ol

30-60% okologl

Dagens inspiration

Full noon

Green noon

Green noon vegansk

Fyldig salat

Fyldig salat vegansk

Let salat

Let salat vegansk

Det grgnne stykke

Det grgnne stykke vegansk

Tilbeher til bred - Full noon

Tilbehgr til bred - Green noon

Tilbeher til brgd - Green noon vegansk

Tilbeher til brad - alle
Tilbeher til brgd - alle vegansk

Brad

Menu
TORSDAG

Gaestekok Nacho Hernandez

Braisseret gko-gris i cremet kokossauce med bagte tomater
og lgg (9,T,H) - serveret med kartofler med rgd mojo og
mandler (8,12, T,H)

Tofu med svampe, bagte tomater og lgg i cremet
kokossauce (6,9,T,H) - serveret med kartofler med rgd mojo
og mandler (8,12,T,H)

Tofu med svampe, bagte tomater og lgg i cremet
kokossauce (6,9,T,H) - serveret med kartofler med rgd mojo
og mandler (8,12, T,H)

Spidskal med rygeost, anicialinser og mojo verde dressing
(7,12,K,H)

Spidskal med vegansk ost, anicialinser og mojo verde
dressing (12,K,H)

Grgn salat med urter og sukkererter

Gren salat med urter og sukkererter

Bagte padrons med allioli (3,10,12,H)

Bagte padrons med vegansk allioli (10,12,H)
Raget skinke og sennep (10)

Cashew- og solsikkekernespread med rgget paprika og
syltede grontsager (8,12)

Cashew- og solsikkekernespread med roget paprika og
syltede grontsager (8,12)

Friskostcreme med oliven og soltgrrede tomater (7,12,T)
Tofu med oliven og soltgrrede tomater (6,12, T)

Surdejsbrgd (1) og rugbred (1)

Allergens: 1: Gluten / 2. Shellfish / 3. Eggs 4. Fish / 5. Peanuts / 6. Soy / 7. Lactose / 8. Nuts / 9. Celeriac / 10. Mustard /
11. Sesame seeds / 12. Sulfor dioxide/sulfites / 13. Lupin / 14. Mollusc / B. Beans / K. Kale / S. Shiitake / T. Tomato
There might be changes on the menu in canteens

NnNoon
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Today's inspiration

Hot dishes - Full noon

Hot dishes - Green noon

Hot dishes - Vegan Green noon

Heavy salad

Heavy salad vegan

Light salad

Light salad vegan
Green piece
Green piece vegan

Spread full

Spread green

Spread green vegan

Spread all
Spread all vegan

Bread

Guest chef Nacho Hernandez

Braised organic pork in creamy coconut sauce with baked
tomatoes and onions (9,T,H) - served with potatoes with red
mojo and almonds (8,12, T,H)

Tofu with mushrooms, baked tomatoes and onions in a
creamy coconut sauce (6,9,T,H) - served with potatoes with
red mojo and almonds (8,12,T,H)

Tofu with mushrooms, baked tomatoes and onions in a
creamy coconut sauce (6,9,T,H) - served with potatoes with
red mojo and almonds (8,12, T,H)

Pointed cabbage with smoked cheese, anicial inserts, and
mojo verde dressing (7,12,K,H)

Pointed cabbage with vegan cheese, anicialinsers, and mojo
verde dressing (12,K,H)

Green salat with herbs and sugar snap peas
Green salat with herbs and sugar snap peas
Baked padrons with aioli (3,10,12,H)
Baked padrons with vegan aioli (10,12,H)
Smoked ham and mustard (10)

Cashew and sunflower seed spread with smoked paprika
and pickled vegetables (8,12)

Cashew and sunflower seed spread with smoked paprika
and pickled vegetables (8,12)

Cream cheese with olives and sun-dried tomatoes (7,12, T)
Tofu with olives and sun dried tomatoes (6,12,T)

Sourdough bread (1) and rye bread (1)

Allergens: 1: Gluten / 2. Shellfish / 3. Eggs 4. Fish / 5. Peanuts / 6. Soy / 7. Lactose / 8. Nuts / 9. Celeriac / 10. Mustard /
11. Sesame seeds / 12. Sulfor dioxide/sulfites / 13. Lupin / 14. Mollusc / B. Beans / K. Kale / S. Shiitake / T. Tomato

There might be changes on the menu in canteens

NnNoon
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Kage Gulerodskage (1,3,7,8)

Cake Carrot cake (1,3,7,8)

Allergens: 1: Gluten / 2. Shellfish / 3. Eggs 4. Fish / 5. Peanuts / 6. Soy / 7. Lactose / 8. Nuts / 9. Celeriac / 10. Mustard /
11. Sesame seeds / 12. Sulfor dioxide/sulfites / 13. Lupin / 14. Mollusc / B. Beans / K. Kale / S. Shiitake / T. Tomato
There might be changes on the menu in canteens

NnNoon




