
 

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 18 
MONDAY MAY 2ND 

 
DISH OF THE DAY 

Classic curry with meatballs of veal and pork (1, 7) 

Organic parboiled rice (V) 

Spiced chutney with cardamom and green chili (V) 

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

TODAY´S VEGETARIAN DISH 
Curry sauce with mushrooms, tofu and red pepper (1, 7) 

(This dish will be made in a vegan edition) (1) 

 
SALADS 

Lentils, celery, apples, baked onions, chervil, lemon and honey vinaigrette 

Creamy kale salad, parsley, carrot and cranberries (7) 

 

DELICACIES  
Rillettes of smoked cod with chervil, dill and turnip cabbage (7) 

Beef salami, pickled red onions and chipotle mayo 

 
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 18 
TUESDAY MAY 3RD 

 

DISH OF THE DAY 

Coq au Riesling with danish chicken, light vegetables, chervil and wild garlic (1, 7) 

Crushed potatoes with lots of herbs (V) 

Pickled zittauer onions (V) 

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

 
TODAYS VEGETARIAN DISH 

Egg tortilla with beans, spinach and mozzarella. Served with eggplant crème (7). 

(This dish will be made in a vegan edition) 

 

SALADS 

Haricots verts and lima beans with larch and mustard vinaigrette (V) 

Raw salad of hispis cabbage, cauliflower, apple and dried apricots (V) 

 
DELICACIES 

Smoked beef with tarragon crème and sour kale 
 

Vegetables stalks with hummus (V) 
 

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 18 
WEDNESDAY MAY 4TH 

 

DISH OF THE DAY 
Stir fry noodles with teriyaki turkey and lime/chili marinated vegetables (1) 

Pickled daikon with coriander seeds (V) 

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

 
TODAY´S VEGETARIAN DISH 

Stir fry noodles with teriyaki-tofu and lime/chili marinated vegetables (1) 

(This dish will be made in a vegan edition) (1) 

 
SALADS 

Grilled and raw broccoli with steamed split peas and thai basil (V) 

Green salad, red hispi cabbage, cucumber, coriander, saltwort and sesame vinaigrette (V) 

 
DELICACIES  

Vitello tonnato with capers and watercress (7) 

Fried eggplants with feta and olives (7) 

 
BREAD 

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

 

TODAY´S SHOT 

Pineapple, turmeric, lemon and ginger 

 

 



 

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 18 

THURSDAY MAY 5TH 

 
DISH OF THE DAY 

Baked saithe in mustard sauce and seaweed (1, 7) 

Butter steamed potatoes (7) 

Capers with turnip cabbage and dill (V) 

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

TODAY´S VEGETARIAN DISH 
Fricassee of burnt carrots, spinach and dill (1, 7) 

(This dish will be made in a vegan edition) (1) 

 
SALADS 

Pearl barley, apples, kohl rabo, parsley and salad cheese (1, 7) 

Beetroot, radicchio, bulls blood, dried cranberries, sunflower seeds and rapeseed vinaigrette 
(V) 

 

DELICACIES  
Chicken salad with mushrooms and smoked toasted corn (7) 

Ham with Italian salad and frissé (1) 

 
BREAD 

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

 

TODAY´S CAKE 

Carrot cake (1, 7) 



 

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 18 
FRIDAY MAY 6TH 

 
DISH OF THE DAY 

Beef marinated with warm spices and roasted vegetables 

Warm durum bread (1) 

Creamy chili dressing (7) 

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

TODAY´S VEGETARIAN DISH 
Split pea ‘frikadeller’ with mushrooms and parsley 

(This dish will be made in a vegan edition) 

 
SALADS 

Green salad leaves with radishes, pickled red onions and lemon dressing (V) 

Bulgur with fresh tomato, parsley, cucumber and mint (1) 

 

DELICACIES  
Pork rillettes with apples, tarragon and cornichons 

Organic eggs with mayo, tomato and cress 

 
BREAD 

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

 


