VEGEt Cowork - Eat better meals every day

PERFECT CANTEEN

FILIP SAJLER

DAILY MENU 18. 11. - 22. 11.
MONDAY

Pea soup with smoked tofu and marjoram (6, 9)

Soy slice and wine batter (7, 6, 10, 12)
Dak dori tang - "meat noodles", potatoes and carrots stewed and chilli paste (5, 9, 12)
Lentil masala (11, 12)

Mashed potatoes

Vegetable rice

Celery salad with chestnuts and apples (10, 12)
Processed spinach with amaranth

Tapioca coconut milk pudding with fruit gel

TUESDAY

Pea soup with smoked tofu and marjoram (6, 9)

Soy slice and wine batter (7, 6, 10, 12)
Dak dori tang - "meat noodles", potatoes and carrots stewed and chilli paste (5, 9, 12)
Lentil masala (11, 12)

Mashed potatoes

Vegetable rice

Celery salad with chestnuts and apples (10, 12)
Processed spinach with amaranth

Tapioca coconut milk pudding with fruit gel

WEDNESDAY

Pea soup with smoked tofu and marjoram (5, 9)

Soy slice and wine batter (7, 6, 10, 12)
Dak dori tang - "meat noodles", potatoes and carrots stewed and chilli paste (5, 9, 12)
Lentil masala (11, 12)

Mashed potatoes

Vegetable rice

Celery salad with chestnuts and apples (10, 12)
Processed spinach with amaranth

Tapioca coconut milk pudding with fruit gel

THURSDAY

Veget closed

FRIDAY

Pea soup with smoked tofu and marjoram (6, 9)

Soy slice and wine batter (7, 6, 10, 12)
Dak dori tang - "meat noodles", potatoes and carrots stewed and chilli paste (5, 9, 12)
Lentil masala (11, 12)

Mashed potatoes

Vegetable rice

Celery salad with chestnuts and apples (10, 12)
Processed spinach with amaranth

Tapioca coconut milk pudding with fruit gel
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