Lunchmeny vecka 19

Mandag 5/5

Spanish chorizo pasta
With tomato, white wine,

ive oil and garlic. Topped with parmesan

Soy-glazed salmon fillet
Served with rice, scallion salad with lemongrass dressing, coriander and peanuts

Caesar Salad

With herb marinated chicken filé, bacon, cos lettuce, sourdough croutons, cherry tomato and parmesan

Vietnamese glass noodle salad with shrimp
And nuoc cham dressing crispy vegetables and mint and coriander

Garganelli pasta pesto salad
With mixed green, roasted pumpkin seeds, basil and lemon. Topped with parmesan

Weekly Veggie Soup

Roasted tomato soup with rosemary croutons & olive oil
Tisdag 6/5

Lamb kofte

Eastern spiced lamb skewers. Served with pita bread and a bulgur, cucumber, feta and mint salad. Topped with garlic yoghurt

Roasted sweet potatoes

With fresh spinach, crumbled feta cheese, garlic-fried chickpeas and jalapeno dressing

Caesar Salad

With herb marinated chicken filé, bacon, cos lettuce, sourdough croutons, cherry tomato and parmesan
Vietnamese glass noodle salad with shrimp

And nuoc cham dressing crispy vegetables and mint and coriander

Garganelli pasta pesto salad
With mixed green, roasted pumpkin seeds, basil and lemon. Topped with parmesan

Weekly Veggie Soup

Roasted tomato soup with rosemar tons & olive oil

Onsdag 7/5

Grilled chicken thigh fillet

with tarragon emulsion & rocket served with wheat

Grilled haddock

With fried gnocchi, buttered lemon chicken stock, smoked cauliflower, kale chips

Caesar Salad

With herb marinated chicken filé, bacon, cos lettuce, sourdough croutons, cherry tomato and parmesan

Vietnamese glass noodle salad with shrimp
egetables and mint and coriander

And nuoc cham dressing crispy

Garganelli pasta pesto salad

With mixed green, roasted pumpkin seeds, basil and lemon. Topped with parmesan

Weekly Veggie Soup
Roasted tomato soup with rosemary croutons & olive oil
Torsdag 8/5

Carnitas
Ta

h crispy confit pork, salsa roja, pimentios padroneis with parmesan & coriander

Miso ramen
With buckwheat noodles, soy marinated egg, beetroot sprouts, shiitake and fried tofu

Caesar Salad
With herb marinated chicken filé, bacon, c

ettuce, sourdough croutons, cherry tomato and parmesan
Vietnamese glass noodle salad with shrimp

And nuoc cham dressing crispy vegetables and mint and coriander

Garganelli pasta pesto salad

With mixed green, roasted pumpkin seeds, basil and lemon. Topped with parmesan

Weekly Veggie Soup
Roasted tomato soup with rosemary croutons & olive

Fredag 9/5

Grilled venison picanha steak
Adorned witl

chimichurri, alongside delicately grilled sweetheart cabbage and avocado

Bouillabaisse
A French fish and seafoor

vith saffron and orange. Served with sourdough crostini and

Caesar Salad
With herb marinated chicken filé, bacon, cos lettuce, sourdough croutons, cherry tomato and parmesan

Vietnamese glass noodle salad with shrimp
And nuoc cham dressing crispy vegetables and mint and coriander
Garganelli pasta pesto salad

With mixed green, roasted pumpkin seeds, basil and lemon. Topped with parmesan

Weekly Veggie Soup
Roasted tomato soup with rosemary croutons & olive
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Vetenskapens Hus

Our daily lunch includes salad, bread
and coffee/tea.

0920-680 68
vetenskapenshus@unikkitchens.se
https://www.unikkitchens.se/

Ladda ner appen gratis s har du alla
luncher direkt i fickan och kan spara
Unik som favorit.

www.matochmat.se/app/




