MENU WEEK 3

MONDAY

Toppings
Beef salami with remoulade, roasted onions and cress (4A£)(SEL)(SEN)
Tuna salad with onions, capers, cornichons and herbs (F)(4)(SEN)

Vegan cold cuts

Grilled aubergines with pickled peppers, herb cream and chervil

Salads

Little gem, rocket and spinach topped with baked courgettes, sun-dried tomatoes,
olive oil, parmesan flakes and herbs (M)

Tomato salad with fresh cherry tomatoes, sliced red onion,
pointed cabbage and fresh red basil (M)

Hot dish of the day

Pork tenderloin stew with mushrooms, sausages and bacon (SEL)

Green dish of the day

Vegan paprika stew with seitan pieces, celery and mushrooms (SEL)
Main course side dishes
Boiled wild rice with thyme, green pepper and fried onions

Gremolata with parsley, lemon zest, roasted garlic and toasted almonds for topping (N)

Dressing of the week
Classic sweet-sour cream dressing, Spinach-chervil dressing, Basil-tomato dressing

Organic rye bread and white bread (G)
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MENU WEEK 3

TUESDAY

Toppings
Italian mortadella with basil mayonnaise and baked tomatoes (4)(SEN)(N)
Shrimp salad with dill, asparagus, pointed cabbage and chives (SEN)(4&)(M)(K)

Vegan cold cuts

Creamy hummus with crispy chickpeas, baked cherry tomatoes and herbs (SES)

Salads

Herb salad with frisée, radicchio and romaine, topped with balsamic vinaigrette,
roasted pumpkin seeds and garden cress

Chickpea salad with little gem lettuce, cucumber, tomato, red onion,
curry dressing and herbs (M)

Hot dish of the day

Pita bread with lahmacun-spiced beef, onion and bell pepper (G)(1 pc.)

Green dish of the day

Pita bread with spiced plant-based mince, onion and bell pepper (G)(1 pc.)

Main course side dishes
Steamed bulgur with green lentils, onion, mild chili and Middle Eastern spices
Pickled red cabbage with parsley and nigella seeds

Dressing of the week
Classic sweet-sour cream dressing, Spinach-chervil dressing, Basil-tomato dressing

Organic rye bread and white bread (G)
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MENU WEEK 3

WEDNESDAY

Toppings
Roast beef with truffle mayonnaise and pickled cucumbers (SEN)(4)
Chicken salad with curry, celery, apple and bacon (4)(SEN)(SEL)

Vegan cold cuts

Sliced tomatoes with chive mayonnaise and garden cress

Salads

Salad of romaine and endive topped with lettuce, Mediterranean vinaigrette with olive oil,
chopped olives, pickled onions, lemon zest and fresh dill (M)

Broccoli salad with steamed broccoli, topped with lightly spicy harissa dressing, herbs,
crushed corn and mixed nuts (N)

Hot dish of the day

Organic pork meatballs (G)(2 pcs.)

Green dish of the day

Vegan mushroom patties (SEL)(2 pcs.)

Main course side dishes
Warm potato salad with peas, radishes, Dijon mustard, oregano, roasted pumpkin seeds,
sunflower seeds and garden cress
Diced pickled cucumbers with dill

Dressing of the week
Classic sweet-sour cream dressing, Spinach-chervil dressing, Basil-tomato dressing

Organic rye bread and white bread (G)
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Ret godt for alle

90-60% ekoloat Information om indhold af allergene ingredienser i vores retter kan fas ved henvendelse til personale
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MENU WEEK 3

THURSDAY

Toppings
Porchetta with herb mayonnaise, pickled onions and garden cress (4)(SEN)
Lightly spicy seafood salad with autumn cabbage and herbs (K)(SEN)(4)

Vegan cold cuts

Sliced avocado with assorted citrus and fresh herbs

Salads

Pointed cabbage salad tossed with lemon oil and apple vinegar,
topped with apples, roasted almonds and plenty of garden cress (N)

Beluga lentil salad with kale and baked yellow beets,
topped with diced pickled yellow beets and chopped parsley

Hot dish of the day

Vindaloo chicken (2 pcs.)

Green dish of the day

Indian dahl with red lentils and tomato (SEL)

Main course side dishes
Saffron rice with herbs and citrus
Indian raita with cucumber and mint (M)

Cake of the day
Semolina cake with raspberries and white chocolate (G)(4&)(M)

Dressing of the week
Classic sweet-sour cream dressing, Spinach-chervil dressing, Basil-tomato dressing

Organic rye bread and white bread (G)
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MENU WEEK 3

FRIDAY

Toppings
Chili-marinated salt-cured beef brisket sliced with salsa verde,
pickled green tomatoes and watercress
Halved eggs with dill mayonnaise, herbs and toasted sesame (SES)(4)(K)(SEN)

Vegan cold cuts

Baked beets with vegan yogurt, olive oil and cornflower

Salads

Crispy kale, rocket and spinach topped with baked carrots, sun-dried tomatoes, olive oil,
croutons and herbs (M)(G)

Hearty salad of baked beets with beet crudité, pickled blackcurrants, feta,
cabbage and orache (M)

Hot dish of the day

Bao buns with glazed pork (G)(2 pcs.)

Green dish of the day

Bao buns with glazed tofu (G)(2 pcs.)

Main course side dishes
Warm noodles with spring onions, bean sprouts, soy, peanuts and sesame (N)(SES)(S)
Miso mayonnaise (S)

Dressing of the week
Classic sweet-sour cream dressing, Spinach-chervil dressing, Basil-tomato dressing

Organic rye bread and white bread (G) %
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MENU WEEK 3

ALLERGIES

G) = Gluten

K) = Crustaceans
A) = Eggs

F) = Fish

J) Peanuts

SE L) Celery
SEN) = Mustard
SES) = Sesame
LUP) = Lupin

= Molluscs
= Halal
L) = Lactose
SUL) = Sulphites
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MENU UGE 3

MANDAG

o
Palaeg
Oksespegepglse med remoulade, ristede lgg og karse (4A)(SEL)(SEN)
Tunsalat med lgg, kapers, cornichoner og krydderurter (F)(4A)(SEN)

Vegansk paleeg

Grillede auberginer med syltede peberfrugt, urtecreme og karvel

Salater

Hjertesalat, rucola og spinat toppet med bagte courgetter, soltgrrede tomater, olivenolie,
parmesanflager og krydderurter (M)

Tomatsalat med friske cherrytomater, snittet redlag, spidskal og frisk rgd basilikum (M)

Dagens varme ret
Mgrbradgryde med gris, svampe, pglser og bacon (SEL)

Dagens grgnne ret
Vegansk paprikagryde med seitanstykker, selleri og svampe (SEL)

Garniture til hovedret
Kogte vilde ris med timian, gran peber og stegte lag
Gremolata pa persille, citronskal, bagte hvidlgg og ristede mandler til topping (N)

Ugens dressing
Mormordressing, spinat-kgrveldressing, basilikum-tomatdressing

@kologisk rugbrad og lyst brad (G)
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MENU UGE 3

TIRSDAG

Palaeg
Italiensk mortadella med basilikummayonnaise og bagte tomater (4£)(SEN)(N)
Rejesalat med dild, asparges, spidskal og purlag (SEN)(4&)(M)(K)

Vegansk paleeg

Cremet hummus med sprade kikeerter, bagte cherrytomater og urter (SES)

Salater

Krydderurtesalat med frissée, radicchio og romaine toppet med balsamicovinaigrette, ristede
graeskarkerner og brgndkarse

Kikeertesalat med hjertesalat, agurk, tomat, rgdlgg, karrydressing og urter (M)

Dagens varme ret
Pitabrad med lamachun-krydret okse, lgg og peberfrugt (G) (1 stk.)

Dagens grgnne ret
Pitabrgd med krydret plantefars, lgg og peberfrugt (G) (1 stk.)

Garniture til hovedret
Dampet bulgur med gragnne linser, lag, mild chili og mellemgstlige krydderier
Syltet redkal med persille og nigellafrg

Ugens dressing
Mormordressing, spinat-kgrveldressing, basilikum-tomatdressing

@kologisk rugbrad og lyst brad (G)
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MENU UGE 3

ONSDAG

o
Palaeg
Roastbeef med trgffelmayonnaise og syltede agurker (SEN)(4)
Hgnsesalat med karry, bladselleri, aeble og bacon (A)(SEN)(SEL)

Vegansk paleeg

Skiver af tomat med purlggsmayonnaise og karse

Salater

Salat pa romaine og endive toppet med hovedsalat, middelhavsvinaigrette pa olivenolie,
hakkede oliven, syltede lgg og citronskal samt frisk dild (M)

Broccolisalat pa dampede broccoli, toppet med let spicy harissadressing, krydderurter,
knuste majs og naddekerner (N)

Dagens varme ret
Frikadeller af gkologisk gris (G)(2 stk.)

Dagens grgnne ret
Veganske svampedeller (SEL)(2 stk.)

Garniture til hovedret
Lun kartoffelsalat med eerter, radiser, dijonsennep, oregano, ristede graeskarkerner,
solsikkekerner og karse
Hjemmesyltede agurker i tern med dild

Ugens dressing
Mormordressing, spinat-kgrveldressing, basilikum-tomatdressing

@kologisk rugbrad og lyst brgd (G)
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MENU

TORSDAG

o
Palaeg
Porchetta med urtemayonnaise, syltede lgg og karse (4A£)(SEN)
Let spicy skaldyrssalat med efterarskal og krydderurter (K)(SEN)(4&)

Vegansk paleeg

Avocado i skiver med citrus i variationer og granne urter

Salater

Spidskalssalat vendt med citronolie og sebleeddike,
toppet med aebler, ristede mandler og masser af karse (N)

Beluga linsesalat med grenkal og bagte gule beder,
toppet med tern af syltede gule beder og snittet persille

Dagens varme ret
Vindaloo kylling (2 stk.)

Dagens grgnne ret
Indisk dahl med rgde linser og tomat (SEL)

Garniture til hovedret
Safranris med krydderurter og citrus
Indisk raita med agurk og mynte (M)

Dagens kage
Semolinakage med hindbaer og hvid chokolade (G)(4)(M)

Ugens dressing
Mormordressing, spinat-kgrveldressing, basilikum-tomatdressing

@kologisk rugbrad og lyst brad (G)
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Ret godt for alle

30-60% okoloal Information om indhold af allergene ingredienser i vores retter kan fas ved henvendelse til personale
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MENU UGE 3

FREDAG

Palaeg
Chilimarineret spraengt oksebryst i skiver med salsa verde, syltede granne tomater og brgndkarse
Halve seg med dildmayonnaise, urter og ristet sesam (SES)(4)(K)(SEN)

Vegansk paleeg

Bagte radbeder med vegansk yoghurt, olivenolie og kornblomst

Salater

Sprad palmekal, rucola og spinat toppet med bagte gulergdder, soltarrede tomater, olivenolie,
croutoner og krydderurter (M)(G)

Fyldig salat pa bagte redbeder med rgdbedecrudité, syltede solbzer, feta, kal og melde (M)

Dagens varme ret
Bao buns med glaceret gris (G)(2 stk.)

Dagens grgnne ret
Bao buns med glaceret tofu (G)(2 stk.)

Garniture til hovedret
Lune nudler med forarslgg, bennespirer, soya, peanuts og sesam (N)(SES)(S)
Miso mayonnaise (S)

Ugens dressing
Mormordressing, spinat-kgrveldressing, basilikum-tomatdressing

@kologisk rugbrad og lyst brad (G)
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MENU
(G) = Gluten
(K) = Krebsdyr
(/) =Ag
(F) = Fisk
(J) = Jordngdder
(S) = Soya
(M) =Meelk
(N) = Ngdder
(SEL) = Selleri
(SEN) = Sennep
(SES) = Sesam
(LUP) = Lupin
(B) = Blgddyr
(H) = Halal
(L) = Laktose
(SUL) = Sulfitter
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Information om indhold af allergene ingredienser i vores retter kan fas ved henvendelse til personale

UGE 3

(©) madvaerk R, 53539977

7] www.madvaerk.dk




	Week 3.pdf
	Uge 3.pdf

