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Menu Monday Tuesday Wednesday Thursday Friday Saturday Sunday
Minced poultry-steak Fresh vegetarian Goulash "Szegediner [Spicy Chicken-Penang-| Rumpsteak with weekend-brunch weekend-brunch
Menu 1 with zucchini and Onion cake Style" with Curry with herb-butter, from 10.00 am to 2.00 pm | from 10.00 am to 2.00 pm
duchesse-potatoes and Leaksauce potatoes Rigatoni rosti and a coffee or tea, coffee or tea,
garden salad orange juice, orange juice,
Couscous with Fishfilet in Naanbread- French Fishsoup Chanterelles Tagliatelle variety of breads, rolls, variety of breads, rolls,
Menu 2 pork, mint-sauce crust with Lentilcurry "Marseille" with in Cream with with Clams muffins, butter muffins, butter
and mixed and rice Sauce Aioli napkin dumplings "Jambalaya jam, spreads jam, spreads
salad Style" assortment of cheese, assortment of cheese,
Ratatouille with Mixed vegetables baked Feta-Cheese Fresh Cauliflower Spaghetti sausages, joghurt, sausages, joghurt,
wild rice with Polenta-squares | with greek potatoes gratinated with with vegetarian musli, cerials, musli, cerials,
Menu 3 and herbsauce and Aubergines Hollandaise Soy-Bolognese fresh fruits fresh fruits
and potatoes boiled eggs scrambled eggs
asian style greek gyros and rice
noodles Springrolls with dip
choice of salads choice of salads
Dessert dessert of the day dessert of the day dessert of the day dessert of the day dessert of the day Vanilla-cream rice-pudding

fresh wafers

with cherries
fresh wafers

The menu is subject to change. We hope for your understanding.
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