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Cereals containing gluten Egg Peanuts Milk and lactose Celery Lupine

Crustacés Fish Soja Nuts Mustard Sulfur dioxide Molluscs

The information given on allergens takes into account the data collected for each ingredient in our recipes. However, we cannot guarantee the total absence of traces of other allergens.

Week 26 - Menu proposal - MENU OTR Preschool and primary

MONDAY 24/06 TUESDAY 25/06 WEDNESDAY 26/06 THURSDAY 27/06 FRIDAY 28/06

STARTER / SOUP Cucumber salad with cream
7 - 10 - 12 Farfallle tomato salad 101 Raw vegetables 9 - 10 - 12 Cream of mushroom soup

101 - 7 - 12
Mixte salad with vinaigrette

3 - 7 - 10 - 12

LUNCH / PLAT DU JOUR

Veal Stew " Colombo" 101 Bouchée à la reine 101 - 7 - 9 Minced pork with tarragon
101 - 7 - 12

Ground Beef Steak with Pepper
101 - 103 - 7 - 9

Codfish with chive sauce
101 - 4 - 7

Potatoes with thyme 12 White rice Steamed potatoes 12 Mashed Potatoes 7 Pasta 101

Peas Parisian carrots 7 Mixed vegetables 7 French bean 7 Creamed Spinach 101 - 7

VEGETARIAN DISH /
PLAT VEGETARIEN

Quorn with devil sauce
101 - 7 - 10 - 12

Falafels with Tomate sauce
1 - 101 - 9

Hard-boiled egg gratin and
cauliflower

101 - 3 - 7
Tofu with onion 101 - 6 - 7 - 9 Vegetarian Colombo 9

Potatoes with thyme 12 White rice Steamed potatoes 12 Mashed Potatoes 7 Pasta 101

Peas Parisian carrots 7 French bean 7

PASTA Vegetarian tortellini with
tomato sauce

101 - 3 - 7 - 9

Pasta with ham cream sauce
101 - 7

Gnocchi bolognaise and cheese
101 - 7 - 9 Pasta with salmon 101 - 4 - 6 - 7 Noodles with chicken

101 - 3 - 6 - 11 - 14

DESSERT 1 Cottage cheese with fruits 7 Fresh fruit salad Yoghurt with fruit puree 7 Vanilla pudding 101 - 7 Fresh Seasonal Fruits

DESSERT 2 Caramel pudding 7 Chocolate chip muffins 101 - 3 - 6 Apple-pear crumble 101 - 3 - 7 Fresh Seasonal Fruits Chocolate cake 101 - 3 - 6 - 7


