MENU SUPERVISED BY PROFESSIONALS WITH ACCREDITED TRAINING
IN NUTRITION AND DIETETICS GerGrkI

October 2026 - Nombre del Colegio -
1 2
Sautéed minestrone with salad Cream of tobe?c’gz with salad
buffet . : : .
N . Grilled chicken thigh with
Chili with meat with or . i
Rota style haddock sautéed gre(:z'nl b(;ari\(s or Bilbain's
Fruit and Sty'e hake
Fruit and bread
5 6 7 3 9
Cream of carrot & butternut | Cuban style rice with salad buffet| Chole palak (chickea hotpot with Rural Salad with salad buffet Broth with hgmf?tts with salad
squash with salad buffet Chicken wok with vegetables spinach) with salad buffet Baked chicken breast with peas | Cannelloni in Aurora sauce with
Grilled tenderloin with ratatouille ' with sauted corn or - Limanda en| French omelette with sautéed & carrot or Marinated T Op o sautéed sreen beans or Baked
or Perch loin with fine herbs salsa broccoli or Hake's slice in sauce : P g
Fruit and bread Yoghurt and Fruit and bread Fruit and pollack
g Fruit and bread
12 13 14 15 16
Vegetables lentils with salad Steamed broccoli with potatoes
buffet Spinach cream with salad buffet with salad buffet Zucchini cream with salad buffet
FESTIVO - Mushroom scramble with Chicken in curry sauce with Wok pork with vegetables Turkey omelette with sautéed
vegetable and quinoa stew or or Baked perch (without soy sauce) with peas or Hake's slice in sauce
Grilled haddock Fruit and bread or - Dab in sauce Fruit Fruit and bread
Yoghurt and and
19 20 21Whole grain maccaroni with |22 23
Stewed lentils with vegetables Vegetables cream (eco.) with tomato and onion sauce with Green beans with potatoes with | Cream of leek (eco.) with salad
(eco.) with salad buffet salad buffet salad buffet salad buffet buffet
Meatballs in gravy (gluten free) | Pork escalope (breaded steak) French omelette with gratin Chicken breast with Baked fresh sausage with oven-
with vegetable stew or Baked @ with cauliflower or Dab in sauce @ cheese with dressed broccoli or or Salmon roasted carrot and zucchini
pollack Yoghurt and Grilled and baked hake with with mustard sauce cubes or Grilled perch
Fruit and bread garlic & hot pepper gravy Fruit and Fruit and bread
Fruit and bread
26 27 28 29 30
Cream of caugllf#cf)evter with salad Braised beans with vegetables | Homemade garden cream with Gu1sa\r/1vtias; th’;%agl??fg?seros Pumpkin souglf;cetz.) with salad
Chicken & vegetables paella with Hambu rvcva]rtstcsazlka\c/jvit:ﬁf:aetgt ouille!  Turke &Sséaitgléflge:t ew with Meat pie with sautéed broccoli or.  Spanish omelette with AOVE
sautéed green beans or oven ogr Baked haddock y g or Cod delights Lemonade fillet with citrus with vegetable stew or Baked
baked hake with garlic and Yoshurt and Fruit and bread g vinaigrette pollack
parsley s Fruit and Fruit and bread

Fruit and bread

In compliance with Royal Decree 315/2025, information on allergens present in each dish is available on the dining hall notice board. Please contact the person in charge if you have any questions
VISIT OUR WEBSITE: WWW.ELGUSTODECRECER.ES


http://www.elgustodecrecer.es/

