Week 19 - Menu preposal --MENU OTR Secondary student and educational team

pussmann

MONDAY 06/05

TUESDAY 07/05

WEDNESDAY 08/05

THURSDAY 09/05

FRIDAY 10/05

STARTER / SOUP

Seasoned coleslaw salad
3-7-10-12

Corn salad 10-12

velouté of split peas 7-°

Raw vegetables 9-10-12

Potato Salad 3-10-12

LUNCH / PLAT DU JOUR

Salmon filet with lemon sauce
101-4-7

Beef roulade with forest sauce
101-3-7

Sliced Turkey with Paprika

702 -9

Roast veal with brown sauce
101

Hake with Ostend sauce
101-2-4-7

Pasta 101

Mashed Potatoes 7

Gnocchi sautéed 101

Pasta 101

White rice

Sauteed zucchini

Braised carrots 7

Celery root, parsley 7-¢

Garlic broccoli

Beans garlic and parsley 7

VEGETARIAN DISH /
PLAT VEGETARIEN

Smoked Tofu Moussaka

Lentil pancake with mustard

Fried rice with vegetables, eggs

Vegetable balls with tomato 3 Blanquette de Quorn 101-3-7-9 sauce
sauce 101-6-7-12 101-7-10-12 8:7-9
Pasta 101 Gnocchi sautéed 101 Pasta 101

Sauteed zucchini

Celery root, parsley 7-9

Garlic broccoli

PASTA

Macaroni Gratin chicken Cheese
101-7

Pasta shrimp and curry 101-2-7

Pasta carbonara 101-7-9

Beef ravioli with pesto cream
101-3-7-9

Neapolitan spaghetti and
cheese

1-101-7-9

STREET FOOD

Pizza ham mushroom olives
101-7

Chickenburger with ketchup

101-102 - 103-3-7-702

Dirdm with beef 101-7-10

Crepes with Cheese 101-3-7

Marinated chicken tigh ¢-10

Green salad Vinaigrette 10-12
Dressing

Fries

Wedges potatoes 101

Fries

Potaoes "noisette"

Quinoa vegetables & tofu salad

Spicy tuna rice salad

Buddha Bowl " Salsa Mango"

Farfalle Chicken Salad 101-10-12

Nacho Salad(beef, kidney

SALAD
101-6 101-3-4-10-12 101-3-6-9-10-12 beans)
SANDWICH Salmon horseradish sandwich Sandwich féta vegetables Turkey and cheddar sandwich Sandwich with Prosciutto Olive sandwich ricotta 101-3-6-7
101-102-103-4-7-11-12 101-102-7-10 101-102-103-3-6-7-11 101-102-103-3-6-10- 11 vegetables
DESSERT 1 Fresh Seasonal Fruits Marble cake 101-3-6-7 Brie and grappes 7 Fresh Seasonal Fruits Strawberry yoghurt 7
DESSERT 2 White cheese with caramel 7 Fresh Seasonal Fruits Apple Doughnuts 101 -3 Vanilla pudding 101 -7 Chocolate "chou" 101-3-6
Cereals containing gluten 3 Egg 5 Peanuts 7 Milk and lactose 9 Celery 11 13 Lupine
Crustacés 4 Fish 6 Soja 8 Nuts 10 Mustard 12 Sulfur dioxide 14 Molluscs

The information given on allergens takes into account the data collected for each ingredient in our recipes. However, we cannot guarantee the total absence of traces of other allergens.




