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Lunch Menu for Noveber 25th–29th, served from 11:00 AM to 2:00 PM

MOOnday, November 25th
Vegetarian borsch with chickpeas (VE G) and sour cream (L G)
Colorful, energizing salad buffet with plant-based proteins
From the kitchen:
Korean BBQ Poke Bowl with Fava (Vegetarian protein) (VE), glutenfree option
Korean BBQ Poke bowl with grilled chicken (L), glutenfree option
Tuesday, November 26th
Spicy pumpkin soup (VE G)
Colorful, energizing salad buffet with plant-based proteins
From the kitchen:
Korean BBQ Poke Bowl with Fava (Vegetarian protein) (VE) ,glutenfree option
Korean BBQ Poke bowl with grilled chicken (L), glutenfree option
Wednesday, November 27th
Tomato and goat cheese soup (L G)
Colorful, energizing salad buffet with plant-based proteins
From the kitchen:
Beetroot falafel with roasted onion (VE G), mashed potatoes (L G), and dill sour cream (L G)
Parsley-breaded flounder (L) with mashed potatoes (L G) and dill sour cream (L G)
Middle of the Week Dessert
Thursday, November 28th
Vegetarian Seljanka Soup (VE G)
Colorful, energizing salad buffet with plant-based proteins
From the kitchen:
Beetroot falafel with roasted onion (VE G), mashed potatoes (L G), and dill sour cream (L G)
Parsley-breaded flounder (L) with mashed potatoes (L G) and dill sour cream (L G)
Friday, November 29th
Creamy smoked salmon soup (L G)
Colorful, energizing salad buffet with plant-based proteins
From the kitchen:
Tofu steak with fresh pea puree (VE G) and potato casserole (VE G)
Slow-cooked pork cheeks with red wine sauce (M G), potato casserole (VE G)
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