
WEEK 43

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
Noodle salad (G) with miso 

dressing (SY – G), pickled gin-
ger and Daikon (VG)

Salad of the day

Roast beef in soy marinade (SY) 
with chili, Pak Choi crudité and 

roasted sesame seeds (SE)

Devils egg (Æ – SY) with lime 
mayonnaise (Æ), pickled 
ginger, Chinese cabbage 

and coriander (V)

Soybean purée (SY) with chili 
oil, raw marinated soy (SY) and 

herbs (VG)

Chicken in red curry with coconut milk, roasted 
coconut flakes, spring onion crudité and rice

Fried tofu (SY) in red curry with coconut milk, roasted 
coconut flakes, spring onion crudité and rice (VG)

Asian 
menu



WEEK 43

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

Aloo Gobi with Garam Masala, tomatoes, 
Naan bread (G) and raita (L) (V)

Chickpea salad with Chinese 
radish, cabbage, chili 

vinaigrette and sprouts (VG)

Salad of the day

Fried chicken with curry 
mayonnaise (Æ), pickled 
celery (S), crispy chicken 

skin and cress

Hummus with herb oil, roasted 
kernels and herbs (VG)

Fried pork neck with 
coriander mayonnaise (Æ), 
raw marinated cabbage and 

bacon crumble 



WEEK 43

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

Beef brisket with horseradish 
cream (L), baked celery (S), 

chips and herbs

Potato with lovage 
mayonnaise (Æ), pickled 

onions, potato chips 
and herbs (V)

Baked carrots with carrot 
purée, dried olives and herb 

salad (VG)

Cabbage salad with 
fermented cabbage, fried 

mushrooms and herbs (VG)

Salad of the day

Pork paprika stew (L) with peppers in variation 
and mashed potatoes (L)

Tempeh paprika stew with peppers in variation 
and mashed potatoes (L) (V)



WEEK 43

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

Danish rum truffles 
(G – L – Æ – N)

Fish and seafood lasagna (L – F – K) with spinach 
and creamy cheese sauce (L)

Lasagna (G) with spinach, mushrooms and beluga 
lentils in creamy cheese sauce (L) (V)

Bean salad with pickled 
fennel, fennel crudité 

and oregano (VG)

Salad of the day

Coppa with artichoke 
tapenade, fried capers 

and salad

Egg salad (L – Æ) with 
cornichons, curry and herbs

Baked tomatoes with basil 
mayonnaise (Æ), crispy basil 

and tomato dust (V)



WEEK 43

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

Tortilla with beef and beans in chili and tomato sauce 
with onions and sour cream (L)

We’ve prepared 1 tortilla per person 

COLD CUTS SALADS
Rustic salads with fried corn 

and pickled onions (VG)

Salad of the day

Ceviche (F) with lime, 
chili-marinated Daikon, 
mango and coriander

Turkey leg in mole sauce (G) 
with baked tomatoes 

and herbs

Bean purée with chili oil, 
marinated roots and 

sprouts (VG)

Tortilla with smoked tempeh and beans in chili and tomato 
sauce with onions and sour cream (L) (V)

We’ve prepared 1 tortilla per person 

Mexican 
menu


