1823
. 8 MONDAY

ICEBERG LETTUCE SALAD, TOMATO, FRESH CARROT
AND TURKEY DRESSED WITH ROSEMARY OIL
SR ECEPERIE SPANISHSTYLE ARROZ AL HORNO
MEATBALLS IN SPANISH SAUCE

LEGUME FALAFEL (CHICKPEAS)
MASHED POTATOES

MARINERA STYLE HAKE
FILLET MEUNIERE HAKE
COURGETTE

FRUIT BUFFET FRUIT BUFFET
L 4

159Kl PR HE A6 L61 G.: 11

983Kcal. P.:19HC.: 431.:37G.: 8
9 TUESDAY

ORGANICQUINOA SALAD WITH OLIVES,
CUCUMBER, TOMATO, RED PEPPER AND
SWEETCORN

1,184Kcal. P:28HC.: 23L: 46 G111

1,056 Kcal. P.: 16 HC.: 36 L.: 46 G.: 10

12 FRIDAY

1.271Kcal. P.: 17HC.: 281.: 54 G.: 16 844 Kcal. P.: 18 HC.: 371.: 42G.: 12

10 WEDNESDAY 11 THURSDAY
MIXED SALAD (LETTUCE, TOMATO, SWEETCORN,
GREEK CUCUMBER, TOMATO, OREGANO, BLACK IRELAND GASTRONOMIC JOURNEY : . :
TS, G A D(E T I T :)ARD BOILED EGG AND
ﬂ IRISH POTATO SALAD

CASTELLIAN SOUP WITH HAM CHIPS PASTA WITH MUSHROOM SAUCE

]
PORK ESCALOPES WITH ONION SAXONY LOIN o AN A TRICKIRISHCHEDD AR SOURNCRESI
WITH CHEDDAR CHEESE OF IRELAND)

ROASTED WITH HONEY 1 i
SLICED ROASTED POTATOES WITH MUSHROOMS | IRISH STEW" (IRISH BEEF STEW)

BROKEN EGGS, POTATOES AND HAM
COURGETTE AND POTATO OMELETTE
FRIED AUBERGINE

APPLE CAKE WITH ENGLISH CREAM FRUIT

N
YOGHURT(ORGANIC)/FRUITBUFFET P -
E 1,021 Kcal. P.: 29 HC.: 251.: 43 G.: 10 1,187 K

1.240Kcal. P:20HC.: 341446210

‘15 MONDAY 16 TUESDAY 17 WEDNESDAY 18 THURSDAY 19 FRIDAY
¥ BEEN SPROUT SALAD WITH COOKED HAM, QUINOA (ECOLOGICAL) SALAD WITH SAUTEED SALAD OF CANONS, TOMATO AND TURKEY || ITALIAN SALAD WITH TOMATO, ONION, OLIVES AND . CABBAGE, ONION, CARROT, SURIMI AND
. TUNA, OLIVES AND MODENA VINEGAR SEASONALVEGETABLES WITH OLIVE OIL BASIL OIL : APPLE SALAD
' CREAM OF VEGETABLE SOUP WITH CROUTON CHICKRERBOLOGNESE MACARONI TO THE BROCCOLI PESTO SAUCE ' FISH SOUP WITH NOODLES RICE WITH TOMATO SAUCE
4 BAKED PORK LOIN GRILLED CHICKEN BREAST BAKED SAUSAGES AND EGG
» : MARGARITA PIZZA WITH HAM PORK CHOP s CRISPY TEMPURA OF POLLOCK BATTERED SIS G RS QLI
 m— § VEGETABLE PIZZA ST ANCHOVIES PEAS WITH OLIVE OIL SLICED POTATOES |
) [y Q . E
- ® g FRUIT BUFFET FRUIT BUFFET YOGHURT (ORGANIC) ¢ FRUIT BUFFET FRUIT BUFFET
¥ 3 - 3 5 T’z
. | & IR RS cai P th OC 15 T e 3] tis1eida T HisaKcal. pa20HCk 341445 G10 | 1U9,205Keal. P
2 22 MONDAY 23 TUESDAY 24 WEDNESDAY 25 THURSDAY 26 FRIDAY
i * LENTIL SALAD WITH LETTUCE, TOMATO, TUNA, LETTUCE, TOMATO, TUNA, OLIVE, CORN, CARROT & TOMATO, ONION, TUNA, AVOCADO AND SOYA -  PASTA SALAD WITH TOMATO, ONION AND BLACK PHOENICIAN SALAD (TOMATO, CUCUMBER, ONION,
v EGG AND CARROT AND EGG SALAD B WITH VINEGAR OF MODENA OLIVES ! RED AND GREEN PEPPER, MINT AND LETTUCE)
skl CREAM OF TRICOLOR VEGETABLES SOUP HOMEMADE LENTIL WITH CHORIZO AND VEGETABLESS VALENCIAN PAELLA EC LS (ME‘:ITIABR'?VTI'L‘;‘)’”" WIHEASTA SPAGHETTI CARBONARA T -
@ Al % e
OMELET OF HAM AND CHEESE 3 £ ~
GRILLED PORK STEAK OMELET OF HAN AND CHEESE SALMON IN ORANGE SAUCE & LEMON CHICKEN ROAST HAM CROQUETTES/SPINACH CROQUETTES 2
PORK, FENNEL & TOMATO SAUCE y Qf BAKED MACKEREL FILLET AT RATATOUILLE .
£ SAUTEED VEGETABLES WITH SOY SAUCE ROAST POTATOES Suimn.
MIXED VEGETABLES S Ean

FRUIT BUFFET

* N o i NSO L M2
129 MONDAY

' FOUR SEASONS SALAD (CABBAGE, ASPARAGUS, f

FRUIT BUFFET

FISH REVOLUTION DAY

DRESSING 1 PINEAPPLE AND COOKED HAM)

FIDEUA WITH FISH
DORY FISH IN GREEN SAUCE

CREAM OF BROCCOLI AND HAM

FRUIT BUFFET

FRUIT BUFFET

Q‘-\Q\"( :

Vi R 2 i
¥

. w@

LETTUCE AND TOMATO) WITH YOGURT y ' HAWAIIAN SALAD (LETTUCE, TRICOLOR PASTA, CORN,

MUSHROOMS WITH GARLIC AND PARSLEY

FRUIT BUFFET

YOGH TORG NIC) FRUIT
\\ .\\u &

31 WEDNESDAY
OMPLETE SALAD (LETTUCE, TOMATO, OLIVES AND ONION| A

ITRADITIONAL SPANISH 'COCIDO' STEW WITH CHICKEN AND
VEGETABLES

STEWED CHICKPEAS, MEAT, SAUSAGES, POTATO AND
CABBAGE
VEGETABLE GRILLED HAMBURGER

YOGHURT (ORGANIC)

N
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