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Beetroot salad
(mustard)

Ricotta ravioli* (gluten,
egg, milk), tomato

coulis

Easter dessert (soy,
milk)

Lentil soup (celery)

Turkey blanquette*
(gluten, milk), assorted

vegetables (wheat,
milk), steamed

potatoes

Fruit*

Cauliflower velouté
(milk)

Salmon burger (gluten,
fish, milk), vegetable

wok (soy), wheat hearts
(gluten)

Fruit*

Minestrone (celery)

Soy‑sauce sautéed beef
(soy), vegetables,

basmati rice

Fruit*

Quinoa salad (mustard)

Liège‑style meatball
(gluten, egg, milk),
celeriac purée (milk,

mustard)

Dairy product* (milk)
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 * = From ecological and eco-responsible agriculture and livestock farming



Congé
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 * = From ecological and eco-responsible agriculture and livestock farming

Velouté de champignon
(milk)

Scampis (crustaceans,
egg, milk), tajine

(celery), semolina
(gluten, celery)

Dairy dessert* (milk)

Watercress soup
(celery)

Spare ribs, Mexican
sauce, red cabbage

salad, baguettes
(gluten)

Fruit*

Cucumber salad
(mustard, egg)

Stir‑fried noodles with
veal and Asian vegetables

(gluten, soy), coconut
curry sauce (gluten, soy)

Fruit*

Vegetable soup (celery)

Chicken Tikka Masala,
pépinettes (gluten,

egg)

Fruit*

Tabbouleh (gluten,
celery)

Mini vegetable loempia
(gluten), sweet and

sour sauce (soy)

Dairy dessert* (milk)

Vegetable garden soup
(celery)

Flemish carbonnade
(gluten, mustard), thyme

carrots (milk), mashed
potatoes (milk)

Ice cream (soy, milk)

Tomato salad

Pasta (gluten, egg),
zucchini cream* (gluten,

milk), grated cheese
(milk)

Fruit*

Andalusian velouté
(milk)

Chicken fillet, sautéed
corn, wheat hearts
(gluten), herb jus

Biscuit (gluten, egg,
milk)
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