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F�r �he ��g��al �eal 
plan w��h fur�her �e�a�ls, 
scan �he QR-C��e!
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Cauliflower pan-
cakes with breaded 
cheese, Leeks, chard, 
carrots, Cheese 
sauce

 11.50 / 15.90 

Veal meatballs with 
mushrooms, Creole 
rice, Peas and carrots

 11.50 / 15.90 

Baked chicken leg, 
Meat juice with 
thyme, Farfalle with 
olive oil, Gratin of 
pumpkin

 11.50 / 15.90 

Fillet of trout meu-
nière, Natural pota-
toes, Spinach leaves

 11.50 / 15.90 

Sliced venison with 
cranberries, Pump-
kin gnocchi, Braised 
red cabbage with 
chestnuts

 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.


