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MENU UGE 33 FLEX KITCHEN

Iy st

- Mandag -

Varm ret:
Kyling satay med peanutbutter sauce B, gulerods crudité & blomkal.
Toppet med fordrsleg & peanuts N+B
Hertil dampede ris med sesam mix

Varm vegetar:
Soja satay med peanutbutter sauce B, gulerods crudité & blomkdl.
Toppet med fordrsleg & peanuts N+B
Hertil dampede ris med sesam mix

Salater & dressing:
Spred salat med edamame banner, haricot verts, salatost, radise,
thai basilikum & rgdigg B+V

Spidskdalssalat med revet gulergdder, fordrslag, chili, persille, ananas & peanuts B+N

Dressing: Goma dressing

Kolde anretninger:
Spegepalse med hjemmeristede lgg G, fin remoulade & peberrod
toppet med fimian & kapersboer

Rejesalat med asparges, dild, citron, & purlgg S+4&+L

A9 med cherrytomater, karse mayo £, rgd caviart & purlag

Hjemmelavet chili pasta lavet pa habanero, citron, hvidleg & tomat - er til hele ugen j
(Vi sender gerne mere ud)

Allergimarkering med felgende 8 bogstaver L= Laktose, G= Gluten, N= Nedder, S= Skaldyr, B=

Beelgfrugt, F=Fisk, P=Peanuts, £=4&g

(Special mcerke V= Vegansk)
Ring til kgkkenet pd telefon 70 32 34 60 hvis du ansker oplysninger om eventuelle gvrige
allergener i dagens buffet.
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MENU UGE 33 FLEX KITCHEN

Iy st

- Tirsdag -

Varm ret:
Nakkefilet af gris med teriyaki sauce, grillet peberfrugt, broccoli, chili & sukkercerter S+F
Vendt i cegnudler £ & toppet med forérslag

Varm vegetar:
Tofu med teriyaki sauce, grillet peberfrugt, broccoli, chili & sukkercerter S+F
Vendt i cegnudler £ & toppet med forérslag

Salater & dressing:
Mix salater af crisp, frisee & feldsalat, mixet med melon, mozzarella & cherrytomater
Toppet med ristede solsikkekerner L
Asiatisk agurkesalat med peanuts, ristede kikcerter, rgdlgg, lime, ingefcer,
hvidlgg & sesam B+V

Dressing: Senneps vinaigrette V

Kolde anretninger:
Floeskesteg fra grambogdrd med hjemmelavet radkdl, syltede agurker,
asppelsin, fimian & slagter bolcher

Tunsalat med majs, kapers, lgg & dild F+L+4&

Artespread med crustini G+B

Osteanretning med marmelade & druer L. @

Allergimarkering med felgende 8 bogstaver L= Laktose, G= Gluten, N= Nedder, $S= Skaldyr, B=
Beelgfrugt, F=Fisk, P=Peanuts, £=4&g
(Special mcerke V= Vegansk)
Ring til kgkkenet pd telefon 70 32 34 60 hvis du gnsker oplysninger om eventuelle gvrige
allergener i dagens buffet.



o0 Fog

MENU UGE 33 FLEX KITCHEN

Iy st

- Onsdag -

Greesk Temadag

Varm ret:
Greeske okse frikadeller (2 pr pers) med soltgrrede tomater & feta L
Hertil rosmarin/citron kartofler, hvidlggs tzatziki L & hummus V+B

Varm vegetar:
Svampe/linse frikadeller med soltgrrede tomater & feta L+G
Hertil rosmarin/citron kartofler, hvidlggs tzatziki L & hummus V+B

Salater & dressing:
Salat med grillet hvidlggs aubergine, orzo, kold marineret squash,
& ristede pinjekerner N+V+G

Greoesk salat med tomat, agurk, oliven, feta & redlag vendt med olivenolie & citron L

Dressing: Olie eddike vinaigrette med ceble-eddike & urter V

Kolde anretninger:
Middelhavs tapas
Lufttarret skinke, mortadella, pglser, oliven & dolmades
Herfil soltgrret tomat pesto med mandler N

Taramasalat med Igg, citron & stenbiderrogn toppet med dild L+Z&+F

Pizza slice G+L med haydari dip L

Allergimarkering med felgende 8 bogstaver L= Laktose, G= Gluten, N= Nedder, S= Skaldyr, B=
Beelgfrugt, F=Fisk, P=Peanuts, £=/£g
(Special mcerke V= Vegansk)
Ring til kgkkenet pd telefon 70 32 34 60 hvis du gnsker oplysninger om eventuelle gvrige
allergener i dagens buffet.
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MENU UGE 33 FLEX KITCHEN

Iy st

- Torsdag -

Varm ret:
Glaseret skinke fra grambogdrd med sommer grent (2 skiver pr pers)
Kold kartoffelsalat L & stoerk sennep

Varm vegetar:
Squashkager (1stk pr pers) med kold kartoffelsalat L
& urtedip L

Salater & dressing:
Hvidlags marineret haricot verts salat med marinerede hvidlag, friseesalat, agurk, rediag
& salt ristede mandler B+V+N

Ra&kostsalat med mix af guleradder, rosiner & purlgg vendt i citrus dressing V

Dressing: Ranch dressing L

Kolde anretninger:
Fiskefrikadelle F med remulade &, dild & friteret kapers
Toppet med skovsyre & tallerkensmaoekker

Oksesteg med peberrods creme L, hgvlet peberrod, soltgrrede tranebcer & brendkarse

Grov karrysalat med kvarte ceg, ceble, kapers, purlag, lzg & karse L+4&

Dagens kage: Hindbcersnitter N+G+L @

Allergimarkering med felgende 8 bogstaver L= Laktose, G= Gluten, N= Nadder, S= Skaldyr, B=
Beelgfrugt, F=Fisk, P=Peanuts, £=4g
(Special mcerke V= Vegansk)
Ring til kgkkenet pd telefon 70 32 34 60 hvis du agnsker oplysninger om eventuelle gvrige
allergener i dagens buffet.



oD Fooo

MENU UGE 33 FI.EX KITCHEN

Iy st

- Fredag -

Varm ret:
Kebab med Arabisk fladbregd G & okse kebab.
Hertil blandet grent & spicy cremefraichedressing med purlags olie L

Varm vegetar:
Kebab med Arabisk fladbrgd G & falafel B
Hertil blandet grent & spicy cremefraichedressing med purlags olie L

Salater & dressing:
Kikcertesalat med radlgg, chili, agurk, knust peanust, citron & olivenolie B+V+N

Red spidskdlssalat med persille, fordrslag, cebler, mandler & blodappelsin N

Dressing: Mynte dressing L

Kolde anretninger:
Grillet kylling med karry-mayo &, drueagurker & bacon

Fuglekvidder L

Sma kartofler med trgffel mayo £ & hjemmeristede lgg G, toppet med urte salat

Allergimarkering med felgende 8 bogstaver L= Laktose, G= Gluten, N= Nadder, $S= Skaldyr, B=
Beelgfrugt, F=Fisk, P=Peanuts, £=4&g
(Special mcerke V= Vegansk)
Ring til kgkkenet pd telefon 70 32 34 60 hvis du agnsker oplysninger om eventuelle gvrige
allergener i dagens buffet
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MENU UGE 33 FLEX KITCHEN

Iy st

- Monday -

Hot dish:
Chicken satay with peanut butter sauce B, carrot crudité & cauliflower.
Topped with spring onions & peanuts N+B
Served with steamed rice with sesame mix

Hot vegetarian:
Soy satay with peanut butter sauce B, carrot crudité & cauliflower.
Topped with spring onions & peanuts N+B
Served with steamed rice with sesame mix

Salads & dressing:
Crispy salad with edamame beans, haricot verts, letftuce cheese, radish,
Thai basil & red onion B+V

Kale salad with grated carrots, spring onions, chili, parsley, pineapple & peanuts B+N

Dressing: Goma dressing

Cold dishes:

Sausage with home-roasted onions G, fine remoulade & horseradish
topped with thyme & capers

Shrimp salad with asparagus, dill, lemon, & chives S+&+L

Eggs with cherry tomatoes, cress mayo &, red caviar & chives

Homemade chili paste made with habanero, lemon, garlic & tomato — available all week
(We are happy to send more)

Allergy marking with the following 8 letters L= Lactose, G= Gluten, N= Nuts, S= Shellfish, B=
Legumes, F=Fish, P=Peanuts, £=Egg
(Special brand V= Vegan)
Call the kitchen on 70 32 34 60 if you would like information about any other allergens in
today's buffeft.
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MENU UGE 33 FLEX KITCHEN

Iy st

- Tuesday -

Hot dish:

Pork neck fillet with teriyaki sauce, grilled peppers, broccoli, chili & sugar snap peas S+F
Flip in egg noodles £ & topped with spring onions

Hot vegetarian:
Tofu with teriyaki sauce, grilled peppers, broccoli, chili & sugar snap peas S+F
Flip in egg noodles &£ & topped with spring onions

Salads & dressing:
Mix salads of crisp, frisee & field lettuce, mixed with melon, mozzarella & cherry tomatoes
Topped with roasted sunflower seeds L
Asian cucumber salad with peanuts, roasted chickpeas, red onion, lime, ginger,
garlic & sesame B+V

Dressing: Mustard vinaigrette V

Cold dishes:

Pork roast from grambogdrd with homemade red cabbage, pickled cucumbers,
aspen orange, thyme & butcher's sweets

Tuna salad with corn, capers, onion & dill F+L+&

Pea spread with crustini G+B

Cheese platter with jam & grapes L.

Allergy marking with the following 8 letters L= Lactose, G= Gluten, N= Nuts, S= Shellfish, B=
Legumes, F= Fish, P= Peanuts, £= Eggs
(Special mark V= Vegan)
Call the kitchen on 70 32 34 60 if you would like information about any other allergens in
today's buffet.
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MENU UGE 33 FI.EX KITCHEN

Iy st

- Wednesday -

Greek Theme Day
Hot dish:

Greek beef meatballs (2 per person) with sun-dried tomatoes & feta L
Served with rosemary/lemon potatoes, garlic tzatziki L & hummus V+B

Hot vegetarian:
Mushroom/lentil meatballs with sun-dried tomatoes & feta L+G
Served with rosemary/lemon potatoes, garlic tzatziki L & hummus V+B

Salads & dressing:
Salad with grilled garlic eggplant, orzo, cold marinated squash,
& roasted pine nuts N+V+G

Greek salad with tomato, cucumber, olives, feta & red onion tossed with olive oil & lemon L

Dressing: Oil vinegar vinaigrette with apple cider vinegar & herbs V

Cold dishes:

Mediterranean tapas
Air-dried ham, mortadella, sausages, olives & doimades
Served with sun-dried tomato pesto with almonds N

Tarama salad with onion, lemon & rockfish roe topped with dill L+ &+F

Pizza slice G+L with haydari dip L

Allergy marking with the following 8 letters L= Lactose, G= Gluten, N= Nuts, S= Shellfish, B=
Legumes, F= Fish, P= Peanuts, £= EQgs
(Special mark V= Vegan)
Call the kitchen on 70 32 34 60 if you would like information about any other allergens in
today's buffet.
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MENU UGE 33 FLEX KITCHEN

Iy st

- Thursday -

Hot dish:

Glazed ham from grambogdrd with summer vegetables (2 slices per person)
with cold potato salad L & strong mustard

Hot vegetarian:
Squash cakes (1 piece per person) with cold potato salad L
& herb dip L

Salads & dressing:
Garlic marinated haricot verts salad with marinated garlic, frisee lettuce, cucumber, red
onion & salt roasted almonds B+V+N

Carrot salad with mix of carrots, raisins & chives tossed in citrus dressing L

Dressing: Ranch dressing L

Cold dishes:

Fish meatball F with remoulade £, dill & fried capers
Topped with sorrel & plate snacks

Roast beef with horseradish cream L, raw horseradish, sun-dried cranberries & watercress

Curry salad with quartered eggs, apple, capers, chives, onion & cress L+4&

Cake of the day: Raspberry slices N+G+L

Allergy marking with the following 8 letters L= Lactose, G= Gluten, N= Nuts, S= Shellfish, B=
Legumes, F= Fish, P= Peanuts, £= Egg
(Special mark V= Vegan)
Call the kitchen on 70 32 34 60 if you want information about any other allergens in today's
buffet.
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MENU UGE 33 FLEX KITCHEN

Vit gTN®

- Friday -

Hot dish:
Kebab with Arabic flatbread G & beef kebab.
Served with mixed greens & spicy creme fraiche dressing with chive oil L

Hot vegetarian:
Kebab with Arabic flatbread G & falafel B
Served with Mixed greens & spicy creme fraiche dressing with chive oil L

Salads & dressing:

Chickpea salad with red onion, chili, cucumber, crushed peanuts, lemon & olive oil B+V+N

Red cabbage salad with parsley, spring onion, apples, almonds & blood orange N

Dressing: Mint dressing L

Cold dishes:

Grilled chicken with curry mayo &, grape cucumbers & bacon

Pork salad L
Small potatoes with fruffle mayo & & home-roasted onions G,
topped with herb salad

Allergy marking with the following 8 letters L= Lactose, G= Gluten, N= Nuts, S= Shellfish, B=
Legumes, F=Fish, P=Peanuts, £=Egg
(Special label V= Vegan)
Call the kitchen on 70 32 34 60 if you would like information about any other allergens in
tfoday's buffet



