Week 24.-28. March 2025

Vegan course: Buttebeanstew, sweetpotato purre ® @ @
Meat/fish of the day: Italian lasagne, parmesan
Soup of the day: Carrot and sweetpotato soup ® @ ©

Monday
Fresh and healthy saladbar - Garlic bread, fresh out of the oven
Vegan course: Grilled spring cabbage , Barley, herb dressing ® &
Meat/fish of the day: Estragon and garlic chicken breast, oven baked potatos, white
wine sauce
Tuesday Soup of the day: brokkoli and green cabage soup ® @ ©
Fresh and healthy saladbar - oat bread, fresh out of the oven
Vegan course: Green thai curry ® @ @
Meat/fish of the day: Wolffish, pumpkin chorizo rissotto, herb veloute
Soup of the day: Mexican groundbeef soup ©
Wednesday
Fresh and healthy saladbar - Five korn bread, fresh out of the oven
Vegan course: Mushroom stroganof, pasta ® @ ©
Meat/fish of the day: Massaman curry, rice ® ©
Soup of the day: cauliflower and brokkoli soup ® @ @
Thursda
Y Fresh and healthy saladbar - Cumin bread, fresh out of the oven
Vegan course: Sweet and sour oumph balls with vegatables, rice @ ® @
Meat/fish of the day: Sweet and sour pork and vegatables, rice @
f?’i&f&ly Soup of the day: Leek and potato soup @

Fresh and healthy saladbar - Flaxseed bread, fresh out of the oven

Mjolkurlaus = @ Vegan= 0 Gluten free = @
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