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Monday 03.11.

Vegetable Soup °
H 1,3,
Meat with (Elgg Barley

Pickles 10,12

THE BRITISH INTERNATIONAL SCHOOL
BUDAPEST

A NORD ANGLIA EDUCATION SCHOOL

Tuesday 03.12.

Mushroom Cream Soup 17
Chicken in Corn
Flakes Coat 13
Steamed Rice
Steamed Green Beans

Wednesday 03.13.

Tomato Soup 1-°
Turkey with Vegetables
Mashed Potato 17

Thursday 03.14.

Paldc Soup 17+9
Chicken Paprikash
with Pasta 1.7, (13)
Steamed Broccoli

Friday 03.15.

Energy: 645,9kcal Protein: 34,9g Fat:
17,7g SFA: 4g Carbohydrates: 84,6g
Sugar: 12,2g Salt: 0,8g

Energy: 706,5kcal Protein: 39,1g Fat:
16g SFA: 3g Carbohydrates: 96,1g Sugar:
0,6g Salt: 0,7g

Energy: 685,8kcal Protein: 31,6g Fat: 21,2g
SFA:5,3g Carbohydrates: 89,7g Sugar: 13,4g
Salt: 1,1g

Energy: 706,3kcal Protein: 45,9g Fat:
24,1g SFA: 5,4g Carbohydrates: 67,9g
Sugar: 0,8g Salt: 0,8g

VEGETARIAN

Vegetable Soup °
Breaded Vegetables 13

Mushroom Cream Soup 7
Ratatouille

Tomato Soup 19
Spinach Pie 13,7, (13)

Vegetable Soup °
Gnocchi with
Creamy Mushroom
Sauce 1.7.(13)

Energy: 628,5kcal Protein: 22,7g Fat:
11,4g SFA: 1,8g Carbohydrates: 102,6g
Sugar: 13,8g Salt: 0,7g

Energy: 581,1kcal Protein: 15,6g Fat: 14,5g
SFA: 2,3g Carbohydrates: 91,7g Sugar: 4,5g
Salt: 0,6g

Energy: 647,4kcal Protein: 15,7g Fat: 37,2g
SFA: 4,9g Carbohydrates: 57,7g Sugar: 1g Salt:

14g

Energy: 504kcal Protein: 18,5g Fat: 15,1g
SFA: 6g Carbohydrates: 71,6g Sugar:
2,9g Salt: 0,8g

Menu for
Students
With Food
Allergies

Vegetable Soup °
Chicken with Gluten-free
Egg Barley13)
Pickles 10:12

Vegetarian option:
Vegetable Ragout with
Tofu ©

Mushroom Cream Soup
Roast Chicken
Steamed Rice

Steamed Green Beans

Vegetarian option:
Ratatouille

Tomato Soup®
Turkey with Vegetable
Mashed Potato

Vegetarian option:
Creamy Spinach with Millet

Paldc Soup 2
Chicken Paprikash
with GIute(T;}‘ree Pasta

Vegetarian option:
Mushroom paprikash
With Gluten-
free Gnocchi (13)

Energy: 564,9kcal Protein: 11,1g Fat: 16,1g
SFA: 2,2g Carbohydrates: 90g Sugar: 14,7g Salt:
1,1g

Energy: 526,4kcal Protein: 13,7g Fat: 11,4g SFA:
2,8g Carbohydrates: 83,6g Sugar: 4,5g Salt: 0,3g

Energy: 698,9kcal Protein: 14,8g Fat: 22,7g SFA:
8,4g Carbohydrates: 101,7g Sugar: 13,5g Salt: 0,8g

Energy: 512,1kcal Protein: 14,1g Fat: 12,5g
SFA: 1,9g Carbohydrates: 85g Sugar: 5,8g
Salt: 0,4g

ALLERGENS: (1) GLUTEN (2) CRUSTACEANS and their products (3) EGGS and their products (4) FISH and their products (5) PEANUTS and their products (6) SOYA and products made fromit (7) MILK and products made from it (8)
WALNUT and products made fromit (9) CELERY and products made from it (10) MUSTARD and products made from it (11) SESAME and products made from it (12) SULPHUR DIOXIDE (13) LUPINE and products made thereof (14)
MOLLUSCS and their products.
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