. @J ggﬁiﬁggsuwumvmsnm Menu 19 August

* 2 Souffles von Broccoli und * 2 soufflés of broccoli and

Mohren, an Krautersauce carrots in herb sauce
* Schweine-Cordon bleu an * Cordon bleu (escalope filled
Champignonrahmsauce with cheese and ham) of

pork in mushroom-cream

sauce
* Auswahlbeilagen: * Side dishes:

- Gurkensalat ~ Cucumber salad

- Balkangemiise - Mixed vegetables (ball

- Pommes frites -peppers, onions,...)

~ French fries
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. @J gé(?riij-gléSUST-UNIVERSITAT Menu 20 August

* Gemdusebratling an Fenchel- * Vegetable sizzler in fennel-

Mohrensauce carrot sauce

* Frikassee vom Huhn mit * Chicken fricassee with peas,
Erbsen, Champignons, mushrooms, carrots and
Mohren und Spargel in asparagus in cream sauce
Rahmsauce

* Auswahlbeilagen: * Side dishes:

~ Rote Bete Salat Beetroot salad

-~ Bohnengemise Green beans

- Bio-Reis Organic rice

- Kartoffelkroketten Potato croquette
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C JGEORG-AUGUST-UNIVERSITAT
A GOTTINGEN

* 2 Polentataschen mit * 2 polenta chunks filled with
Spinat-Kaseflllung, dazu spinach and cheese, curd
Krauterquark cheese with herbs

* Seelachsfilet aus der Pfanne  * Fried coal fish (pollack) fillet

mit Remouladensauce with tartar sauce
* Auswahlbeilagen: * Side dishes:
- Bio-Mohrensalat - Organic carrot salad
- Blattspinat - Leaf spinach
- Kartoffeln - Potatoes
- Gemusereis ~ Rice with vegetables
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