
Businesslunch 

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

 

Monday 
Beef meatball, fried egg, BBQ sauce & potato-gherkin salad 14.90€ A1,C,G,N,O 

VEG Salad bowl with grilled cheese, bulgur salad, gherkin, tomato, radishes & fried egg 14.90€ 
A1,C,G,N,O 

VEG Oven-fresh tarte flambée with sour cream, courgette, sheep’s cheese, cherry tomatoes & 
cheese 12.90€ A1,G,N,O 

Tuesday 
BBQ beef boiled beef, oven-roasted vegetables & sweet potato fries 14.90€ A1,G,N,O 

Sausage-cheese salad with boiled egg & crispy potato slices 14.90€ A1,C,G,N,O 

VEG Oven-fresh tarte flambée with sour cream, tomato, mozzarella, basil pesto & cheese 
12.90€ A1,C,G,H,N,O 

Wednesday 
Breaded chicken strips, ricotta-spinach tortellini, tomato sauce & Grana Padano 14.90€ 

A1,C,G,N,O 

Fish fingers, ricotta and spinach tortellini in tomato sauce 14.90€ A1,C,D,G,N,O 

VEG Oven-fresh tarte flambée with sour cream, spinach, sheep’s cheese, tomato & cheese 
12.90€ A1,G,N,O 

Thursday 
Beef burger, Cheddar cheese, gherkin, tomato & fries 14.90€ A1,G,N,O 

VEG Veggie burger, Cheddar cheese, gherkin, tomato & fries 14.90€ A1,G,N,O 

VEG Oven-fresh tarte flambée with sour cream, Parmesan, mozzarella, Gouda & arugula 
12.90€ A1,G,N,O 

Friday 
Chicken skewers in peanut sauce, kimchi & basmati rice 14.90€ A1,G,H,N,O 

Pepper-honey duck breast, market-fresh leaf salad & cranberry vinaigrette 14.90€ A1,G,N,O 

VEG Oven-fresh tarte flambée with sour cream, grilled vegetables, olives, cherry tomatoes, 
green pesto & cheese 12.90€ A1,G,H,N,O 

 

F R O M  2 0  J u l y  T O  2 4  J u l y  
Monday to Friday 

from 12:00 to 16:00 

Wed. & Fri. 
1 small dessert on 

the house 


