
�a�pus Ir��el | Seerose
�bend
03. to 09.03.2025

For t�e digital �eal 
plan wit� furt�er details, 
s�an t�e QR-�ode!

Monday Tuesday Wednesday T�ursday Friday

fa
r�

Ravioli gefüllt mit Ri-
cotta und Spinat an 
Salbeibutter, Tomat-
en Sauce

 6.10 / 9.00 / 13.00 

Paniertes Schnitzel 
vegan (Weizen-Soja), 
Tagesbeilage, Tages-
gemüse

 6.10 / 9.00 / 13.00 

Gnocchi Paprika 
Gratin

 6.10 / 9.00 / 13.00 

Vegi Schnitzel, 
Tagesbeilage, Tages-
gemüse

 6.10 / 9.00 / 13.00 

S Foifer Menu

 5.00 / 5.00 / 5.00 

b
ut
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er

Schweins Braten, 
Tagesbeilage, Tages-
gemüse

 7.50 / 10.50 / 15.00 

Rinds Fleischvogel 
/ Port� 120gr, 
Tagesbeilage, Tages-
gemüse

 7.50 / 10.50 / 15.00 

Coq au vin Poulet, 
Tagesbeilage, Tages-
gemüse

 7.50 / 10.50 / 15.00 

Orientalisches Rind-
sragout, Tages-
beilage, Tages-
gemüse

 7.50 / 10.50 / 15.00 

S Foifer Menu

 5.00 / 5.00 / 5.00 
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Paupiettes de bœuf 
braisées, portion 
200 g, Tagesbeilage, 
Tagesgemüse

 6.10 / 9.00 / 13.00 

�ny ��anges to individual �enu
�o�ponents will be �o��uni�ated
in writing dire�tly at t�e food �ounter.
If you are unsure about allergens or
require furt�er infor�ation, you �an
�onta�t our staff at any ti�e.

Discover the
climate impact
of meals...

...and
identify
balanced
nutrition.


