Menu: Kitchen, Bayreuth

Monday, 20.03.2023

main course: Stud.
Indian vegetable rice with fried onions and yogurt dip G.14.16.18.10 €240
Ham noodles with cheese 23 &1416.18.g1.aD €270
Wholemeal spaghetti, feta and tomatoes from the oven g i.a1) €270
Hungarian beef goulash with macaroni and fresh herbs a4.17.4an € 350
side dish: Stud.
Cucumber salad (3,)Basil dressing (1,3,9,15,cfgilal)American-style marinade €075
(3.1415)Vegan pasta salad with pea pesto and rocket leaves

(231415121, h4)Carrot and apple salad with avocado and caramelised

seedsBoiled broccoli salad (3with

Cucumber salad (3,)Basil dressing (1,39,15,cfgilal)American-style marinade €075
(3.1415)Vegan pasta salad with pea pesto and rocket leaves

(23.14,15la1 h4)Carrot and apple salad with avocado and caramelised

seedsBoiled broccoli salad (3)with @314 15.)hat.ne)

Cucumber salad (3,)Basil dressing (1,39,15,cfgilal)American-style marinade €075
(31415)Vegan pasta salad with pea pesto and rocket leaves

(2314,15la1,h4)Carrot and apple salad with avocado and caramelised

seedsBoiled broccoli salad (3,)with ©”

Chips © €095
dessert: Stud.
Mousse au chocolat with Bavarian cream "> 161 €115
snacks, salads €/100g: Stud.

Salad bar New Building (e.g)Vegan pasta salad with pea pesto and rocket leaves € 0,85
(2314,15la1,h4)Carrot and apple salad with avocado and caramelised

seedsSnack: Potato pockets with cocktail sauce dip (2,3,15,17,cegij)Basil

dressing (1,39.15,cfg

Salad bar New Building (e,g)Vegan pasta salad with pea pesto and rocket leaves € 0,85
(2314,15la1,h4)Carrot and apple salad with avocado and caramelised

seedsSnack: Potato pockets with cocktail sauce dip (2,3,15,17,cegij)Basil

dressing (139,15,cfg @315 17.ce8l)

Salad bar New Building (e,g)Vegan pasta salad with pea pesto and rocket leaves € 0,85
(2314,15la1,h4)Carrot and apple salad with avocado and caramelised

seedsSnack: Potato pockets with cocktail sauce dip (2,3,15,17,cegij)Basil

dressing (139,15,cfg %21 15)hathe
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