
 

Der tages forbehold for ændringer. 
Meyers skilter udelukkende med allergener vist på de 4 ikoner,  
vær opmærksom på det nummer, det enkelte allergenikon er tildelt  
og se efter det i menuteksten. Maden kan indeholde andre allergener  
end de 4 ikoner. Ønsker du info omkring yderligere allergener, 
kan du kontakte Meyers Frokostkøkken på 39 18 69 00. 

 

 
 

WEEK 16 
TUESDAY 19TH APRIL 

 
DISH OF THE DAY 

Chili con carne of danish beef with several kinds of beans and dark chocolate 

Crème fraiche 38% (7) 

(This dish, will be made with alternatives to gluten- and lactose allergist) 

 
TODAY´S VEGETARIAN DISH 

Chili sin carne with several kinds of beans, grilled pepper and dark chocolate (7) 

(This dish will be made in a vegan edition) 

 
SALADS 

Black quinoa with bell pepper, lime, spring onions and coriander (V) 

Romaine, violette hispi cabbage, mint, mango and radishes (V) 

 

DELICACIES  
Tuna salad with fried mushrooms, pickled red onions and herbs (7) 

Turkey ‘frikadeller’ with cauliflower remoulade (1, 7) 

 
BREAD 

Organic sourdough bread and rye bread from Meyers Bakery (1) 

 

 
 



 

Der tages forbehold for ændringer. 
Meyers skilter udelukkende med allergener vist på de 4 ikoner,  
vær opmærksom på det nummer, det enkelte allergenikon er tildelt  
og se efter det i menuteksten. Maden kan indeholde andre allergener  
end de 4 ikoner. Ønsker du info omkring yderligere allergener, 
kan du kontakte Meyers Frokostkøkken på 39 18 69 00. 

 

 
WEEK 16 

WEDNESDAY 20TH APRIL 
 

DISH OF THE DAY 

Chicken and lots of vegetables in green curry (2) 

Aromatic organic jasmine rice (V) 

Spiced carrot- and mango salsa (V) 

(This dish, will be made with alternatives to gluten- and lactose allergist) 

 
TODAYS VEGETARIAN DISH 

Sweet potatoes, onions, bell pepper and edamame beans in green curry sauce (V) 

(This dish will be made in a vegan edition) 

 

SALADS 

Raw and roasted broccoli, green lentils, mango, salad, pickled chili and sesame (V) 

Raw salad with colorful carrots, daikon, citrus vinaigrette and thai basil (V) 

 
DELICACIES 

White bean hummus with grilled green asparagus and toasted almonds (7, 8) 
 

Salmon rillettes with wasabi, turnip cabbage, parsley and gherkin (7) 
 

BREAD 

Organic sourdough bread and rye bread from Meyers Bakery (1) 

 

TODAY´S SHOT 

Ginger, apple and lemon 



 

Der tages forbehold for ændringer. 
Meyers skilter udelukkende med allergener vist på de 4 ikoner,  
vær opmærksom på det nummer, det enkelte allergenikon er tildelt  
og se efter det i menuteksten. Maden kan indeholde andre allergener  
end de 4 ikoner. Ønsker du info omkring yderligere allergener, 
kan du kontakte Meyers Frokostkøkken på 39 18 69 00. 

 

 
 

WEEK 16 
THURSDAY 21ST APRIL 

 

DISH OF THE DAY 
Braised shank of pork in tomato sauce with oregano and garlic 

Cornotto with spelt, crème cheese and celery (1, 7) 

Marinated olives 

(This dish, will be made with alternatives to gluten- and lactose allergist) 

 
TODAY´S VEGETARIAN DISH   

Ratatouille of smoked pea protein, squash, eggplant and bell pepper (V) 

(This dish will be made in a vegan edition) 

 
SALADS 

Radicchio, butterbeans, tomatoes, cucumber and basil (V) 

Fennel, green salad, arugula, orange, parmesan and hazelnuts (7, 8) 

 
DELICACIES  

Roastbeef with pickles, horseradish and crispy onions (1) 

Egg salad with curry, cress and cornichons (7) 

 
BREAD 

Organic sourdough bread and rye bread from Meyers Bakery (1) 

 

TODAY´S CAKE 

Sarah Bernhardt (1, 7, 8) 

 



 

Der tages forbehold for ændringer. 
Meyers skilter udelukkende med allergener vist på de 4 ikoner,  
vær opmærksom på det nummer, det enkelte allergenikon er tildelt  
og se efter det i menuteksten. Maden kan indeholde andre allergener  
end de 4 ikoner. Ønsker du info omkring yderligere allergener, 
kan du kontakte Meyers Frokostkøkken på 39 18 69 00. 

 

 
 

WEEK 16 
FRIDAY 22ND APRIL 

 

DISH OF THE DAY 

Fricassee of veal, asparagus, pearl onions and parsnips (1, 7) 

Butter steamed potatoes (7) 

Nordic gremolata with parsley, horseradish and green peas (V) 

 (This dish, will be made with alternatives to gluten- and lactose allergist) 

 
TODAY´S VEGETARIAN DISH   

Fricassee with asparagus and two kinds of peas (1, 7) 

(This dish will be made in a vegan edition) 

 
SALADS 

Split peas, baked and raw cauliflower, pickled onions, lemon and tarragon (V) 

Hispi cabbage, spinach, apples and dill with elderflower dressing (V) 

 

DELICACIES  

Shrimp salad in spiced dressing, celery and bell pepper (2, 7) 

Smoked ham with Italian salad and watercress 

 
BREAD 

Organic sourdough bread and rye bread from Meyers Bakery (1) 

 

 


