
 

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 20 
MONDAY MAY 16TH  

 
 

 

 
THE ONE  

 
Cauliflower and tofu in massaman curry 

with coconuts, potatoes, onions and 
carrots (V) 

 
Organic jasmine rice, steamed with lime 

leaves (V) 
 

Kohl rabi in rice vinegar with chili and black 
sesame (V) 

 
Baked aubergine, mirin, agave sirup, beans, 
spring onions, chili, garlic and coriander (V) 

 
 
 

 
THE OTHER ONE 

 
Lacinato kale, kale and white cabbage fried 

with garlic and lemon peel (V) 
 

Toasted coconut (V) 
 

Pineapple and mint (V) 
 

Celery, red onions, spinach, bean sprouts, 
peanuts, ‘vegan fishsauce’ and nashi pear 

(8, V) 
 

 
BESIDES 

 
Vegan tom kha gai soup with kefir lime,  
oyster mushrooms and red onions (V) 

 
Spring rolls with sweet chili (V) 

 
Bread: 

Meyers wheatbread (1) 
Meyers Rye Bread (1) 
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WEEK 20 

TUESDAY MAY 17TH  
 

 
 

 
THE ONE 

 
  

Celery patty with chia seeds  
and fennel (1, V) 

 
Roasted potatoes with rosemary  

and thyme (V) 
 

Vegan aioli (V) 
 

Batavia salad, carrot crudité, peas, 
asparagus, ‘mormor’ dressing and cress (7) 

 
 
 
 
 

 

 
THE OTHER ONE 

 
Beetroots baked with raspberry vinegar (V) 

 
Emulsified horseradish vinaigrette (V) 

 
Beets and mustard salad (V) 

 
Parsnips, baked plums, crispy oat and 

thyme (V) 
 

 

 
 

BESIDES 
 

Jerusalem artichokes, cottage cheese,  
rapeseed oil, hazelnuts and dill (7, 8) 

 
Egg salad (7) 

 
Bread: 

Meyers wheatbread (1) 
Meyers Rye Bread (1) 
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WEEK 20 
WEDNESDAY MAY 18TH  

 
 

 
 

THE ONE  
 

Ragout with eggplant, olives, carrots, 
oregano and tomato (V) 

 
Gnocchi, butterbeans, spinach  

and ricotta (7) 
 

‘Vesterhavsost’, parsley and lemon peel (7) 
 

Tomato, olives, red onions, bread, basil, 
capers, mozzarella (1, 7) 

 
 
 

 
 

THE OTHER ONE 
 

Steamed broccoli (V) 
 

Artichoke crème (V, 8) 
    

Pickled borretane onions (V) 
 

Fennel, orange, sultana raisins, rose 
pepper, pickled pumpkin and olive oil (V) 

 
 
 

 
 
 

BESIDES 
 

Grilled bell pepper (V) 
 

Pesto (7) 
 

Bread: 
Meyers wheatbread (1) 
Meyers Rye Bread (1)  

 
Shot: 

Beetroot, ginger and lemon 
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WEEK 20 
THURSDAY MAY 19TH  

 
 

 
 

THE ONE  
 

Vegan ‘frikadeller’ with chickpeas (V) 
 

Baked hispi cabbage, onions and white 
carrots with apple cider vinegar and 

rapeseed oil (V) 
 

Pickled cucumber (V) 
 

Creamy cold potato salad with dill, chives 
and tomatoes (7) 

 
 
 

 

 
THE OTHER ONE 

 
Baked butternut squash (V) 

 
Skyr crème with larch (7) 

    
Nordic gremolata; parsley, dill and lemon 

peel (V) 
 

Radicchio, cauliflower, chives, pickled 
mustard seeds and red currants (V) 

 
Toasted, salted hazelnuts (8) 

 
 

 
 

BESIDES 
 

Rye bread chips (1, V) 
 

Spread with split peas and sunflower (V) 
 

Bread: 
Meyers wheatbread (1) 
Meyers Rye Bread (1)  

 
Cake: 

Cookies with cranberries (1, 7) 
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WEEK 20 
FRIDAY MAY 20TH  

 
 

 
 

THE ONE  
 

Baked yellow beets with celery- and truffle 
puree. Topped with toasted hazelnuts (7, 8) 

 
Steamed Nordic corn (1, V) 

 
Kale, beets, lacinato kale, apple and cress 

(V) 
 
 
 

 
 

 

 
THE OTHER ONE 

 
Roasted carrots with cumin (V) 

 
Parsley emulsion 

    
Pickled carrots (V) 

 
Green lettuce, hispi cabbage, frissee, 

tarragon and almonds (V, 8) 
 

Sourdough croutons (1, V) 
 

 

 
 

BESIDES 
 

Cream cheese with baked onions (7) 
 

Pickled cucumbers with dill (V) 
 

Bread: 
Meyers wheatbread (1) 
Meyers Rye Bread (1)  

 
 

 


