
�BS �au� | Bau�e��es
����agsverpflegung
31.03 �� 06.04.2025

F�r �he ��g��al �eal 
plan w��h fur�her �e�a�ls, 
scan �he QR-C��e!

��n�ay Tues�ay We�nes�ay Thurs�ay Fr��ay
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Roast chicken 
breast, Calvados 
cream sauce, Pota-
toes with rosemary, 
Vegetables with as-…

 11.50 / 15.90 

Cervelas cheese in a 
bacon coat, Red wine 
sauce, Horns, Carrots

 11.50 / 15.90 

Hake fillet in court 
bouillon, White wine 
and herb sauce, Long 
grain rice, Broccoli 
with almonds

 11.50 / 15.90 

Minced roast beef, 
Bourguignonne style, 
Polenta, Green beans 
with herbs

 11.50 / 15.90 

Ravioli with as-
paragus, Tomato 
caponata sauce, 
Rocket salad, Grated 
cheese

 11.50 / 15.90 

Any changes �� �n��v��ual �enu
c��p�nen�s w�ll be c���un�ca�e�
�n wr���ng ��rec�ly a� �he f��� c�un�er.
If y�u are unsure ab�u� allergens �r
requ�re fur�her �nf�r�a���n, y�u can
c�n�ac� �ur s�aff a� any ���e.

Discover the
climate impact
of meals...

...and
identify
balanced
nutrition.


