GASTRO
BY BOGH

Today's Menu

Starter
Rosti with smoked salmon mousse, pickles, fried buckwheat, cress (G,L,E)

Veg
Rosti with chickpea mousse, pickles, fried buckwheat, cress (G,L,E)

Main Course 2 pcs per person
Tacos with pulled pork, corn, pickled red cabbage, cabbage, parsley (S,G)
Served with Spanish rice, tomato salsa, green salsa

Veg
Tacos with grilled corn, sweet potato, beans, corn, pickled red cabbage, cabbage, parsley (G)
Served with Spanish rice, tomato salsa, green salsa

Cold Cuts
Wiener salad, potatoes, sausages, mustard, pickled cucumber, spring onions, chili flakes
(E,L,S)

Cold Cuts
Beef salami, remoulade, red onions, crispy onions, tomato, lemon thyme (E,G)

Green Salad
Pointed cabbage, broccoli, bell pepper, radish, pickled red onions, bok choy

Meal Salad
Iceberg lettuce, tomato, melon, pine nuts, feta, mixed salad, watermelon (L,N)

This Week’s Dressing
Chickpea dressing
Garlic creme fraiche (L)

If purchased additionally:

Cheese
Selection of French cheeses (L)

Allergens: V: Vegetarian — GL: Gluten/Lactose — S: Pork — N: Nuts — Z£: Egg — VG: Veg



