
UBS Vaud | Baumettes
Mittagsverpflegung
02. to 08.02.2026

For the digital meal plan 
with further details, scan 
the QR-Code!

Monday Tuesday Wednesday Thursday Friday

U
RB

AN

GNOCCHI VERDI, 
with spinach, Gor-
gonzola sauce, Menu 
salad

 10.50 / 16.50 

RICOTTA AND 
SPINACH TORTEL-
LONI, Tomato sauce 
with basil and rocket, 
Menu salad

 10.50 / 16.50 

TOMME VAUDOISE, 
Potatoes and veg-
etable bed

 10.50 / 16.50 

VEGETABLE CURRY, 
Tofu, jasmine rice, 
Vegetable spring rol-
ls

 10.50 / 16.50 

ORECCHIETTE, Sicil-
ian style, Mozzarella 
balls, basil pesto

 10.50 / 16.50 

TR
AD

IT
IO

N
AL

SPAGHETTI BOLO, 
Beef bolognese, Veg-
etables, Menu salad

 11.50 / 16.50 

CHICKEN STRIPS, 
Asian style, Jasmine 
rice, Stir-fried veg-
gies with Thai basil

 11.50 / 16.50 

PORK CHOP, with 
charcuterie sauce, 
Couscous, Seasonal 
vegetables

 11.50 / 16.50 

HAKE FILLET, with 
garlic and thyme, 
Mashed potatoes, 
Pan-fried pumpkin

 11.50 / 16.50 

BEEF BURGER, Bear-
naise sauce, Golden 
Spätzli, Green beans 
with parsley

 11.50 / 16.50 

G
LO

B
AL

DUCK BREAST, green 
pepper, Fried pota-
toes, Mashed carrots 
with garlic confit

 16.50 / 19.50 

DUCK BREAST, poivre 
vert, Fried potatoes, 
Mashed carrots with 
garlic confit

 16.50 / 19.50 

MUSHROOM RISOT-
TO, Grilled bacon, 
Menu salad

 16.50 / 19.50 

MUSHROOM RISOT-
TO, Grilled bacon, 
Menu salad

 16.50 / 19.50 

Pizza Margherita, Int 
13�50 / Ext 15�50, Piz-
za of your choice, Int 
15�50 / Ext 18�50

 0.00 / 0.00 

Any changes to individual menu
components will be communicated
in writing directly at the food counter.
If you are unsure about allergens or
require further information, you can
contact our staff at any time.

Discover the
climate impact
of meals...

...and
identify
balanced
nutrition.


