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HOVEDRETTEN

Mandag

Thai kylling i red karry med skiveskéret kyllingebryst, peberfrugt, gulergdder, lgg, limebalde
og kokosmalk (4)

Jasmin ris med sort sesam (VG)

Tirsdag
Bagt marksej maskeret med hvidvinssauce (2,4)

Rodfrugtmos med selleri, urter og smar (2,V)

Onsdag

Sweet and spicy pulled pork burger med viethamesisk slaw, agurkesalat og persillecreme
(1,5,G)

Brioche bolle (1,VG) (1 stk. pr. person)

Torsdag

Tortellini bolognese med oksekgd, lgg, hvidlgg, champignon, tomat, squash, gulergdder,
krydderurter og mozzarella (1,2)

Fredag

Boller i karry med 100% dansk svinekgd og karrysovs lavet med |lgg, hvidlag, red karry,
urter, flede og kokosmelk (1,2,G)

Kogte ris (VG)

Ugens kage
Drgmmekage (1,2,5,V)

Vegansk, glutenfri og laktosefri kage
Drgmmekage (VG)

@nsker du dagsmenu'en tilsendt pa mail, s skriv til dennis@frokost—-kompagniet.dk

Frokost — Kompagniet skilter med allergener vist pa folgende méade:
1 -Gluten 2-LlLaktose 3-Ngd 4-Fisk/skaldyr 5-4&g G-Gris V-Vegetar VG - Vegan

@nsker du info om yderligere allergener, kan du kontakte os pa telefon: 28 97 98 17
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VEGETAR RETTEN

Mandag

Thai red karry med tofu, aubergine, peberfrugt, gulerodder, log, limebalde og kokosmalk
(VG)

Jasmin ris med sort sesam (VG)

Tirsdag
Vegansk stroganoff med svampe, gulergdder, tomat, vegansk smear og urter (VG)

Rodfrugtmos med selleri, urter og smar (2,V)

Onsdag

Friteret kikertebof med kartoffel og spices burger med vietnamesisk slaw, agurkesalat og
persillecreme (1,5,V)

Brioche bolle (1,VG) (1 stk. pr. person)

Torsdag

Tortellini bolognese med flekarter, lgg, hvidleg, champignon, tomat, squash, gulergdder,
krydderurter og mozzarella (1,2,V)

Fredag

Blomkal, limabenner og rosenkal i karrysovs lavet med lgg, hvidlgg, red karry, urter, flode
og kokosmalk (1,2,V)

Kogte ris (VG)

Ugens kage
Drgmmekage (1,2,5,V)

Vegansk, glutenfri og laktosefri kage
Drgmmekage (VG)

@nsker du dagsmenu'en tilsendt pa mail, sa skriv til dennis@frokost—kompagniet.dk

Frokost — Kompagniet skilter med allergener vist pa folgende méade:
1 -Gluten 2-LlLaktose 3-Ngd 4-Fisk/skaldyr 5-4&g G-Gris V-Vegetar VG - Vegan

@nsker du info om yderligere allergener, kan du kontakte os pa telefon: 28 97 98 17
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VEGANER RETTEN

Mandag

Thai red karry med tofu, aubergine, peberfrugt, gulerodder, log, limebalde og kokosmalk
(VG)

Jasmin ris med sort sesam (VG)

Tirsdag
Vegansk stroganoff med svampe, gulergdder, tomat, vegansk smear og urter (VG)

Rodfrugtmos med selleri og urter (VG)

Onsdag

Friteret kikertebgf med kartoffel og spices burger med vietnamesisk slaw med vegansk
yoghurt, agurkesalat og vegansk persillecreme (1,VG)

Brioche bolle (1,VG) (1 stk. pr. person)

Torsdag

Tortellini bolognese med flekarter, lgg, hvidleg, champignon, tomat, squash, gulergdder,
krydderurter og vegansk ost (1,VG)

Fredag

Blomkal, limabgnner og rosenkéal i karrysovs lavet med lgg, hvidlgg, red karry, urter,
vegansk flede og kokosmalk (1,VG)

Kogte ris (VG)

Ugens kage
Drgmmekage (1,2,5,V)

Vegansk, glutenfri og laktosefri kage
Drgmmekage (VG)

@nsker du dagsmenu'en tilsendt pa mail, sa skriv til dennis@frokost—kompagniet.dk

Frokost — Kompagniet skilter med allergener vist pa folgende méade:
1 -Gluten 2-LlLaktose 3-Ngd 4-Fisk/skaldyr 5-4&g G-Gris V-Vegetar VG - Vegan

@nsker du info om yderligere allergener, kan du kontakte os pa telefon: 28 97 98 17
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Mandag

Thai kylling i red karry med skiveskéret kyllingebryst, peberfrugt, gulergdder, lgg, limebalde
og kokosmalk (4)

Jasmin ris med sort sesam (VG)

Tirsdag
Bagt marksej maskeret med hvid sauce med flgde og urter (2,4)

Rodfrugtmos med selleri, urter og smar (2,V)

Onsdag

Sweet and spicy pulled duck burger med viethamesisk slaw, agurkesalat og persillecreme
(1,5)

Brioche bolle (1,VG) (1 stk. pr. person)

Torsdag

Tortellini bolognese med oksekgd, lgg, hvidlgg, champignon, tomat, squash, gulergdder,
krydderurter og mozzarella (1,2)

Fredag

Boller i karry med kyllingekgdboller og karrysovs lavet med |lgg, hvidlgg, red karry, urter,
floade og kokosmealk (1,2)

Kogte ris (VG)

Ugens kage
Drgmmekage (1,2,5,V)

Vegansk, glutenfri og laktosefri kage
Drgmmekage (VG)

@nsker du dagsmenu'en tilsendt pa mail, s skriv til dennis@frokost—-kompagniet.dk

Frokost — Kompagniet skilter med allergener vist pa folgende méade:
1 -Gluten 2-LlLaktose 3-Ngd 4-Fisk/skaldyr 5-4&g G-Gris V-Vegetar VG - Vegan

@nsker du info om yderligere allergener, kan du kontakte os pa telefon: 28 97 98 17
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WEEK 04
THE MAIN COURSE

Monday

Thai chicken in red curry with sliced chicken breast, bell peppers, carrots, onions, lime
leaves and coconut milk (4)

Jasmine rice with black sesame (VG)

Tuesday
Baked white fish masked with white wine sauce (2,4)

Mashed vegetables with celery, herbs and butter (2,V)

Wednesday

Sweet and spicy pulled pork burger with vietnamese slaw, cucumber salad and parsley
cream (1,5,G)

Brioche bun (1,VG) (1 stk. pr. person)

Thursday

Tortellini bolognese with beef, onion, garlic, mushrooms, tomato, squash, carrots, herbs
and mozzarella (1,2)

Friday

Meatballs in curry with 100% danish pork and curry sauce made with onion, garlic, red curry,
herbs, cream and coconut milk (1,2,G)

Rice (VG)

Cake
Dream cake (1,2,5,V)

Vegan, gluten—free and lactose—free cake
Dream cake (VG)

If you want the daily menu sent by email, write to dennis@frokost—kompagniet.dk

Frokost — Kompagniet signs with allergens shown as follows:
1 - Gluten 2 -Lactose 3 -Nuts 4 - Fish/Seafood 5-Egg G —-Pork V- Vegetarian VG - Vegan

If you need info about additional allergens, you can contact us on telephone: 28 97 98 17
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VEGETARIAN DISH

Monday

Thai reu curry with tofu, eggplant, bell pepper, carrots, onions, lime leaves and coconut
milk (VG)

Jasmine rice with black sesame (VG)

Tuesday
Vegan stroganoff with mushrooms, carrots, tomato, vegan butter and herbs (VG)

Mashed vegetables with celery, herbs and butter (2,V)

Wednesday

Chickpea steak with potato and spices burger with viethamese slaw, cucumber salad and
parsley cream (1,5,V)

Brioche bun (1,VG) (1 stk. pr. person)

Thursday

Tortellini bolognese with chickpeas, onions, garlic, mushrooms, tomato, squash, carrots,
herbs and mozzarella (1,2,V)

Friday

Cauliflower, lima beans and brussels sprouts in curry sauce made with onion, garlic, red
curry, herbs, cream and coconut milk (1,2,V)

Rice (VG)

Cake
Dream cake (1,2,5,V)

Vegan, gluten—free and lactose—free cake
Dream cake (VG)

If you want the daily menu sent by email, write to dennis@frokost—kompagniet.dk

Frokost — Kompagniet signs with allergens shown as follows:
1 - Gluten 2 -Lactose 3 -Nuts 4 - Fish/Seafood 5-Egg G —-Pork V- Vegetarian VG - Vegan

If you need info about additional allergens, you can contact us on telephone: 28 97 98 17
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WEEK 04
VEGAN DISH

Monday

Thai red curry with tofu, eggplant, bell pepper, carrots, onions, lime leaves and coconut
milk (VG)

Jasmine rice with black sesame (VG)

Tuesday
Vegan stroganoff with mushrooms, carrots, tomato, vegan butter and herbs (VG)

Mashed vegetables with celery and herbs (VG)

Wednesday

Chickpea steak with potato and spices burger with viethamese slaw with vegan yogurt,
cucumber salad and vegan parsley cream (1,VG)

Brioche bun (1,VG) (1 stk. pr. person)

Thursday

Tortellini bolognese with chickpeas, onion, garlic, mushrooms, tomato, squash, carrots,
herbs and vegan cheese (1,VG)

Friday

Cauliflower, lima beans and brussels sprouts in curry sauce made with onion, garlic, red
curry, herbs, vegan cream and coconut milk (1,VG)

Rice (VG)

Cake
Dream cake (1,2,5,V)

Vegan, gluten—free and lactose—free cake
Dream cake (VG)

If you want the daily menu sent by email, write to dennis@frokost—kompagniet.dk

Frokost — Kompagniet signs with allergens shown as follows:
1 - Gluten 2 -Lactose 3 -Nuts 4 - Fish/Seafood 5-Egg G —-Pork V- Vegetarian VG - Vegan

If you need info about additional allergens, you can contact us on telephone: 28 97 98 17
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Monday

Thai chicken in red curry with sliced chicken breast, bell peppers, carrots, onions, lime
leaves and coconut milk (4)

Jasmine rice with black sesame (VG)

Tuesday
Baked white fish masked with white sauce with cream and herbs (2,4)

Mashed vegetables with celery, herbs and butter (2,V)

Wednesday

Sweet and spicy pulled duck burger with vietnamese slaw, cucumber salad and parsley
cream (1,5)

Brioche bun (1,VG) (1 stk. pr. person)

Thursday

Tortellini bolognese with beef, onion, garlic, mushrooms, tomato, squash, carrots, herbs
and mozzarella (1,2)

Friday

Meatballs in curry with chicken meatballs and curry sauce made with onion, garlic, red curry,
herbs, cream and coconut milk (1,2)

Rice (VG)

Cake
Dream cake (1,2,5,V)

Vegan, gluten—free and lactose—free cake
Dream cake (VG)

If you want the daily menu sent by email, write to dennis@frokost—kompagniet.dk

Frokost — Kompagniet signs with allergens shown as follows:
1 - Gluten 2 -Lactose 3 -Nuts 4 - Fish/Seafood 5-Egg G —-Pork V- Vegetarian VG - Vegan

If you need info about additional allergens, you can contact us on telephone: 28 97 98 17



