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Week 31 

 

Monday 

     Pork schnitzel 

Capers, lemon, cranberry compote and kippers 

Crushed potatoes with mustard, onions, lemon, herbs and scallions 

Summer cabbage, avocado, peas, cauliflower, herbs and salsa verde 

Sandwich spread: Smoked salmon salad with apples and herbs 

Cold gammon with egg royale 

Veggie/Vegan: Aubergine Schnitzel with tomato salsa and capers 

 

Tuesday 

Braised beef ragu with tomato, rosemary and herbs 

Grilled pepper pesto and parmesan 

Linguine pasta with lemon zest and parsley 

Cauliflower, arugula, oranges, apples and hazelnuts 

Sandwich spread: Liver paté with marrow cucumber 

Smoked turkey with russian salad 

Veggie/Vegan: Beluga lentil ragu with squash, peppers, rosemary and herbs 

 

Wednesday 

Turkish veal köfte with lemon, cumin and mint 

Creamy feta, hummus and tzatziki 

Potato wedges with herb salt 

Gem lettuce with tomatoes, peppers, cucumbers, pumpkin seeds and feta 

Sandwich spread: Bresaola with salsa romesco 

Sliced cold potatoes with pickled red onions, tomato salsa and herb mayonnaise 

Veggie: Butternut falafel with green lentils, feta and spicy tomato sauce 

Vegan: Butternut falafel with green lentils, tofu and spicy tomato sauce 

 

Thursday 

Salmon in puff pastry with spinach and lemon 

Green pea hummus 

Potatoes with parsley pesto, gherkins, tomatoes and herbs 

Romaine, red cabbage, apples, rye bread croutons and buttermilk dressing 

Sandwich spread: Cold pork roast with mustard and pickled red cabbage 

Ham salad with potatoes and gherkins 

Veggie/Vegan: Chickpea wellington with portobello mushrooms and carrots in puff pastry 

Cake: “Drømmekage” Danish style coconut poundcake 

 

Friday 

Chicken tagine with mint, apricots and almonds 

Harissa and mint yoghurt 

Pearl cous cous with grilled vegetables and chickpeas 

Watermelon, cucumbers, feta, spinach, pumpkin seeds and mint 

Sandwich spread: Pepper “rullepølse” with aspic and onions 

Salami with smoked cottage cheese spread 

Veggie/Vegan: Vegetable tagine with chickpeas, apricots and almonds 

 
Each day the lunch also includes: 
Salad bar with 6 components (Monday - homemade dressings for the entire week) 
3 kinds of cheese with pickled nuts/berries  
Organic emmerys ryebread and long raised homemade bread 
Allergen information is available on our website or by telephone enquiry 


