Build your own meal

We have made certain, that the right items for a well-balanced meal are always present
- but you are the Master Builder and you will get to contruct your own meal.

Choose four dishes, one of each color.

Protein

Korean fried chicken
with a sweet, sticky & spicy Korean
sauce. Topped with sesame & fresh
spring onions

BBQ-glazed porkrib

with corn crunch & homemade
seasonal coleslaw

Oven-roasted salmon
with our homemade tartar sauce

Chilisin carne &

Build-a-hotdog

The side kick

Miso trout

Cured Organic trout from Vejle
Aadal with miso marinated and
pickled celery

Taco Pinto de Gallo &

Charcutier

Grilled vegetables & todays

selection of charcutier

French garlic bread @

with grated parmesan %@
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@ Contains no animal products. 0 Contains no meat or fish.

Hearty chili with beans & vegetables,
medium-spiced. Served with tortillas
chips, vegan sour cream & jalapefios

Organic chicken sausage, brioche,
onion ketchup, mustard & homemade
pickles - build it your way!

Corn taco with Pinto beans, Pico de
Gallo, vegan sour cream & fresh lime
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Energy

French fries &
Organic & crispy. Option: you can select
dips after scanning your menu

Ravioloni with mushroom & truffle @
Delicious pasta with Forest mushrooms
& truffles in a creamy sauce.

Topped with parmesan & fresh herbs

Organic mini spring rolls &
Crispy spring rolls filled with vegetables on
stir-fried noodles with sweet-sour sauce

Oven roasted potatoes M)

with a homemade aioli ﬂ\v

dressing on top

3-in-1celery @

A real MINI CHEF creation, with salt-
baked, puréed & pickled celery

Rainbow salad @
with seasonal roots, stracciatella
cheese & vinaigrette

One-two-mato salad @
with fresh & semi-dried tomatoes, pickled
red onions, mozzarella & gremolata

Asian salad bowl &
Crunchy salad with cabbage, vegetables,
edamame beans & sweet sesame sauce

Fresh fruit salad &
A colorful selection of today’s freshest
seasonal fruits - sweet & juicy



