
Businesslunch 

* IF YOU HAVE ANY QUESTIONS ABOUT INGREDIENTS AND ALLERGENS, WE WILL BE HAPPY TO PROVIDE YOU WITH A 
DETAILED MAP. 

 
Our special weekly recommendation 

Udon noodles, coconut vegetable chilli sauce & coriander A1,G,N,O  11.90€ 

Monday 
Chicken fillet, mushroom-tomato ragout & basmati rice 14.90€ A1,G,N,O 

Stuffed pollock, mushroom-tomato ragout & basmati rice 14.90€ A1,G,N,O 

VEG Oven-fresh tarte flambée with sour cream, tomato, thyme, goat's cheese, potato & 
cheese 12.90€ A1,G,N,O,3 

Tuesday 
Beef meatballs, letchog vegetables & mashed potatoes 14.90€ A1,G,N,O 

Fish cakes, letchog vegetables & mashed potatoes 14.90€ A1,G,N,O 

VEG Oven-fresh tarte flambée with sour cream, peppers, onions, mushrooms & cheese 12.90€ 
A1,G,N,O 

Wednesday 
Duck breast, teriyaki noodles, pan-fried vegetables & coriander 14.90€ A1,C,G,N,O 

Salmon fillet, teriyaki noodles, pan-fried vegetables & coriander 14.90€ A1,C,G,N,O 

VEG Oven-fresh tarte flambée with sour cream, three cheeses, cranberries & balsamic glaze 
12.90€ A1,G,N,O 

Thursday 
Chicken breast strips with lentil curry vegetables & vegetable wild rice 14.90€ A1,G,N,O 

Fish curry with vegetable wild rice 14.90€ A1,C,G,N,O 

VEG Oven-fresh tarte flambée with sour cream, onions & cheese 12.90€ A1,G,N,O 

Friday 
Beef burger, fried mushrooms, cheese & French fries 14.90€ A1,G,N,O 

Salmon burger, remoulade sauce, lettuce, tomato, gherkin & French fries 14.90€ A1,G,N,O 

VEG Oven-fresh tarte flambée with sour cream, peppers, tomato, onions, arugula & cheese 
12.90€ A1,G,N,O 

 

F R O M  2 6  J a n u a r y  T O  3 0  J a n u a r y  
Monday to Friday 

from 12:00 to 16:00 

Wed. & Fri. 
1 small dessert on 

the house 


