
MAR 7 - MAR 11 MAR 14 -MAR 18 APR 4 - APR 8 APR 11 - APR 15 APR 18 - APR 22 APR 25 - APR 29

Minestrone soup cauliflower cream soup curly lettuce with turkey dice chervil soup cucumber with chive tomato cream soup

Beaugé sliced veal mini loempia chicken fillet with herbs Sot l'y laisse chicken "tajine"
organic carrots Chinese vegetables organic carrots with thyme aubergine with tomato duck aiguillette

organic rice jasmine organic rice purée steamed potatoes organic semolina

(vegetarian course) (vegetarian course)
organic fruit organic fruit organic fruit caramel flan organic fruit dessert

Bulgarian salad (hazelnut) Italian pasta salad asparagus soup beetroot salad tabbouleh grilled vegetables salad

fish fillet Liège meatballs chipolata sausage (pork) fish fillet veal stew
organic broccoli purée with celeriac red cabbage Bolognese pasta* organic vegetables wok vegetable sticks

purée steamed potatoes basmati organic rice organic rice

organic vanilla cream fresh eggs caramel cream dessert organic fruit organic biscuit organic fruit

mixed salad with sweet corn tuna peaches mushroom soup cauliflower  mayonnaise carrots/pepper soup mixed salad

roasted chicken leg fish sticks Navarin lamb Cabeza (pork) "Iberico" spare ribs (pork)
apple compote mixed salad mixed vegetables courgette with tomato mixed salad, sauces 

steamed potatoes  baguette gnocchi "gratin dauphinois" baguette

organic fruit sugared organic yogurt vanilla pudding organic fruit chocolate organic custard vanilla sugared organic yogurt

green vegetables soup leek soup guacamole salad (avocado) bouillon soup FOOTFEST

beef lasagna minced pork Marengo veal beef
or organic lentils forgotten vegetables organic French bean Margherita pizza

vegetarian lasagna organic baguette Ebly potatoes with herbs (vegetarian course)
(vegetarian course)

mixed fruit organic yogurt Easter surprise organic fruit milk product organic fruit

* homemade pasta vegetable cream
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European School BXL II Canteen 

poultry couscous

ravioli with ricotta*

tomato passata

The Manager, the Chef and all the canteen staff hope you will enjoy your meal.

MENU FROM MONDAY 7 MARCH TO FRIDAY 29 APRIL 2016


