
 

 

DINING HALL’S MENU 

 

Breakfast 

Coffee, tea, milk, regional tea with toasts with cheese cream, jelly, caramelized condensed milk 

and butter. You may daily choose instead different kinds of pastries.  

 

Dinner: October 7th 

Roasted chicken with onion sauce, accompanied by browned potatoes and sweet potatoes.  

 

Lunch: October 8th 

Roasted meat with demi-glace sauce and mushrooms, accompanied by rice with vegetables.  

 

Dinner: October 8th 

Breaded chicken accompanied by a mix of mashed potatoes, sweet potatoes and squashes.  

 

Lunch: October 9th  

Raviolis  

Crepes  

Spaghetti with different sauce options: stew sauce, rose sauce, or cream sauce with bechamel, 

chicken, mushrooms, and ham.  

 

Dinner: October 9th 

Pork with barbecue sauce, accompanied by grilled spinach/chard with cream  

 

Lunch: October 10th  

Breaded meat with French fries  

 

 There will always be a variety of salads, as well as the dessert of the day and seasonal 

fruits.  

 Diets will be taken into account for specific medical pathologies. Please inform as soon 

as possible about your pathology to the person in charge of the meals, so that a list 

with diners' special diets is ready.  

 There will always be steamed vegetables. 
 

 

Meals are provided by 

 

 


