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AISZ LUNCH MENU January 26 - January 30"

Main Course

Chicken Stroganoff
(Champignons, Onions,
Garlic, Red Paprika
Powder, Pickles)
Homemade Spatzle
670 kcal

Beef Brasato
(Beef, Carrots, Celery,
Onions, Garlic, Red Paprika
Powder)
Creamy Polenta
740 kcal

Veal & Vegetable Risotto
(Onions, Celery, Carrots,
Bell Peppers)

480 kcal

Turkey & Crunchy
Vegetable Wok
(Carrots, Bell Peppers,
Onions, Zucchini, Garlic)
Udon Noodles
700 kcal

Fried Hake Fillet
Swiss Card & Potatoes
830 kcal

Vegetable & Tofu Curry
(Cauliflower, Green Beans,

Spinach & Mushroom
Lasagne
(Mushrooms, Onions,

Pasta "Surlice"
Mushroom Sauce

Tofu & Vege Ragout
(Carrot, Tofu, Onions,

Chana Masala
(Chickpeas, Tomato,
Onions, Garlic, Ginger,

Main Course Vege Carrot, Onion) . Grilled Tofu Celery, Zucchini, Brussel Coriander, Turmeric,
L Garlic, Tomato Sauce,
Basmati Rice Soy Milk Béchamel) 540 kcal Sprouts) Cardamom)
590 kcal 4 550 keal 360 kcal Basmati Rice
520 kcal
Dessert Fresh Fruit Jaffa Cake Fresh Fruit Apple Crostata Fruit Yoghurt
Weekly Soups Chicken Soup with Dumplings 250 kcal / Creamy Cauliflower Soup 250 kcal

Composed Salad &

Mexican Salad (Black Beans, Sweet Potatoes, Cottage Cheese) Tortilla Strips, Lime Yoghurt Dressing 275 kcal

Bruschetta
"Pljeskavica" Beef Patti
Beef Bourguignon & . Gratin Piadina with Grilled "Sarma" Jeskavica ee. arties
Grilled Pork Neck . . . & Vegetables Risotto
Pappardelle Crispy Roasted Parmesan Turkey Fillet & Vegetables | (Pork, Beef, Onions, Garlic, (Bell peppers, Eggplant
Chef’s Choice (Beef, Onions, Carrots, Py (Zucchini, Bell Peppers, Parsley, Rice, Sauerkraut) 'p.pp » TEEP o
. . Potatoes Zucchini, Tomato, Onions,
Garlic, Champignons) 208 keal Corn) Mashed Potato Garlic)
830 kcal 700 kcal 790 kcal
680 kcal




