Menu: Kitchen, Frischraum

Wednesday, 23.11.2022

main course:

Spinach dumplings on a herb and vegetable ragout cgial)

Pork gyros with baby greens and pita bread 4.3.314.17.48klat.23)

side dish:

Cucumber salad (1,3,5,14,17.)Curried chicken salad (1,3,59,15,17cilal)French
dressing (1,35,14,17.gjDHerb marinade with sun-dried tomatoes
(1235141517 jDIndian chickpea salad with beetroot
(1,3,514,15,17,gjlh3)Bulgur salad with grape 321> 17.c1laD

Cucumber salad (1,3,5,14,17 )Curried chicken salad (1,3,59,1517 cjila1)French
dressing (1,3,5,14,17 gjNHerb marinade with sun-dried tomatoes
(1235141517 jhIndian chickpea salad with beetroot

(1.3514,15,17 gjlh3)Bulgur salad with grape 3> 14 17.1aD

Cucumber salad (1,3,5,14,17 )Curried chicken salad (1,3,59,1517 cila1)French
dressing (1,3,5,14,17 gjHerb marinade with sun-dried tomatoes
(1235141517 jhIndian chickpea salad with beetroot
(1,355,14,1517,gjlh3)Bulgur salad with grape 13514 15.17.811h3)

snacks, salads €/100g:

Salad bar New Building (eg)indian chickpea salad with beetroot
(135141517 gjlh3)Bulgur salad with grapes (1,3,5,14,17,la1)Snack: Chicken
nuggets with BBQ dip (1,8,14,15,17ija1.a3)French dressing

(13514,17 gjhHerb marinade with sun-dried '-35 141712

Salad bar New Building (e,g)indian chickpea salad with beetroot
(135141517 gjlh3)Bulgur salad with grapes (1,3,5,14,17,la1)Snack: Chicken
nuggets with BBQ dip (1,8,14,15,17,ija1.a3)French dressing

(13514,17 gjhHerb marinade with sun-dried 33215 17.c.ilab

Salad bar New Building (e.g)indian chickpea salad with beetroot
(1,3,514,1517,gjlh3)Bulgur salad with grapes (1,3,5,14,17,la1)Snack: Chicken
nuggets with BBQ dip (1,8,14,15,17,ija1,a3)French dressing
(1,3,514,17.gj)Herb marinade with sun-dried 3> 1% 12178113

Salad bar New Building (eg)indian chickpea salad with beetroot
(135141517 gjlh3)Bulgur salad with grapes (1,3,5,14,17,la1)Snack: Chicken
nuggets with BBQ dip (1,8,14,15,17ija1.a3)French dressing

(13514,17 gjhHerb marinade with sun-dried 8 141217.13.a1.23

evening menu:

Aubergine with a wild herb crust with bell pepper and apple relish and fried
potato sticks (2,3,14,17,18,¢c, g al)

Roast pork with crackling rind in a dark-beer gravy, served with sauerkraut and
dumpling @3 14178130
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