy sauce (L), fried mushrooms, 
celery, crudité, and garnish

Salad with baked pumpkin, 
quinoa, and crudité

Today’s salad

Fried pork belly with Dijon 
cream (L - SP), plum purée, 

bacon crumble, and kale
                      

Corn purée with fried corn, 
pickled mushrooms, and herbs 

(VG)
                      

Chicken terrine (L – Æ - G) 
with chervil mayonnaise, 

grilled apples, chopped chives, 
rye crumbs (G), and garnish



WEEK 42

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

Marinated herring (F) with 
boiled potatoes, dill cream (L), 
red onion rings, roasted fennel 

seeds, and dill
                      

Fried mushrooms with pickled 
quinces, cream cheese 

dressing (L), croutons (G), and 
thyme

                      
Meatballs (L – Æ - G) with 

baked red cabbage, parsley 
mayonnaise (SP - Æ), prunes, 

pork crackling, and herbs

Roasted parsley root with 
peas, spinach, and Swiss 

chard

Today’s salad

Chicken in green pesto sauce (L) with roasted root vegetables, 
carrot crudité, and fried potatoes

Vegetarian patties (L – Æ - G) in green pesto sauce (L) with 
roasted root vegetables, carrot crudité, and fried potatoes



WEEK 42

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

Courgette cake 
(L – Æ - G)

Pasta puttanesca (G) with olives, anchovies (F), capers, and 
fresh basil

Pasta puttanesca (G) with olives, capers, fresh basil, and 
parmesan flakes (L) (V)

Autumn Caesar salad with 
baked celery, yellow peas, 

and roasted nuts (N)
	

Today’s salad

Salami with artichoke–bean 
cream and rocket

                      
Grilled courgettes with lemon 
marinade, roasted seeds, and 

herbs (VG)
                      

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

pickled onions, fried 
buckwheat, and dill



WEEK 42

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

Build-your-own burger (G) with chili mayonnaise (SP - Æ), 
crispy lettuce, pickled red onions, and chips

COLD CUTS SALADS
Potato salad with creamy 

herb dressing (L) and 
chopped herbs

Today’s salad

Roasted turkey thighs with 
baked-marinated Jerusalem 
artichokes, paprika cream 

dressing (L), fennel crudité, 
and herbs

                      
Ham salad (SP – L - Æ) with 

cornichon crudité, onion 
rings, bacon crumble, and 

herbs
                      

Grilled cauliflower with 
purée, cauliflower crudité, rye 
crumbs (G), and garnish (VG)

Build-your-own vegetarian burger (G – L - Æ) with chili 
mayonnaise (SP - Æ), crispy lettuce, pickled red onions, and 

chips


