
WEEK 44

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 rye kernels (G), 
pickled daikon, and bean 

sprouts (VG) 
	

Today’s salad

Asian-style beef (SE – SY) 
with chili, green bell pepper, 

and sprouts 
	

Chicken in sweet and sour 
sticky sauce (SY) with chili 

and kimchi  
	
Red lentil purée with mint oil 

and herbs (VG)

Mapo tofu with pork, carrots, mushrooms, Chinese cabbage 
crudité, and fresh coriander

Mapo tofu with carrots, mushrooms, Chinese cabbage crudité, 
and fresh coriander (VG)



WEEK 44

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

Chili sin carne with rice, crème fraîche dressing (L), and herbs 
(V)

Salad with baked tomatoes, 
bell peppers, popcorn, and 

herbs (VG) 
	

Today’s salad

Fried pork belly with green 
tomatillo dressing and chips  

	
Turkey pibil with red bell 

pepper, crispy chicken skin, 
and herbs 

	
Cauliflower tortillas with 
tequila, coriander, and 

bean-lime dressing (VG)



WEEK 44

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

Pisto with tomatoes, eggplant, 
peppers, courgettes, egg (Æ), 

and herbs (V) 
	

Roast beef with green 
remoulade (SP - Æ), chips, 

and herb salad 
	

Carrot purée with chili and 
oregano oil (VG)

Green salads with garlic oil, 
fresh oregano, and croutons 

(G) (VG) 
	

Today’s salad

Pollock with baked tomatoes, olive–caper mix, dill potatoes, 
and fennel crudité 

Salt-baked celeriac (S) with baked tomatoes, olive–caper mix, 
dill potatoes, and fennel crudité (VG)



WEEK 44

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

Apple cake with 
cinnamon (G - L) 

Cassoulet with pork salami, kale, and parsley

Soy ragout (SY) with kale and parsley (VG)

Bitter salads with pears, blue 
cheese (L), and roasted nuts 

(N) (V)  
	

Today’s salad

Puff pastry with mushroom, 
bacon, and date mix (G – L) 

and herb salad (V)   
	
Alina potatoes with red onion, 
tuna (F), spicy green pepper, 

parsley, and olive oil
	

Salami with tapenade and 
herbs



WEEK 44

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

Roast pork sandwich (G) with coarse mustard mayonnaise (SP 
- Æ), pickled cucumbers, and red cabbage–apple salad 

We prepare 1 sandwich per person 

COLD CUTS SALADS
Salad with baked butternut 

squash and quinoa (VG)  
	

Today’s salad 

Beef salami with remoulade 
(SE – SP – Æ - S), fried 
onions (G), and herbs 

Summer salad with smoked 
cheese dressing (L), 

cucumbers, radish crudité, 
and rye crumbs (G) (V) 

Herring (F) with crème 
fraîche (L), pickled salad 

onions, red onion rings, fried 
buckwheat (G), and dill

Tempeh sandwich (G) with coarse mustard mayonnaise (SP - 
Æ), pickled cucumbers, and red cabbage–apple salad (V) 

We prepare 1 sandwich per person


