
�a�pus Zentru� | Lo�er Mensa
�bend
30.03 to 05.04.2026

For the digital �eal 
plan �ith further details,  
scan the QR-�ode!
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Auberginen nach in-
discher Art, Cous-
cous mit Dat-
teln, 180g / 
Port�, Soja-Minz Dip,…

 6.10 / 9.00 / 13.00 

Ravioli Vegan, Sal-
beibutter flüs-
sig vegan, Ru-
cola, geröstete Man-
deln, Menüsalat oder…

 6.10 / 9.00 / 13.00 

Pad kra pao vegan, 
Erdnüsse Aubergine 
Bohnen, Mie Nudeln, 
vegan, Menüsalat 
oder Apfelmus

 6.10 / 9.00 / 13.00 
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Rinds Meatbal-
ls, Bratenrahmsauce, 
Spiralen Pasta, Erb-
sen

 7.50 / 10.50 / 15.00 

Sweet and Sour 
Poulet, Peper-
oni Ananas 
Zwiebeln, Jasmin 
Reis gedämpft,…

 7.50 / 10.50 / 15.00 

Kalbs Brät Chügeli 
Luzerner Art, Port� 
230g, an Pilzrahm-
sauce, Pastetli, 
Trockenreis, Karot-…

 7.50 / 10.50 / 15.00 

�ny changes to individual �enu
co�ponents �ill be co��unicated
in �riting 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.


