Build your own meal

Protein

MINI CHEF's favorite
Organic and homemade with Ingrid
peas, mushrooms and teriyaki

o

Danish chicken thigh
Oven-roasted with sweet paprika.
Served with coarse cucumber relish

Organic beef & veggie meatballs
Served with homemade tomato sauce

Scandinavian salmon
Oven-roasted and marinated with
herbs, lemon and cold-pressed oil

.

ChanaMasala
Cauliflower and chickpeasin
spicy curry-tomato sauce

o

Adults only

3-in-1mushrooms
Grilled and pickled, served with a
creamy purée

Balkan flatbread
With Moroccan inspired chutney

o

Cheerful vegetables
Selected seasonal vegetables
with lime vinaigrette

I Before ordering, please contact us regarding any
allergies. You can always ask the waiter whether the
dishes can be adapted to your needs. You will find
our allergy list in the cutlery holder on the table.

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 construct your own meal.
Adults choose four dishes. Children choose three dishes and the yellow brick.
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@ Contains no animal products.
a Contains no meat or fish.

Energy

French fries
Organic and crispy

o

Organic pasta
Spaghetti-style with a drizzle
of cold-pressed oil

o

Minifigure chef's homemade mash
Seasonal vegetables and lentils with
crispy crunch

o

Crispy potato snacks
With a spicy flavor of fenugreek
and cayenne

o

Kisir
Turkish-inspired bulgur salad with
tomato, coriander and crispy cabbage

o

Frisk frugt & bomstaerke stenger
Fresh and selected according to
the season

o

One-two-mato salad
With mozzarella, onion, basil and lettuce,
marinated with balsamic glaze

o

Roasted seasonal roots
Served as a salad with sesame
glaze and crispy seeds

o




