
U�S �aud | �au�ettes
Mittagsverpflegung
29.06 to 05.07.2026

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

Monday Tuesday Wednesday Thursday Friday

U
rb

an

WARM GOAT’S 
CHEESE SALAD, Raw 
vegetables

 10.50 / 16.50 

PASTA  AL PIS-
TACCHIO, Penne 
with pistachio pesto, 
Broccoli, cherry 
tomatoes, Mozzarel-…

 10.50 / 16.50 

PINSA PAL CIPOL-
LE, Tomato sauce, 
Red onions, Peppers, 
basil, Fior di latte

 10.50 / 16.50 

SUMMER BOWL, Pork 
escalope with veg-
etables, chopped 
tomatoes with herbs, 
Naan bread, Grilled…

 10.50 / 16.50 

COUSCOUS BOWL, 
Roasted sweet pota-
toes, Red beetroot 
with thyme and ram-
pion, Corn, Mint yo-…

 10.50 / 16.50 

T
ra

d
it

io
na

l

VEAL POJARSKI, 
Thyme juice, Ebly Pi-
laf, Peas and carrots

 11.50 / 16.50 

HACHIS PARMENTIER, 
Beef, Mashed pota-
toes, Tomato sauce, 
Menu salad

 11.50 / 16.50 

AMATRICIANA, 
Spaghetti with 
bacon, Cherry 
tomatoes, Onions & 
chillies, Cannellini…

 11.50 / 16.50 

PORK RIBS, Charcu-
terie sauce, Cous-
cous, Stir-fried arti-
chokes

 11.50 / 16.50 

SODE FILLET, Sauce 
vierge, Turmeric rice, 
Baked tomatoes

 11.50 / 16.50 

G
lo

b
al

BEEF ENTRECÔTE, 
Chimichurri sauce, 
Polenta au gratin, 
Vegetables

 18.50 / 20.00 

BEEF ENTRECÔTE, 
Chimichurri sauce, 
Polenta au gratin, 
Vegetables

 18.50 / 20.00 

CHICKEN DURUM KE-
BAB, Lettuce, tomato 
and red onion salad, 
Chilli sauce and 
white sauce, Chips

 18.50 / 20.00 

CHICKEN DURUM KE-
BAB, Lettuce, tomato 
and red onion salad, 
Chilli sauce and 
white sauce, Chips

 18.50 / 20.00 

PIZZA MARGHERITA, 
Int 13�50 / Ext 15�50, 
Pizza of your choice, 
Int 15�50 / Ext 18�50

 0.00 / 0.00 

Any changes to individual �enu
co�ponents will be co��unicated
in writing directly at the food counter.
If you are unsure about allergens or
require further infor�ation, you can
contact our staff at any ti�e.

Discover the
climate impact
of meals...

...and
identify
balanced
nutrition.


