’@, { Menu
MANDAG

30-60% okologl

Dagens inspiration Lasagne

Klassisk lasagne pa gko-okse med zucchini, bechamel og
Full noon

parmesan (1,3,7,T,H)

Linse- og svampelasagne med bechamel og parmesan

(1,3,7,T,H)

Green noon

Gnocchi i tomatsauce med linser, svampe og vegansk
Green noon vegansk
mozzarella (T,H)

Antipastisalat med bgnner, peberfrugt, artiskok, rucola,

Fyldig salat
yidig sala basilikum og fior di latte (7,10,12,B,H)
Antipastisalat med bgnner, peberfrugt, artiskok, rucola,
Fyldig salat vegansk . p P &
basilikum og vegansk mozzarella (10,12,B,H)
Italiensk tomatsalat med rabarber, citrontimian og
Let salat

balsamico (12,T)

Italiensk tomatsalat med rabarber, citrontimian og
Let salat vegansk

balsamico (12,T)
Det grgnne stykke Squash med kapersdressing (10,12)
Det grgnne stykke vegansk Squash med kapersdressing (10,12)
Tilbehgr til brgd - Full noon Kalveculotte med urtemayo (3,10,12)
Tilbehgr til brgd - Green noon Hvid bgnnespread med ristet hvidlgg, citron og salvie (B)
Tilbehgr til brgd - Green noon vegansk Hvid bgnnespread med ristet hvidlgg, citron og salvie (B)

Pesto med ristede peberfrugter, solsikkefrg og soltgrrede

Tilbehgr til brad - alle
tomater (T)

Pesto med ristede peberfrugter, solsikkefrg og soltgrrede

Tilbehgr til - all k
ilbehgr til bred - alle vegans tomater (T)

Brad Surdejsbrgd (1) og rugbraed (1)

Allergens: 1: Gluten / 2. Shellfish / 3. Eggs 4. Fish / 5. Peanuts / 6. Soy / 7. Lactose / 8. Nuts / 9. Celeriac / 10. Mustard /
11. Sesame seeds / 12. Sulfor dioxide/sulfites / 13. Lupin / 14. Mollusc / B. Beans / K. Kale / S. Shiitake / T. Tomato
There might be changes on the menu in canteens

NnNoon




’@, { Menu
MANDAG

30-60% okologl

Today's inspiration Lasagne

) Classic lasagna with organic beef, zucchini, béchamel, and
Hot dishes - Full noon

parmesan (1,3,7,T,H)

Lentil and mushroom lasagna with béchamel and parmesan
(1,3,7,T,H)

Hot dishes - Green noon

) Gnocchi with tomato sauce with lentils, mushrooms, and
Hot dishes - Vegan Green noon
vegan mozzarella (T,H)

Antipasti salad with beans, bell pepper, artichoke, arugula,

H lad
eavy sad basil, and fior di latte (7,10,12,B,H)

Antipasti salad with beans, bell pepper, artichoke, arugula,

Heavy salad vegan .
basil, and vegan mozzarella (10,12,B,H)

Italian tomato salad with rhubarb, lemon thyme, and

Light salad
1t sata balsamic vinegar (12,T)
) Italian tomato salad with rhubarb, lemon thyme, and
Light salad vegan L
balsamic vinegar (12,T)
Green piece Zucchini with caper dressing (10,12)
Green piece vegan Zucchini with caper dressing (10,12)
Spread full Beef rump steak with herb mayo (3,10,12)
Spread green White bean spread with roasted garlic, lemon, and sage (B)
Spread green vegan White bean spread with roasted garlic, lemon, and sage (B)
Pesto with roasted bell peppers, sunflower seeds, and sun-
Spread all

dried tomatoes (T)

Pesto with roasted bell peppers, sunflower seeds, and sun-

11
Spread all vegan dried tomatoes (T)

Bread Sourdough bread (1) and rye bread (1)

Allergens: 1: Gluten / 2. Shellfish / 3. Eggs 4. Fish / 5. Peanuts / 6. Soy / 7. Lactose / 8. Nuts / 9. Celeriac / 10. Mustard /
11. Sesame seeds / 12. Sulfor dioxide/sulfites / 13. Lupin / 14. Mollusc / B. Beans / K. Kale / S. Shiitake / T. Tomato
There might be changes on the menu in canteens

NnNoon




ol

30-60% okologl
Dagens inspiration

Full noon
Green noon

Green noon vegansk

Fyldig salat
Fyldig salat vegansk
Let salat

Let salat vegansk

Det grgnne stykke

Det granne stykke vegansk

Tilbehgr til bred - Full noon

Tilbeher til brgd - Green noon
Tilbeher til brgd - Green noon vegansk

Tilbehgr til brgd - alle
Tilbehgr til brgd - alle vegansk

Bred

Menu
TIRSDAG

Asien

Dko-kylling i filippinsk adobo sauce med peberfrugt,
bambusskud, gulergdder og majs (6,12,H) - serveret med
gurkemejeris med kokosflager

Tofu med favabgnner, tempeh, @rter og peberfrugt i cremet
malaysisk kokossauce (6,B,H) - serveret med gurkemejeris
med kokosflager.

Tofu med favabgnner, tempeh, @rter og peberfrugt i cremet
malaysisk kokossauce (6,B,H) - serveret med gurkemejeris
med kokosflager

Vietnamesisk mangosalt med linser, tomater, agurk, peanuts
og soyavinaigrette (5,6,8,12,T,H)

Vietnamesisk mangosalt med linser, tomater, agurk, peanuts
og soyavinaigrette (5,6,8,12,T,H)

Kalsalat med sukkerzarter, radiser, thai basililum og

sesamvinaigrette (11,K)

Kalsalat med sukkerzarter, radiser, thai basililum og
sesamvinaigrette (11,K)

Bagte auberginer med chilisauce og porre (1,H)
Bagte auberginer med chilisauce og porre (1,H)

Hakket oksekgdssalat med limeblade, kokosmealk og
asiatiske krydderier (2,4,11,H)

Edamamespread med skyr, soya og tahin (6,7,11,12,B)

Edamamespread med vegansk mayo og yoghurt, soya og
tahin (6,11,12,B)

Cream cheese med zucchini, dild og chili (7)
Vegansk cream cheese med zucchini, dild og chili

Surdejsbrgd (1) og rugbrad (1)

Allergens: 1: Gluten / 2. Shellfish / 3. Eggs 4. Fish / 5. Peanuts / 6. Soy / 7. Lactose / 8. Nuts / 9. Celeriac / 10. Mustard /
11. Sesame seeds / 12. Sulfor dioxide/sulfites / 13. Lupin / 14. Mollusc / B. Beans / K. Kale / S. Shiitake / T. Tomato
There might be changes on the menu in canteens

NnNoon



ol

30-60% okologl
Today's inspiration

Hot dishes - Full noon
Hot dishes - Green noon

Hot dishes - Vegan Green noon

Heavy salad
Heavy salad vegan
Light salad

Light salad vegan

Green piece

Green piece vegan
Spread full

Spread green
Spread green vegan

Spread all
Spread all vegan

Bread

Menu
TIRSDAG

Asia

Organic chicken in Filipino adobo sauce with bell peppers,
bamboo shoots, carrots, and corn (6,12,H) - served with

turmeric rice with coconut flakes.

Tofu with fava beans, tempeh, peas, and bell peppers in a
creamy Malaysian coconut sauce (6,B,H) - served with
turmeric rice with coconut flakes.

Tofu with fava beans, tempeh, peas, and bell peppers in a
creamy Malaysian coconut sauce (6,B,H) - served with
turmeric rice with coconut flakes.

Vietnamese mango salad with lentils, tomatoes, cucumber,
peanuts, and soy vinaigrette (5,6,8,12,T,H)

Vietnamese mango salad with lentils, tomatoes, cucumber,
peanuts, and soy vinaigrette (5,6,8,12,T,H)

Cabbage salad with sugar snap peas, radishes, Thai basil,
and sesame vinaigrette (11,K)

Cabbage salad with sugar snap peas, radishes, Thai basil,
and sesame vinaigrette (11,K)

Baked eggplant with chili sauce and leek (1,H)
Baked eggplant with chili sauce and leek (1,H)

Minced beef salad with lime leaves, coconut milk, and
Asian spices (2,4,11,H)

Edamame spread with skyr, soy, and tahini (6,7,11,12,B)

Edamame spread with vegan mayo and yogurt, soy and
tahini (6,11,12,B)

Cream cheese with zucchini, dill, and chili (7)
Vegan cream cheese with zucchini, dill, and chili

Sourdough bread (1) and rye bread (1)

Allergens: 1: Gluten / 2. Shellfish / 3. Eggs 4. Fish / 5. Peanuts / 6. Soy / 7. Lactose / 8. Nuts / 9. Celeriac / 10. Mustard /
11. Sesame seeds / 12. Sulfor dioxide/sulfites / 13. Lupin / 14. Mollusc / B. Beans / K. Kale / S. Shiitake / T. Tomato

There might be changes on the menu in canteens

NnNoon



’@, { Menu
ONSDAG

30-60% okologl

Dagens inspiration Klassisk dansk

Forloren hare pa gko-okse og bacon fra gris med skysauce
Full noon (1,3,7,9,12) - serveret med kartofler med smgr og persille

)

Grgntsagsdeller med kejserhatte og svampesauce (7,9,12,H)
Green noon .
- serveret med kartofler med smer og persille (7).

Grontsagsdeller med kejserhatte og svampesauce (9,12,H) -
Green noon vegansk . . .
serveret med kartofler med olivenolie og persille

Nordisk salat med perlebyg, radiser, sukkererter, rabarber,

Fyldig salat ] o
ristede rugkerner og hyldeblomstvinaigrette (1,12)
Nordisk salat med perlebyg, radiser, sukkererter, rabarber,
Fyldig salat vegansk vegansk feta, ristede rugkerner og hyldeblomstvinaigrette
(1,12)
Vandmelonsalat med fennikel, rgdlgg, dild, feta og
Let salat

vinaigrette (7,12)

Vandmelonsalat med fennikel, rgdlgg, dild og vinaigrette
Let salat vegansk

(12)
Det grgnne stykke Bagt blomkal med dild- og kapersdressing (3,7,10,12)
Det grgnne stykke vegansk Bagt blomkal med vegansk dild- og kapersdressing (10,12)
Tilbeher til bred - Full noon Fiskefilet med remoulade (1,3,4,7,10,12)
Tilbehgr til brgd - Green noon Grgn ertespread med &g og summerurter (3,B)
Tilbeher til brgd - Green noon vegansk Grgn ertespread og summerurter (B)
Tilbehgr til brgd - alle Avocadospread med glaskal og urter (10,12,K)
Tilbeher til brgd - alle vegansk Avocadospread med glaskal og urter (10,12,K)
Brad Surdejsbrad (1) og rugbrad (1)

Allergens: 1: Gluten / 2. Shellfish / 3. Eggs 4. Fish / 5. Peanuts / 6. Soy / 7. Lactose / 8. Nuts / 9. Celeriac / 10. Mustard /
11. Sesame seeds / 12. Sulfor dioxide/sulfites / 13. Lupin / 14. Mollusc / B. Beans / K. Kale / S. Shiitake / T. Tomato
There might be changes on the menu in canteens

NnNoon




ol

30-60% okologl

Today's inspiration

Hot dishes - Full noon

Hot dishes - Green noon

Hot dishes - Vegan Green noon

Heavy salad

Heavy salad vegan

Light salad

Light salad vegan

Green piece

Green piece vegan

Spread full

Spread green
Spread green vegan
Spread all

Spread all vegan

Bread

Menu
ONSDAG

Classic danish

Organic beef and porc bacon meatloaf with gravy
(1,3,7,9,12) - served with potatoes with butter and parsley

(7).

Vegetable "meatballs" with king oyster mushrooms and
mushroom sauce (7,9,12,H) - served with potatoes with
butter and parsley (7)

Vegetable "meatballs" with king oyster mushrooms and
mushroom sauce (9,12,H) - served with potatoes with olive

oil and parsley

Nordic salad with barley, radishes, sugar snap peas,
rhubarb, roasted rye kernels, and elderflower vinaigrette
(1,12)

Nordic salad with barley, radishes, sugar snap peas,
rhubarb, vegan feta, roasted rye kernels, and elderflower
vinaigrette (1,12)

Watermelon salad with fennel, red onion, dill, feta and
vinaigrette (7,12)

Watermelon salad with fennel, red onion, dill, and
vinaigrette (12)

Baked cauliflower with dill and caper dressing (3,7,10,12)

Baked cauliflower with vegan dill and caper dressing
(10,12)

Fish fillet with remoulade (1,3,4,7,10,12)

Green pea spread with eggs and summer herbs (3,B)
Green pea spread and summer herbs (B)

Avocado spread with kohlrabi and herbs (10,12,K)
Avocado spread with kohlrabi and herbs (10,12,K)

Sourdough bread (1) and rye bread (1)

Allergens: 1: Gluten / 2. Shellfish / 3. Eggs 4. Fish / 5. Peanuts / 6. Soy / 7. Lactose / 8. Nuts / 9. Celeriac / 10. Mustard /
11. Sesame seeds / 12. Sulfor dioxide/sulfites / 13. Lupin / 14. Mollusc / B. Beans / K. Kale / S. Shiitake / T. Tomato

There might be changes on the menu in canteens

NnNoon



ol

30-60% okologl

Dagens inspiration

Full noon

Green noon

Green noon vegansk

Fyldig salat

Fyldig salat vegansk

Let salat

Let salat vegansk

Det grgnne stykke

Det grgnne stykke vegansk

Tilbeher til bred - Full noon

Tilbehgr til bred - Green noon

Tilbeher til brgd - Green noon vegansk

Tilbeher til brad - alle
Tilbeher til brgd - alle vegansk

Brad

Menu
TORSDAG

Gaestekok Nacho Hernandez

Braisseret gko-gris i cremet kokossauce med bagte tomater
og lgg (9,T,H) - serveret med kartofler med rgd mojo og
mandler (8,12, T,H)

Tofu med svampe, bagte tomater og lgg i cremet
kokossauce (6,9,T,H) - serveret med kartofler med rgd mojo
og mandler (8,12,T,H)

Tofu med svampe, bagte tomater og lgg i cremet
kokossauce (6,9,T,H) - serveret med kartofler med rgd mojo
og mandler (8,12, T,H)

Spidskal med rygeost, anicialinser og mojo verde dressing
(7,12,K,H)

Spidskal med vegansk ost, anicialinser og mojo verde
dressing (12,K,H)

Grgn salat med urter og sukkererter

Gren salat med urter og sukkererter

Bagte padrons med allioli (3,10,12,H)

Bagte padrons med vegansk allioli (10,12,H)
Raget skinke og sennep (10)

Cashew- og solsikkekernespread med rgget paprika og
syltede grontsager (8,12)

Cashew- og solsikkekernespread med roget paprika og
syltede grontsager (8,12)

Friskostcreme med oliven og soltgrrede tomater (7,12,T)
Tofu med oliven og soltgrrede tomater (6,12, T)

Surdejsbrgd (1) og rugbred (1)

Allergens: 1: Gluten / 2. Shellfish / 3. Eggs 4. Fish / 5. Peanuts / 6. Soy / 7. Lactose / 8. Nuts / 9. Celeriac / 10. Mustard /
11. Sesame seeds / 12. Sulfor dioxide/sulfites / 13. Lupin / 14. Mollusc / B. Beans / K. Kale / S. Shiitake / T. Tomato
There might be changes on the menu in canteens

NnNoon



’@’ { Menu
TORSDAG

30-60% okologl

Today's inspiration

Hot dishes - Full noon

Hot dishes - Green noon

Hot dishes - Vegan Green noon

Heavy salad

Heavy salad vegan

Light salad

Light salad vegan
Green piece
Green piece vegan

Spread full

Spread green

Spread green vegan

Spread all
Spread all vegan

Bread

Guest chef Nacho Hernandez

Braised organic pork in creamy coconut sauce with baked
tomatoes and onions (9,T,H) - served with potatoes with red
mojo and almonds (8,12, T,H)

Tofu with mushrooms, baked tomatoes and onions in a
creamy coconut sauce (6,9,T,H) - served with potatoes with
red mojo and almonds (8,12,T,H)

Tofu with mushrooms, baked tomatoes and onions in a
creamy coconut sauce (6,9,T,H) - served with potatoes with
red mojo and almonds (8,12, T,H)

Pointed cabbage with smoked cheese, anicial inserts, and
mojo verde dressing (7,12,K,H)

Pointed cabbage with vegan cheese, anicialinsers, and mojo
verde dressing (12,K,H)

Green salat with herbs and sugar snap peas
Green salat with herbs and sugar snap peas
Baked padrons with aioli (3,10,12,H)
Baked padrons with vegan aioli (10,12,H)
Smoked ham and mustard (10)

Cashew and sunflower seed spread with smoked paprika
and pickled vegetables (8,12)

Cashew and sunflower seed spread with smoked paprika
and pickled vegetables (8,12)

Cream cheese with olives and sun-dried tomatoes (7,12, T)
Tofu with olives and sun dried tomatoes (6,12,T)

Sourdough bread (1) and rye bread (1)

Allergens: 1: Gluten / 2. Shellfish / 3. Eggs 4. Fish / 5. Peanuts / 6. Soy / 7. Lactose / 8. Nuts / 9. Celeriac / 10. Mustard /
11. Sesame seeds / 12. Sulfor dioxide/sulfites / 13. Lupin / 14. Mollusc / B. Beans / K. Kale / S. Shiitake / T. Tomato

There might be changes on the menu in canteens

NnNoon



’@’ { Menu
TORSDAG

30-60% okologl

Kage Gulerodskage (1,3,7,8)

Cake Carrot cake (1,3,7,8)

Allergens: 1: Gluten / 2. Shellfish / 3. Eggs 4. Fish / 5. Peanuts / 6. Soy / 7. Lactose / 8. Nuts / 9. Celeriac / 10. Mustard /
11. Sesame seeds / 12. Sulfor dioxide/sulfites / 13. Lupin / 14. Mollusc / B. Beans / K. Kale / S. Shiitake / T. Tomato
There might be changes on the menu in canteens

NnNoon




=)
30-60% okologl

Dagens inspiration

Full noon

Green noon

Green noon vegansk
Fyldig salat

Fyldig salat vegansk
Let salat

Let salat vegansk

Det grgnne stykke

Det grgnne stykke vegansk

Tilbehgr til brgd - Full noon

Tilbeher til brgd - Green noon
Tilbeher til brgd - Green noon vegansk
Tilbehgr til brgd - alle

Tilbehgr til brgd - alle vegansk

Bred

Menu
FREDAG

Sommer

ko-tykkam med rgdvinssauce og grillede majs (9,12,H) -
serveret med persilleristede kartofler

Grillet majs, Squash og sommer-spidskal og vilde
svampesauce (7) - serveret med persilleristede kartofler

Grillet majs, Squash og sommer spidskél og vilde svampe
sauce - serveret med persilleristede kartofler

Stegt blomkalssalat med erter, radiser, tahindressing og dild
(7,11,H)

Stegt blomkalssalat med erter, radiser, vegansk
tahindressing og dild (6,11,H),

Hjertesalat med radicchio, agurk, bldber og
sennepsvinaigrette (10,12).

Hjertesalat med radicchio, agurk, blaber og
sennepsvinaigrette (10,12).

Broccoli, figner og blaskimmelsauce (7).
Broccoli, figner og vegansk blaskimmelsauce
Leverpostej og bacon pa gris (1)

Vegansk paté med valngdder og cornichons (8,12)
Vegansk paté med valngdder og cornichons (8,12)
Ag og persillemayo (3,10,12)

Tempeh med vegansk mayo (10,12)

Surdejsbrgd (1) og rugbrad (1)

Allergens: 1: Gluten / 2. Shellfish / 3. Eggs 4. Fish / 5. Peanuts / 6. Soy / 7. Lactose / 8. Nuts / 9. Celeriac / 10. Mustard /
11. Sesame seeds / 12. Sulfor dioxide/sulfites / 13. Lupin / 14. Mollusc / B. Beans / K. Kale / S. Shiitake / T. Tomato
There might be changes on the menu in canteens

NnNoon



ol

30-60% okologl

Today's inspiration

Hot dishes - Full noon

Hot dishes - Green noon

Hot dishes - Vegan Green noon

Heavy salad

Heavy salad vegan

Light salad

Light salad vegan

Green piece

Green piece vegan
Spread full

Spread green
Spread green vegan
Spread all

Spread all vegan

Bread

Menu
FREDAG

Summer

Organic beef chuck with red wine sauce and grilled corn
(9,12,H) - served with parsley roasted potatoes

Grilled corn, squash, and summer pointed cabbage with
wild mushroom sauce (7) - served with parsley baked

potatoes

Grilled corn, squash, and summer pointed cabbage with
wild mushroom vegan sauce - served with parsley baked

potatoes

Fried cauliflower salad with peas, radishes, tahini dressing,
and dill (7,11,H)

Fried cauliflower salad with peas, radishes, vegan tahini
dressing and dill (6,11,H).

Gem lettuce salad with radicchio, cucumber, blueberries
and mustard vinaigrette (10,12).

Gem lettuce salad with radicchio, cucumber, blueberries

and mustard vinaigrette (10,12)

Broccoli, figs and blue cheese sauce (7).
Broccoli, figs and vegan blue cheese sauce
Liver paté and pork bacon (1)

Vegan paté with walnuts and cornichons (8,12)
Vegan paté with walnuts and cornichons (8,12)
Eggs and parsley mayo (3,10,12)

Tempeh with vegan mayo (10,12)

Sourdough bread (1) and rye bread (1)

Allergens: 1: Gluten / 2. Shellfish / 3. Eggs 4. Fish / 5. Peanuts / 6. Soy / 7. Lactose / 8. Nuts / 9. Celeriac / 10. Mustard /
11. Sesame seeds / 12. Sulfor dioxide/sulfites / 13. Lupin / 14. Mollusc / B. Beans / K. Kale / S. Shiitake / T. Tomato

There might be changes on the menu in canteens

NnNoon



