Monday 4

Quinoa salad

Chicken drumsticks,
poultry jus (gluten),
sautéed spinach®
(milk), rice™

Fruit®

Monday 11

Seasonal soup (celery)

Quinoa burger® (egg,
milk), carrot salad®,
herb mayonnaise (egg,
mustard)

Fruit*

Menu Ma

Tuesday 5

Split pea soup

Vegetable fingers,
tomato salad®,
mozzarella (milk), tartar
sauce (egg, mustard)

Biscuit™ (gluten, egg,
milk)

Tuesday 12

Vegetable soup

Scampi (crustaceans),
potato™®, tzatziki (milk),
salad®, vinaigrette
(egg, mustard)

lce cream (soy, milk)
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- Wednesday 6 —

Broccoli soup
Sautéed beef,
Andalusia vegetables,

basmati rice*, Tomato
meat jus (gluten)

Fruit*
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- Thursday 7

Leek and curry soup

Lamb tagine with prunes
(gluten, celery),
vegetables™ (gluten,
celery), semolina®

(celery)

Dairy product™ (milk)
Thursday 14

Friday 8
Seasonal soup
Chili con carne (soy,
celery), baked
potatoes, grated

cheese (milk)

Fruit®

Friday 15
Pumpkin coconut soup
Kokkinisto (gluten,

celery), sweet potato
purée (milk)

Fruit®
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Monday 18 -

Vegetable green soup
(celery)

Vol-au-vent* (gluten,
milk), puff pastry

(gluten, milk), basmati

rice®

Fruit*

Monday 25 -

Menu Ma

Tuesday 19 -

Potato salad™ (egg,
mustard)

Frankfurt sausage
(milk), mixed salad,

piccolo bread (gluten)

Dairy product™ (milk)

- Tuesday 26 -
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~ Thursday 21 -

Savoy cabbage soup

Sautéed beef with
vegetables® and soy
sauce (soy), roasted

potatoes®

Fruit®

- Thursday 28 -
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Friday 22

Vegetable broth (celery)
Fresh pasta™ (gluten,
egg), carbonara sauce

(gluten, egg, milk)

Biscuit® (gluten, egg,
milk)

Friday 29
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