
MENÚ A

THE BRITISH SCHOOL

Se ofrece gofio 2 veces / semana con legumbres.

Se utiliza siempre para cocinar sal yodada, aceite de oliva virgen y ceite de girasol alto oleico..
30/60 gr    Se sirve pan sin gluten todos los días.    

USUARIO
Cuadro de Texto
1º Chickpea soup w/ seasonal vegetables           
2º Chicken & rice salad w/ egg, carrot, tomato & sweetcorn

Seasonal fruit          

USUARIO
Cuadro de Texto
1º Cream of leek soup

2º Pollock w/onions, peppers & braised potatoes

Seasonal fruit

USUARIO
Cuadro de Texto
1º Three delights rice w/omelette
2º Grilled chicken breast with cherry tomatoes & sweetcorn

Seasonal fruit

USUARIO
Cuadro de Texto
1º Bean soup
w/ seasonal vegetables
2º Fried tuna & cod croquettes w/cherry tomatoes & egg

Seasonal fruit

USUARIO
Cuadro de Texto
1º Seasonal vegetables soup                2º Wholemeal spaghetti Bolognese with cheese                                        tomato & sweetcorn salad

Seasonal fruit

USUARIO
Cuadro de Texto
1º Seasonal vegetable soup

2º Fried breaded pollock w/ sweetcorn & cherry tomatoes

Seasonal fruit

USUARIO
Cuadro de Texto
1º Chicken noodle soup with egg
2º Grilled pork loin with tomato, lettuce and carrot salad

Seasonal fruit

USUARIO
Cuadro de Texto
1º Cream of pumpkin soup                                                                                                                                                           

2º Beef and potato stew with  lettuce, tomato and carrot salad

Seasonal fruit

USUARIO
Cuadro de Texto
1º Cream of courgette soup

2º Turkey stew
with egg & seasonal vegetables

Seasonal fruit

USUARIO
Cuadro de Texto
1º Cream of pumpkin soup

2º Turkey breast in soy sauce with brown rice

Seasonal fruit

USUARIO
Cuadro de Texto
1º Pea soup with egg

2º Fried fish churros w/ lettuce & tomatoes

Seasonal fruit

USUARIO
Cuadro de Texto
1º Chickpea soup
w/ seasonal vegetables
2º Grilled pollock
w/ lettuce, tomato & carrots

Seasonal fruit

USUARIO
Cuadro de Texto
1º Pea soup with egg
2º Tuna chunks in tomato sauce with broccoli & boiled potatoes

Seasonal fruit

USUARIO
Cuadro de Texto
1º Egg, sweetcorn, tomato, lettuce & carrot salad                     2º Wholemeal spirals a la Carbonara w/ cheese

Seasonal fruit

USUARIO
Cuadro de Texto
1º Bean soup
w/ seasonal vegetables
2º Fried meatballs in tomato sauce with brown rice

Seasonal fruit

USUARIO
Cuadro de Texto
1º Chicken noodle soup with carrots
2º Chickpea & tuna stew w/lettuce, carrot & tomato

Seasonal fruit

USUARIO
Cuadro de Texto
1º Cream of courgette soup                                                                       2º  Wholemeal macaroni in Milanese sauce w/ chicken & vegetables

Seasonal fruits

USUARIO
Cuadro de Texto
1º Cream of tomato soup
2º Fried chicken drumsticks w/ rice & sauteed garlic mushrooms

Seasonal fruits

USUARIO
Cuadro de Texto
1º Lentil soup w/ seasonal vegetables
2º Grilled pollock w/potatoes and gofio 

Seasonal fruit

USUARIO
Cuadro de Texto
1º Cream of carrot soup

2º Chickpea and beef stew w/ lettuce & cherry tomatoes

Seasonal fruit

USUARIO
Cuadro de Texto
Gofio is offered twice a week with legumes.
30/60 gr. bread is served every day / brown bread twice per week (Tues/Thurs)
Iodized salt, virgin olive oil & high oleic sunflower oil are always used for cooking.




