
WEEK 48

Herb oil

Weekly dressing

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

MONDAY

COLD CUTS SALADS

Noodles (G) with sesame-fried roots, soybeans (SY), 
fried mushrooms, and Hoisin sauce (SY – SE – G – N) (VG)

Salad with squash, Ingrid peas, 
and lemon zest (VG)

Salad of the day

Fried pork neck with lemon may-
onnaise (Æ - SP), raw-

marinated lingonberries, pork 
cracklings, and herbs

Slow-roasted tomatoes with 
balsamic reduction (SS), crispy 

buckwheat, tomato powder, 
and basil (VG)

Beef terrine (Æ – L – G) with 
parsley mayonnaise (Æ - SP), 

pickled roots, potato chips



WEEK 48

COLD CUTS

GREEN DISH

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

Weekly dressing

Herb oil TUESDAY

SALADS
Chickpea salad with roots (S), 

chili dressing (SY), red 
cabbage, and sprouts (VG)

Salad of the day

Beer braised beef (G) with soy 
mayonnaise (Æ – SP – SY), 
pickled Daikon, and herbs

Chicken terrine (Æ – L – G) 
with ginger mayonnaise 
(Æ - SP), grilled apples, 
chicken skin, and cress

Grilled celeriac with chili 
vinaigrette, celery crudité, 

and herb salad (VG)

Chicken curry (L – Æ – G) with roasted coconut flakes, 
pointed cabbage, and rice

Mushroom patties in curry sauce with roasted 
coconut flakes, pointed cabbage, and rice (VG)



WEEK 48

Herb oil

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

Liver pâté (Æ – L – G) with 
bacon–mushroom mix and 

pickled beets (SS)

Herring with dill cream (L),
 apple purée, roasted 
buckwheat, and dill

Potatoes with lovage 
mayonnaise (SY), pickled 
gooseberries, and herb 

salad (VG)

“Råkost” with carrot, apples, 
parsley, and roasted nuts (N)

Salad of the day

Pork and beef frankfurter with potato salad (L - Æ) with 
cucumber, dill, and creamy mustard dressing (L - SP)

Chili sin carne with smoked carrots, 
rice and sour cream (L) (V)



WEEK 48

Herb oil

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

Chocolate muffin 
(Æ – G – L)

Oxtail ragout with pearl onions 
and root vegetable purée (S - L)

Pie (L – G – Æ) with potato, 
broccoli, and white beans

 
We’ve prepared 1 piece of pie per person

Green beans in tarragon 
vinaigrette with egg (Æ) 

and tarragon (V)

Salad of the day

Egg salad (Æ – L - SP) with 
lemon zest, fennel crudité, 

roasted seeds, and herbs (V)

Fried carrots with parsley 
vinaigrette, roasted nuts (N), 

and herbs (VG)

Charcuterie with artichoke- 
and bean tapenade and rucola



WEEK 48

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

Herb oil

Weekly dressing

Pita bread (G) with pork gyros, tomato salsa, 
pickled onions, and chili pointed cabbage 

We’ve prepared 1 pita per person

COLD CUTS SALADS
Tomato-braised white beans 
with chili and baked pumpkin

Salad of the day

Fish salad (F – Æ – L - SP) 
with dill, lemon zest, onion 

rings, roasted sunflower 
eeds, and herb salad

Bean purée with olives, 
baked onions, and herbs (VG)

Spicy turkey sausage with 
pumpkin emulsion (Æ), 

crudité, and herbs

Pita bread (G) with tempeh, tomato salsa, 
pickled onions, and chili pointed cabbage 

We’ve prepared 1 pita per person


