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MENU UGE 34 FLEX KITCHEN
iy st
- Mandag -
Varm ret:

Cremet Rgd karry med kylling, lychee, cherrytomat, cashewngdder N, broccoli,
bambusskud & basilikum i kokosmaelk. Hertil ris toppet med sesam

Varm vegetar ref:
Cremet Rgd karry med tofu B, lychee, tomat, cashewngdder N, broccoli, bambusskud &
basilikum i kokosmcelk. Hertil ris toppet med sesam

Salater & dressing:
Mixede sprgde blade med majs, certer, sugar snaps, peberfrugts tern
& marinerede hvidlgg, toppet med urter B+V
Pineapple cole slaw med revet gulerod, fordrslag, broccoli jullien & feta tern
Mixet med pineapple dressing, koriander & ristet sesam L

Dressing: Purlgg/mynte dressing L

Kolde anretninger:
Alrgget skinke med redbedesalat £
Toppet med urter

Laksesalat med kapers, redlgg, dild & citron L+F+4&
/g med karse & citron-mayo &
Toppet med tomat stgv

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= 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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- Tirsdag -

Varm ret:
Hakkebgaf (1stk pr pers) med blgde lgg, persille dampede kartofler med flagesalt,
syltede regdbeder & brun sauce L

Varm vegetar:
Vegetarbaf pd certer & redbede B, hertil persile dampede kartofler med flagesalt
& en creme urte dip L

Salater & dressing:
Spidskdls salat med cherrytomater, bagt gulerod, purleg & certer,
toppet med karvel & mandler N+L+B

Broccoli salat med tarret tranebcer, ristede solsikkekerner & redigg
vendt i cremet dressing L+4&

Dressing: Havtorn vinaigrette V

Kolde anretninger:
Rullepalse med persilemayo £ med syltede regdigg

Honsesalat med stegte svampe, bacon, timian, persille & asparges L+&

Oliven tapenade med focaccine G

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.
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- Onsdag -

Varm ret:
Pasta bolognese
Med okse, bacon, fomat, rodfrugter & hvidlag
Hertil pasta vendt med italienske urter G & revet parmesanost L

Varm vegetar:
Vegetarisk bolognese
Med sojabgnner, tomat, rodfrugter & hvidlzg B
Hertil pasta vendt med italienske urter G & revet parmesanost L

Salater & dressing:
Hvidlzgs bagt blomkdl med hakkede saltede mandler, spinat, certer & fennikel crudité
vendt i grgn pesto V+B+N
Caprese salat med tomat, rucola, mozzarella, grillet aubergine,
Basilikum & olivenolie L

Dressing: Italiensk vinaigrette

Kolde anretninger:
Frikadelle med ramslgg & hjemmelavet rgdkdl & surt
Toppet med timian

Skagensalat med rejer, krebsehaler, asparges, stenbiderrogn & dild L+S
Kartoffel med flage salt & friteret dild V, urte-mayo & & hjemmeristede lgg G+V
toppet med brgndkarse & senneps karse

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 34 FLEX KITGHEN
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- Torsdag -
Varm ret:

Boller i karry (2 stk pr pers) m. ceble & lzg L, toppet med kokos & persille
Hertil rispilaf V & "staerk” ananas/mango chutney V,

Varm vegetar:
Grgntsagsboller i karry (2 stk pr pers) m. ceble & leg G+L, toppet med kokos & persille
Hertil rispilaf V & "stoerk” ananas/mango chutney V

Salater & dressing:
Friseé salat med haricot verts, agurk & vandmelon.
Toppet med kerner & certeskud B

Pastasalat med feta, peberfrugt, certer & oliven vendt med romesco creme G+L+B

Dressing: Thusind ger L

Kolde anretninger:
Roastbeef med det hele £+G
Spicy tunsalat med jalapenos, redigg & majs L+F+4&
Toppet med urtesalat

Radbede tatar med peberrodscreme L, foppet med certespirer B+V

Dagens kage: Gulerodskage N+G+L %

Allergimarkering med felgende 8 bogstaver L= Laktose, G= Gluten, N= Nedder, $= Skaldyr, B=
Beelgfrugt, F=Fisk, P=Peanuts, £=/£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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- Fredag -

Fredags bruger:

Varm ret:
BBqg pulled chicken, karamelliserede lgg, salat, tomat, syltede rgdlgg & reget
paprika/chipotle -mayo &. Hertil lun brioche burgerbolle G

Varm vegetar:
Gregntsagsbaf B, karamelliserede Igg, salat, ftomat, syltede redlgg & hjemmelavet
burgerdressing &. Hertil lun brioche burgerbolle G

Salater & dressing:
Sprad salat med cherry tomater, agurk, certer, majs & forérslag
Toppet med graeskarkerner V+B

Regnbue salat med rgd & gren spidskdl, gulerods crudité, feta, tarret tranebcer
& knuste ristede mandler N+L

Dressing: Honning/senneps vinaigrette

Kolde anretninger:
Fiskefilet F+G med saucetatar £+L, dild & citron

Skinkesalat med purlag, redleg & dijon L

Tomat mix med salvie mayo, karse mix & hjemmeristede lgg G+4&

Allergimarkering med felgende 8 bogstaver L= Laktose, G= Gluten, N= Nedder, 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
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MENU UGE 34 FLEX KITCHEN
Pty TN
- Monday -
Hot dish:

Creamy Red curry with chicken, lychee, cherry tomato, cashew nuts N, broccoli, bamboo
shoots & basil in coconut milk. Served with rice topped with sesame

Hot vegetarian dish:
Creamy Red curry with tofu B, lychee, tomato, cashew nuts N, broccoli, bamboo shoots &
basil in coconut milk. Served with rice topped with sesame

Salads & dressing:
Mixed crispy leaves with corn, peas, sugar snap peas, bell pepper cubes
& marinated garlic, topped with herbs B+V

Pineapple cole slaw with grated carrot, spring onion, broccoli julienne & feta cubes
Mixed with pineapple dressing, coriander & toasted sesame L

Dressing: Chive/mint dressing L

Cold dishes:

Smoked ham with beetroot salad &
Topped with herbs

Salmon salad with capers, red onion, dill & lemon L+F+4&
Eggs with cress & lemon mayo &
Topped with tomato dust

Homemade chili paste made with habanero, lemon, garlic & fomato — 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 34 FLEX KITCHEN
Pty TN
- Tuesday -
Hot dish:

Farmer steak (1pc per person) with soft onions, parsley steamed potatoes with flaked salt,
pickled beets & brown sauce L

Hot vegetarian:
Vegetarian steak on peas & beetroot B, accompanied by parsley steamed potatoes with
flaked salt & a creamy herb dip L

Salads & dressing:
Kale salad with cherry tomatoes, baked carrot, chives & peas,
topped with chervil & almonds N+L+B

Broccoli salad with dried cranberries, roasted sunflower seeds & red onion
turned in creamy dressing L+4&

Dressing: Sea buckthorn vinaigrette V

Cold dishes:

Rolled sausage with parsley mayo & with pickled red onions

Chicken salad with fried mushrooms, bacon, thyme, parsley & asparagus L+4&

Olive tapenade with focaccine G

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, £= 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 34 FLEX KITCHEN
Pty TN
- Wednesday -
Hot dish:

Pasta bolognese
With beef, bacon, tomato, root vegetables & garlic
Tossed pasta with Italian herbs G & grated parmesan cheese L

Hot vegetarian:
Vegetarian bolognese
With soybeans, tomato, root vegetables & garlic B
Tossed pasta with Italian herbs G & grated parmesan cheese L

Salads & dressing:
Garlic baked cauliflower with chopped salted almonds, spinach, peas & fennel crudité
Tossed in green pesto V+B+N
Caprese salad with tomato, rocket, mozzarella, griled eggplant,
Basil & olive oil L

Dressing: Italian vinaigrette

Cold dishes:

Meatball with ramson & homemade red cabbage & pickles
Topped with thyme

Skagen salad with shrimp, crayfish tails, asparagus, rockfish roe & dill L+S
Potato with salt flakes & fried dill V, herb mayo & & home-roasted onions G+V
topped with watercress & mustard cress

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 34 FLEX KITGHEN
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- Thursday -

Hot dish:

Curry meatballs (2 pcs per person) with apple & onion L, topped with coconut & parsley
Served with rice pilaf V & “spicy” pineapple/mango chutney V,

Hot vegetarian:
Vegetable meatballs in curry (2 pcs per person) with apple & onion G+L,
topped with coconut & parsley
Served with rice pilaf V & “spicy” pineapple/mango chutney V

Salads & dressing:
Friseé salad with haricot verts, cucumber & watermelon.
Topped with seeds & pea shoots B

Pasta salad with feta, bell pepper, peas & olives tossed with romesco cream G+L+B

Dressing: Thusind islands L

Cold dishes:
Roast beef with everything £+G

Spicy tuna salad with jalapenos, red onion & corn L+F+4&
Topped with herb salad

Beetroot tartare with horseradish cream L, topped with pea sprouts B+V

Cake of the day: Carrot cake N+G+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 34 FLEX KITGHEN
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- Friday -

Hot dish:

BBqg pulled chicken, caramelized onions, lettuce, tomato, pickled red onions & smoked
paprika/chipotle mayo &. Served with warm brioche burger bun G

Hot vegetarian:
Vegetable steak B, caramelized onions, lettuce, tomato, pickled red onions & homemade
burger dressing £&. Served with warm brioche burger bun G

Salads & dressing:
Crispy salad with cherry tomatoes, cucumber, peas, corn & spring onions
Topped with pumpkin seeds V+B
Rainbow salad with red & green cabbage, carrot crudité, feta, dried cranberries
& crushed roasted almonds N+L

Dressing: Honey/mustard vinaigrette

Cold dishes:
Fish fillet F+G with sauce tartar £+L, dill & lemon

Ham salad with chives, red onion & dijon L

Tomato mix with sage mayo, cress mix & home-roasted onions G+4&

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 phone 70 32 34 60 if you would like information about any other allergens
in today's buffet



