
Build your own meal

The Side Kick
Served cold. A small addition that elevates your dish

Small Catch
Cured salmon, blinis and 
fresh chives

Taco Pinto de Gallo
Wheat taco with pinto beans, Pico de 
Gallo, chili dip and fresh lime

Cheesecake
Classic cheesecake with a 
sweet finish

Freshly Baked Cheese Bread
Gratinated with two cheeses 
and a hint of Dijon mustard

Protein
Hot main component: meat, fish, or plant-based

Energy
Hot element. Adds substance to your dish

The Fresh Stuff
Served cold and crisp

French Fries 
Organic and crispy. Select your preferred 
dip after scanning your meal

Creamy Mushroom Orzotto
Orzo pasta with mushrooms and 
parmesan cheese

Crispy Gyoza
Filled with vegetables and served 
with Japanese-inspired cucumber 
salad and teriyaki dip

Oven-roasted Potatoes 
Served with freshly chopped parsley

Asian Salad Bowl
Fresh and flavourful with soy noodles, 
crispy carrots and edamame beans

Fresh Fruit Salad
A mix of seasonal fruits - sweet and 
refreshing

Pumpkin Up
Roasted pumpkin salad with creamy 
cheese, pumpkin seeds and balsamic 
glaze

Crispy Winter Crunch
A hearty winter salad with crispy kale, 
orange vinaigrette and apples

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 build your own meal. 
Choose four dishes, one of each color.

Herb-crusted Salmon
Tender and flaky, served with 
lemon and homemade tartar sauce

Boeuf Bourguignon
Slow-braised beef in a rich sauce, 
served with root vegetable mash and 
pickled pearl onions

BBQ Cauliflower Bites
Smoky and crispy with 
house-made chili dip

Crispy fried chicken
Hot honey mustard sauce, roasted 
sesame seeds and chopped chives

Crispy falafel
Served with homemade hummus 
and fresh tabbouleh

Slow-roasted Pork Knuckle
Served with a rich pork glace and 
pickled red cabbage on the side

 
Contains no animal products.

 
Contains no meat or fish.

Adults

239,-


