
 

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 22 
MONDAY MAY 30TH 

 
DISH OF THE DAY 

Classic chicken in curry with vegetables and warm spices (7) 

Steamed basmati rice with cardamom (V) 

Apple-chutney with ginger, chili and raisins (V) 

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

TODAY´S VEGETARIAN DISH 
Mushrooms and pea protein in classic curry with vegetables and warm spices 

(This dish will be made in a vegan edition) 

 
SALADS 

Broccoli, white beans, semi dried tomatoes, lettuce and sunflower seeds (V) 

Raw salad of celeriac, celery, pear, larch and yoghurt (7) 

 

DELICACIES  
Hummus with pickled butternut squash (V) 

Pork with red onion chutney, pickled cucumbers and chervil 

 
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 22 
TUESDAY MAY 31ST 

 

DISH OF THE DAY 

Cod, spinach and chorizo gratinated with velouté with Riesling (1, 7) 

Potatoes with dill (V) 

Herb topping 

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

 
TODAYS VEGETARIAN DISH 

Cauliflower gratin with organic cheese (1, 7) 

(This dish will be made in a vegan edition) 

 

SALADS 

Rye kernels with cabbage, apple and Nordic dressing (1) 

Green beans with arugula, radicchio and spring onions (1) 

 
DELICACIES 

Paté of pork with mustard and sour (7) 
 

Cheese with berry compote (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 22 
WEDNESDAY JUNE 1ST 

 

DISH OF THE DAY 
Gullasch with tender beef, paprika, onions, carrot and celery – topped with parsley 

Organic rice (V) 

Organic crème fraiche (7) 

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

 
TODAY´S VEGETARIAN DISH 

Vegan gullasch with kidney beans, paprika, onions, carrot and celery (V) 

(This dish will be made in a vegan edition) 

 
SALADS 

Lentils, beetroot, apples, baked red onions and smoked cheese (7) 

Crispy salads with cucumber and grated turnip cabbage 

 
DELICACIES  

Egg tortilla with pesto of chives, mushrooms and pickled red onions (7) 

Fried herring with tarragon mayo, dill and pickled fennel 

 
BREAD 

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

 

TODAY´S SHOT 

Carrot, apple, lemon, 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 22 

THURSDAY JUNE 2ND 

 
DISH OF THE DAY 

Meatloaf of veal and pork with rasp, bacon and gravy (1, 7) 

Potatoes with parsley (V) 

Pickled red currants (V) 

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

 
TODAY´S VEGETARIAN DISH 

Vegetarian meatloaf with smoked parsnips and gravy (1) 

(This dish will be made in a vegan edition) 

 
SALADS 

Cauliflower salad with white quinoa and mustard dressing (V) 

Crispy lettuce, radicchio, frissé and tarragon (V) 

 
DELICACIES  

Tuna salad with crispy kale, celery, radishes, tarragon and chives (7) 

Brisket of beef, red onions, horseradish crème and cress (7) 

 
BREAD 

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

 

TODAY´S CAKE 

Coconut 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. 

 

  



 

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 22 
FRIDAY JUNE 3RD 

 
DISH OF THE DAY 

Gyros marinated chicken with fried onions 

Pitabun with rosemary and oregano (1) 

Skyr crème with herbs (7) 

Pickled red onions (V) 

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

TODAY´S VEGETARIAN DISH 
Pulled celeriac and cabbage with gyros (V) 

(This dish will be made in a vegan edition) 

 
SALADS 

Tomato, cucumber, red onions, oregano, olives, romaine and feta (7) 

Chickpeas, mint, citrus, baked and raw carrots (V) 

 

DELICACIES  
Smoked beef with tomato tapenade and pickled turnip cabbage (7) 

Ham salad with apples, summer onions, cucumbers, mustard and chives (7) 

 
BREAD 

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

 


