abril april

mends 3er trimestre - curso 2018-2019 / 3rd trimester menus - 2018-2019 school year

01 lunes @ 02 martes

KCal. 549 H.C. 71 Lip. 16 P. 34 KCal. 536 H.C. 62 Lip. 17 P. 38

+ LENTEJAS PARDINAS » CREMA DE GUISANTES

+ FILETE DE MERLUZAEN SALSACON CLAVO ~ + GUISADO DE TERNERA

+ LECHUGA CENTRO DE MESA + FRUTAFRESCA

*YOGUR /+ PAN « PAN

08 lunes 09 martes

KCal. 616 H.C. 60 Lip. 31 P. 28 KCal. 515 H.C. 57 Lip. 21 P. 28

+ ACELGA CON PATATAS + SOPA DE COCIDO

+ ALBONDIGAS CON TOMATE + BACALAO AL AJOARRIERO

+ FRUTA FRESCA + LECHUGA CENTRO DE MESA

« PAN « FRUTAFRESCA/+ PAN

15 lunes 46 martes

KCal. 582 H.C. 76 Lip. 25 P. 16 KCal. 539 H.C. 74 Lip. 17 P. 30

+ BORRAJA CON REFRITO + ALUBIA BLANCA POCHA

+ SAN JACOBO « FILETE DE WERLUZAAL HORNO CON VERDURITAS
» GUARNICION LECHUGA + LECHUGA Y MAIZ CENTRO DE MESA
+ FRUTAFRESCA/+ PAN + FRUTAFRESCA/+ PAN

22 lunes 23 martes

29 lunes 30 martes

KCal. 602 H.C. 49 Lip. 35 P. 26 KCal. 576 H.C. 77 Lip. 19 P. 27

+ JUDIA VERDE CASERA + ESPIRALES FRESCOS CON TOMATE
+ FILETE RUSO CON CHAMPINONES  + ABADEJO AL HORNO CON VERDURITAS
+ LECHUGA CENTRO DE MESA + LECHUGA CENTRO DE MESA

+ FRUTAFRESCA/+ PAN + FRUTAFRESCA/+ PAN

01 monday @ 02 tuesday

KCal. 549 H.C. 71 Lip. 16 P. 34 KCal. 536 H.C. 62 Lip. 17 P. 38

+ PARDINA LENTIL SOUP + PEAS CREAM SOUP

« HAKE FILLET IN SAUCE WITH SPICE CLOVE ~ « VEAL STEW

+ LETTUCE CENTERPIECE + FRESH FRUIT

+YOGHURT / + BREAD + BREAD

08 monday 09 tuesday

KCal. 616 H.C. 60 Lip. 31 P. 28

+ SWISS CHARD WITH POTATOES

* MEATBALLS WITH TOMATO SAUCE
* FRESH FRUIT

* BREAD

15 monday
KCal. 582 H.C. 76 Lip. 25 P. 16
+ BORAGE WITH SAUTEE

« SAN JACOBO

«LETTUCE

«FRESH FRUIT /+ BREAD

monday

29 monday

KCal. 602 H.C. 49 Lip. 35 P, 26

+ HOMEMADE GREEN BEANS

+ RUSSIAN STEAK WITH MUSHROOMS
« LETTUCE CENTERPIECE

« FRESH FRUIT/+ BREAD

KCal. 515 H.C. 57 Lip. 21 P. 28
+ STEW SOUP

+ AJOARRIERO COD

+ LETTUCE CENTERPIECE

* FRESH FRUIT/ « BREAD

16 tuesday
KCal. 539 H.C. 71 Lip. 17 P. 30
+ POCHA WHITE BEANS
« OVEN-BAKED HAKE FILLET WITH VEGETABLES
+ LETTUCE AND CORN CENTERPIECE

+ FRESH FRUIT / » BREAD
23  tuesday
30 tuesday

KCal. 576 H.C. 77 Lip. 19 P. 27

* FRESH SPIRAL PASTA WITH TOMATO
* OVEN-BAKED CODFISH WITH VEGETABLES
+ LETTUCE CENTERPIECE

* FRESH FRUIT/ * BREAD

03 miércoles

KCal. 682 H.C. 98 Lip. 17 P. 40

+ CODITOS CON ATUN

* FILETE POLLO EN SALSA CON
ZANAHORIA'Y JAMON SERRANO

* FRUTAFRESCA/ * PAN

40 miércoles

KCal. 627 H.C. 116 Lip. 14 P. 17

+ CREMA DE BROCOLI

+*ARROZ CON VERDURAS Y
CURCUMA

*YOGUR/+PAN

47 miércoles

KCal. 682 H.C. 88 Lip. 25 P. 32

* MACARRONES INTEGRALES CON TOMATE
* MUSLO DE POLLO ASADO

* GUARNICION LECHUGA

* HELADO VASITO / + PAN

24 miércoles

o/

03 wednesday

KCal. 682 H.C. 98 Lip. 17 P. 40

+ ELBOW PASTA WITH TUNA

+ CHICKEN FILLET IN CARROT AND
SERRANO HAM SAUCE

+ FRESH FRUIT/ + BREAD

10 wednesday

KCal. 627 H.C. 116 Lip. 14 P. 7

+ BROCCOLI CREAM SOUP

+ RICE WITH VEGETABLES AND
CURCUMA

+YOGHURT / + BREAD

47 wednesday

KCal. 682 H.C. 83 Lip. 25 P. 32

+ WHOLE GRAIN MACARONI WITH
TOMATO SAUCE

+ ROAST CHICKEN LEG /+ LETTUCE

+ICE CREAM CUP / + BREAD

24 wednesday

04

KCal. 501 H.C. 57 Lip. 21 P. 25

+ JUDIA VERDE ECOLOGICA CON PATATA
* PERNIL ASADO CON PINA
*LECHUGAY MAIZ CENTRO DE MESA
* FRUTAFRESCA/ * PAN

11 jueves

KCal. 585 H.C. 69 Lip. 22 P. 30
* PATATAS ALARIOJANA
*POLLOALAJILLO

* GUARNICION LECHUGA

* FRUTAFRESCA/ « PAN

18 jueves

jueves

Todos nuestros
platas son
elaborados

con aceite de oliva
virgen extra.

04

KCal. 501 H.C. 57 Lip. 21 P. 25

* ORGANIC GREEN BEANS WITH POTATOES
+ ROASTED PORK WITH PINEAPPLE
* LETTUCE AND CORN CENTERPIECE
*FRESH FRUIT/ « BREAD

11 thursday

KCal. 585 H.C. 69 Lip. 22 P. 30
+ POTATOES RIOJASTYLE

* GARLIC FRIED CHICKEN
*LETTUCE

* FRESH FRUIT/ « BREAD

18 thursday

25  thursday

Al our dishes are
prepared with
extra—vir?in
olive oil,

Estos menUs han sido revisados y aprobados por profesionales con formacion en Nutricion Humana y Dietética.
La calibracion nutricional expresada aqui corresponde a las raciones servidas a nifios de 7 a 12 afios. | - ) )
En el comedor se sirven las cantidades acordes a niflos menores y mayores, lo cual modifica la calibracion de cada franja de edad ajustandose asi a sus necesidades.

El menu incluye agua y pan.

jueves @ 05

thursday @

SUSOIaN

viernes

KCal. 645 H.C. 72 Lip. 33 P. 40

* GARBANZOS CON ZANAHORIAY
REFRITO DEAJO

* FILETE DE LIMANDAREBOZADA /+ LECHUGA

* FRUTAFRESCA/+ PAN

12 viernes

KCal. 653 H.C. 89 Lip. 23 P. 27

+ ALUBIA PINTA CON VERDURAS

+ TORTILLADE PATATAY CALABAZAAUSOLAN
* GUARNICION LECHUGA Y ZANAHORIA

« FRUTAFRESCA/+ PAN
19 Vviernes
26 viernes

05 friday

KCal. 645 H.C. 72 Lip. 33 P. 40

+ CHICKPEAS WITH CARROT AND
SAUTEED GARLIC

+ BATTER-COATED DAB FILLET/+ LETTUCE

* FRESH FRUIT / « BREAD

12 friday
KCal. 653 H.C. 89 Lip. 23 P. 27
* PINTABEANS WITH VEGETABLES
+ POTATO AND PUMPKIN OMELETTE AUZOLAN
+ LETTUCE AND CARROT
+ FRESH FRUIT/+ BREAD

19 friday

26

friday
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06 lunes martes

KCal. 586 H.C. 54 Lip. 30 P. 28 KCal. 670 H.C. 75 Lip. 33 P. 44

+ BORRAJA CON REFRITO + ALUBIA BLANCAA LA BILBAINA
« ALBONDIGAS EN FRITADA + FILETE DE LIMANDA REBOZADA
« FRUTA FRESCA + GUARNICION LECHUGA

« PAN *YOGUR/+ PAN

13 lunes 14 martes

KCal. 516 H.C. 68 Lip. 21 P. 18 KCal. 696 H.C. 99 Lip. 25 P. 25

« CREMADE ESPINACAS CON QUESORALLADO  + GARBANZOS VIUDOS

+ TORTILLADE PATATAY CALABACINAUSOLAN  + CROQUETAS DE BACALAO

+ GUARNICION LECHUGA Y MAIZ + GUARNICION LECHUGA

+ FRUTAFRESCA/ « PAN + FRUTAFRESCA/ « PAN

20 lunes 21  martes

KCal. 655 H.C. 74 Lip. 28 P. 30 KCal. 720 H.C. 88 Lip. 30 P. 28

+ PATATAS A LA MARINERA + ALUBIA PINTA

+ HAMBURGUESAS EN SALSA + SAN MARINO

* FRUTAFRESCA » GUARNICION LECHUGA

« PAN + FRUTAFRESCA/ « PAN

27 lunes 28 martes

KCal. 475 H.C. 56 Lip. 18 P. 26 [ 1}

+ JUDIA VERDE CON PATATAS \ 7/

+ LOMO ADOBADO CON PISTO MENU ESPECIAL COMIDA
+ LECHUGA Y MAIZ CENTRO DE MESA CAMPESTRE

+ FRUTAFRESCA/ + PAN

Todos nuestros plates son elaborados
con aceite de oliva virgen extra.

Al our dishes are prepared with
extra-virgin olive oil

06 monday 07 tuesday

KCal. 586 H.C. 54 Lip. 30 P. 28 KCal. 670 H.C. 75 Lip. 33 P. 44

* BORAGE WITH SAUTEE « WHITE BEANS BILBAINA STYLE
* FRY MEATBALLS + BATTER-COATED DAB FILLET

+ FRESH FRUIT + LETTUCE

*BREAD * YOGHURT / « BREAD

413 monday 14 tuesday

KCal. 516 H.C. 68 Lip. 21 P. 18

* SPINACH CREAM SOUP WITH SHREDDED CHEESE
* AUSOLAN POTATO AND ZUCCHINI OMELETTE
*LETTUCE AND CORN

* FRESH FRUIT/ « BREAD

20 monday

KCal. 655 H.C. 74 Lip. 28 P. 30
+ POTATOES SAILOR STYLE
* HAMBURGER IN SAUCE
*FRESH FRUIT

*BREAD

27 monday

KCal. 475 H.C. 56 Lip. 18 P. 26

* GREEN BEANS WITH POTATOES

* MARINATED PORK LOIN WITH RATATOUILLE
+ LETTUCE AND CORN CENTERPIECE
* FRESH FRUIT/ « BREAD

21

KCal. 696 H.C. 99 Lip. 25 P. 25

* CHICKPEAS BY THEMSELVES
+ COD CROQUETTES
*LETTUCE

* FRESH FRUIT/ * BREAD

tuesday

KCal. 720 H.C. 88 Lip. 30 P. 28

* PINTABEANS

* HAKE WITH HAM AND CHEESE
*LETTUCE

* FRESH FRUIT/ * BREAD

tuesday
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COUNTRY MEAL SPECIAL

MENU

01 miércoles

08 miércoles

KCal. 700 H.C. 106 Lip. 21 P. 28

+ARROZ CON TOMATE

* MUSLO DE POLLO ASADO ALAS
HIERBAS / « GUARNICION LECHUGA

* FRUTAFRESCA/+ PAN

15 miércoles

KCal. 548 H.C. 57 Lip. 21 P. 37
* GUISANTES CON PATATAS

* FILETE DE POLLO EN SALSA
+ PINAEN SU JUGO

*PAN

22 miércoles

KCal. 550 H.C. 39 Lip. 33 P. 25

+ ENSALADA VARIADA

+ LOMO FRESCO EN SALSA DE PIMIENTO ASADO
+ LECHUGA CENTRO DE MESA

* FRUTAFRESCA/+ PAN

29 miércoles

KCal. 732 H.C. 74 Lip. 31 P. 45

+ GARBANZOS CON ZANAHORIAY
REFRITO DEAJO

+ POLLO EN SALSA DE MOSTAZA SUAVE

* FRUTAFRESCA/+ PAN

o1

wednesday

08 Wwednesday

KCal. 700 H.C. 106 Lip. 21 P. 28

* RICE WITH TOMATO SOUCE

+ ROAST CHICKEN LEG WITH HERBS
+LETTUCE

* FRESH FRUIT/  BREAD

15 wednesday

KCal. 548 H.C. 57 Lip. 21 P. 37

* PEAS WITH POTATOES

+ CHICKEN FILLET IN SAUCE

* PINEAPPLE IN ITS OWN JUICE
*BREAD

22 Wwednesday

KCal. 550 H.C. 39 Lip. 33 P. 25

* MIXED SALAD

* FRESH PORK LOIN IN ROASTED PEPPER SAUCE
+ LETTUCE CENTERPIECE

* FRESH FRUIT/  BREAD

29 wednesday

KCal. 732 H.C. 74 Lip. 31 P. 45

+ CHICKPEAS WITH CARROT AND
SAUTEED GARLIC

+ CHICKEN INAMILD MUSTARD SAUCE

* FRESH FRUIT /  BREAD

These menus have been revised and approved by professionals trained in Human Nutrition and Dietetics.
The nutritional values expressed correspond to the portions served to children aged 7 to 12.

In the dining-room, quantities are served depending on whether the children are younger or older, which therefore modifi es the calibration of each age group, adapting to their needs.
The menu includes water and bread.
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02 jueves

KCal. 588 H.C. 72 Lip. 20 P. 34

+ LENTEJAS CON CHIA

+ LOMO ADOBADO CON PISTO
+ LECHUGA CENTRO DE MESA
* FRUTAFRESCA/+ PAN

jueves

KCal. 588 H.C. 62 Lip. 23 P. 36

+ CREMA DE PUERROS

* GUISADO DE TERNERA ECOLOGICA DE LUMBIER
* LECHUGA CENTRO DE MESA
*FRUTAFRESCA/+ PAN

16 jueves

KCal. 626 H.C. 57 Lip. 31 P. 33

+ SOPA DE PESCADO

+ ESCALOPIN DE CERDO A LA NARANJA
* LECHUGA CENTRO DE MESA
*YOGUR/+PAN

23  jueves

KCal. 629 H.C. 74 Lip. 30 P. 40

* LENTEJAS A LAHORTELANA

* FILETE DE LIMANDA REBOZADA
* GUARNICION LECHUGA
*FRUTAFRESCA/+ PAN

30 jueves

KCal. 512 H.C. 66 Lip. 22 P. 15
* CREMA DE CALABAZA'Y MANZANA
* TORTILLA DE PATATAAUSOLAN

= e =

viernes

)

DIA DE EXALTACION DE
LAS VERDURAS

40 viernes

KCal. 331 H.C. 43 Lip. 10P. 20

* LENTEJAS CON BONIATO

+ ABADEJO AL HORNO CON
VERDURITAS

* FRUTAFRESCA/ * PAN

47 viernes

KCal. 678 H.C. 95 Lip. 23 P. 29

* MACARRONES INTEGRALES CON TOMATE
* FILETE DE MERLUZA REBOZADA

* GUARNICION LIMON
*FRUTAFRESCA/ * PAN

24 viernes @

KCal. 540 H.C. 95 Lip. 12 P. 18

+ CREMA DE VERDURAS

+ ESPIRALES FRESCOS CON
TOMATE

*YOGUR/+PAN

31 viemnes

KCal. 662 H.C. 104 Lip. 20 P. 24
« ARROZ CON JUDIAVERDE, PIMIENTO Y CHAVPINON
* FILETE DE MERLUZA EN SALSA CON MEJORANA

‘\\ ]
R

03 lunes

KCal. 541 H.C. 42 Lip. 32 P. 23

+ SOPA DE CALABAZA, ZANAHORIA
Y BONIATO

+ FILETE RUSO CON CHAMPINONES

* FRUTAFRESCA/ * PAN

410 lunes

KCal. 576 H.C. 62 Lip. 22 P. 35

+ CREMA DE CARDO

* GUISADO DE TERNERA ECOLOGICA DE LUMBIER
* LECHUGA CENTRO DE MESA
*FRUTAFRESCA/ * PAN

17 lunes

KCal. 514 H.C. 56 Lip. 23 P. 25

* JUDIAVERDE CON PATATAS

+ JAMON ASADO EN SALSA DE VERDURAS
* LECHUGA CENTRO DE MESA
*FRUTAFRESCA/ * PAN

24 lunes
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mens 3er trimestre - curso 2018-2019 / 3rd trimester menus - 2018-2019 school year

04 martes

KCal. 557 H.C. 72 Lip. 21 P. 24
+ ENSALADA MIXTA

* LENTEJAS CON ARROZ
*YOGUR

*PAN

11 martes

KCal. 545 H.C. 74 Lip. 11 P. 42

* PATATAS EN SALSA VERDE

* FILETE DE POLLO A LA MANZANA
*YOGUR

*PAN

18 martes

Do

MENU ESPECIAL
FIN DE CURSO

25 martes

Todos nuestros platos son elaborados
con aceite de oliva virgen extra.

Al our dishes are prepared with
extra-virgin olive oil

* GUARNICION LECHUGA + LECHUGA CENTRO DE MESA
*FRUTAFRESCA/+ PAN *FRUTAFRESCA/ + PAN
02 thursday o3 friday
KCal. 588 H.C. 72 Lip. 20 P. 34
« LENTILS WITH CHIA /
* MARINATED PORK LOIN WITH RATATOULLE DAY OF THE EXALTATION
+ LETTUCE CENTERPIECE OF THE VEGETABLES
« FRESH FRUIT/ « BREAD
thursday 10 friday
KCal. 588 H.C. 62 Lip. 23 P. 36 KCal. 331 H.C. 43 Lip. 10 P. 20
+ LEEK CREAM SOUP + LENTILS WITH SWEET POTATOE
+ ORGANIC VEAL STEW OF LUMBIER  + OVEN-BAKED CODFISH WITH
+ LETTUCE CENTERPIECE VEGETABLES
« FRESH FRUIT/ + BREAD + FRESH FRUIT/ + BREAD
16 thursday 17 friday
KCal. 626 H.C. 57 Lip. 31 P. 33 KCal. 678 H.C. 95 Lip. 23 P. 29
+ FISH SOUP * WHOLE GRAIN MACARONI WITH
+ PORK STEAK IN ORANGE SAUCE TOMATO SAUCE
+ LETTUCE CENTERPIECE « BATTER-COATED HAKE FILLET /+ LEMON
+ YOGHURT /+ BREAD + FRESH FRUIT/ » BREAD
23 thursday 24 friday
KCal. 629 H.C. 74 Lip. 30 P. 40 KCal. 540 H.C. 95 Lip. 12 P. 18
+ LENTILS GARDENER STYLE + VEGETABLE CREAM SOUP
+ BATTER-COATED DAB FILLET + FRESH SPIRAL PASTA WITH
«LETTUCE TOMATO
+ FRESH FRUIT/ + BREAD * YOGHURT / + BREAD
30 thursday 31 friday

KCal. 512 H.C. 66 Lip. 22 P. 15
+ PUMPKIN AND APPLE CREAM SOUP

KCal. 662 H.C. 104 Lip. 20 P. 24
 RICE WITH GREEN BEANS, PEPPER AND MUSHROOM

* AUSOLAN SPANISH POTATO * HAKE FILLET IN SAUCE WITH MARJORAM
OMELETTE /+ LETTUCE + LETTUCE CENTERPIECE
* FRESH FRUIT/ * BREAD * FRESH FRUIT/  BREAD

03 monday 04 tuesday
KCal. 541 H.C. 42 Lip. 32 P. 23 KCal. 557 H.C. 72 Lip. 21 P. 24
*PUMPKIN, CARROTAND SWEET ~ + MIXED SALAD
POTATOE SOUP + LENTIL SOUP WITH RICE
* RUSSIAN STEAK WITH MUSHROOMS ~ + YOGHURT
+ FRESH FRUIT / + BREAD +BREAD
40 monday 1 tuesday
KCal. 576 H.C. 62 Lip. 22 P. 35 KCal. 545 H.C. 74 Lip. 11 P. 42
+ THISTLE CREAM SOUP + POTATOES IN GREEN SAUCE
+ ORGANIC VEAL STEW OF LUMBIER  + CHICKEN FILLET IN APPLE SAUCE
+ LETTUCE CENTERPIECE * YOGHURT
+ FRESH FRUIT / + BREAD +BREAD
47 monday 18 tuesday
KCal. 514 H.C. 56 Lip. 23 P. 25
+ GREEN BEANS WITH POTATOES %
* ROASTED HAM N VEGETABLE SAUCE
+ LETTUCE CENTERPIECE SCSHPOE%'[AT_E,G‘ERNEUND
+ FRESH FRUIT / + BREAD
24 monday 25 tuesday
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Menti cardiosaludable
Heart-healthy menu

Ecoldgico
Ecological

Plato nuevo
New dish

05 miércoles

KCal. 571 H.C. 77 Lip. 20 P. 23

* ESPIRALES FRESCOS CON TOMATE
* FILETE DE MERLUZAALHORNO CON VERDURITAS
* LECHUGA CENTRO DE MESA
*FRUTAFRESCA/ « PAN

12 miércoles

KCal. 658 H.C. 85 Lip. 21 P. 38

+ ESTOFADO DE GARBANZOS CON
BONIATO

+ BACALAO AL AJOARRIERO

* FRUTAFRESCA/ « PAN

19 miércoles

KCal. 530 H.C. 78 Lip. 13 P. 30

« LENTEJAS CASERAS

+FILETE DE MERLUZA EN SALSADE PIQUILLOS
+ LECHUGAY MAIZ CENTRO DE MESA
- FRUTAFRESCA/+ PAN

26 miércoles

05 wednesday

KCal. 571 H.C. 77 Lip. 20 P. 23

* FRESH SPIRAL PASTA WITH TOMATO
* OVEN-BAKED HAKE FILLET WITH VEGETABLES
+LETTUCE CENTERPIECE

*FRESH FRUIT/ « BREAD

412 wednesday

KCal. 658 H.C. 85 Lip. 21 P. 38

* STUFFED CHICKPEAS WITH
SWEET POTATOE

*AJOARRIERO COD

* FRESH FRUIT/ « BREAD

19 wednesday

KCal. 530 H.C. 78 Lip. 13 P. 30

* HOMEMADE LENTIL SOUP

* HAKE FILLET IN PIQUILLO PEPPER SAUCE
+ LETTUCE AND CORN CENTERPIECE
*FRESH FRUIT/« BREAD

26 wednesday

06 jueves
KCal. 486 H.C. 63 Lip. 16 P. 25
+ CREMA DE BROCOLI ECOLOGICO
+ HSL0DE POLLOASDO CON CHAPONES Y CLAVTRO
+ LECHUGAY MAIZ CENTRO DE MESA
- FRUTAFRESCA/+ PAN

13 jueves
KCal. 604 H.C. 65 Lip. 27 P. 28
+ BORRAJA CON REFRITO
+ ESCALOPIN DE CERDO ALANARANJA
+ LECHUGA CENTRO DE MESA
« FRUTAFRESCA/+ PAN

20 jueves

KCal. 820 H.C. 99 Lip. 34 P. 36

+ MACARRONES INTEGRALES CON
TOMATE

+ ESCALOPE DE CERDO/ * LECHUGA

* FRUTAFRESCA/+ PAN

27

jueves

06 thursday

KCal. 486 H.C. 63 Lip. 16 P. 25

+ ORGANIC BROCCOLI CREAM SOUP
* ROAST CHICKEN LEG WITH MUSHROOMS AND CORIANDER
+ LETTUCE AND CORN CENTERPIECE
* FRESH FRUIT/ » BREAD

413 thursday

KCal. 604 H.C. 65 Lip. 27 P. 28

+ BORAGE WITH SAUTEE

+ PORK STEAK IN ORANGE SAUCE
+ LETTUCE CENTERPIECE

+ FRESH FRUIT / « BREAD

20 thursday

KCal. 820 H.C. 99 Lip. 34 P. 36

+ WHOLE GRAIN MACARONI WITH
TOMATO SAUCE

+ PORK ESCALOPE / « LETTUCE

* FRESH FRUIT/ « BREAD

27 thursday

07 viernes

KCal. 611 H.C. 71 Lip. 22 P. 36

* ALUBIA BLANCA POCHA

* ABADEJO REBOZADO

* GUARNICION LECHUGA Y ZANAHORIA
* FRUTAFRESCA/ + PAN

14 viernes

KCal. 753 H.C. 103 Lip. 30 P. 25
+ARROZ TRES DELICIAS

* FILETE DE MERLUZA REBOZADA
* GUARNICION LECHUGA
*FRUTAFRESCA/ * PAN

21 viernes
KCal. 564 H.C. 56 Lip. 27 P. 27
 PURE DE VERDURAS
+ ALBONDIGAS EN SALSA

CHAMPINONES
 FRUTA FRESCA/ + PAN

28 viernes

o7 friday

KCal. 611 H.C. 71 Lip. 22 P. 36

* POCHA WHITE BEANS

+ BATTER-COATED CODFISH FILLET
+ LETTUCE AND CARROT

+ FRESH FRUIT / + BREAD

14 friday
KCal. 753 H.C. 103 Lip. 30 P. 25
* YANG ZHOU RICE
* BATTER-COATED HAKE FILLET

+LETTUCE
*FRESH FRUIT/ « BREAD

21 friday
KCal. 564 H.C. 56 Lip. 27 P. 27
+ VEGETABLE PUREE
+ MEATBALLS IN MUSHROOM

SAUCE
+ FRESH FRUIT / « BREAD

28 friday



