
Menu 1                  40,-
STARTER  Hummus & bread

MAIN  Choose 1 salad & 1 wrap;

The Falafel Bowl (vegan)
Our famous crunchy homemade falafel on a bed of quinoa, with 
roasted cauliflower, spinach, pickled cucumber, pickled red cabbage 
& roasted red pepper. Served with a homemade tzatziki dressing

Cheesy Goat Salad (vegetarian)
Creamy goats cheese on a bed of rocket and spinach with quinoa, 
tomatoes, roasted red pepper, pickled cucumber, pickled red onion, 
walnuts, strawberry, pumpkin seeds & parsley. Served with a balsamic 
dressing

Chicken Parmesan Salad
Filling bowl with quinoa, roasted chicken, asparagus, parmesan, 
tomatoes, roasted cashew nuts, boiled egg & poppy seeds on a bed 
of kale and romain lettuce. Served with a homemade pesto dressing

Falafel Wrap (vegan)
Falafel, pickled red cabbage, rocket, tomato & 
vegan sriracha yogurt

Roasted chicken Wrap
Chicken, mayonnaise, avocado, tomato &
romain lettuce	

DESSERT Homemade brownie (vegan & glutenfree)

Menu 2                30,-

STARTER  Hummus & bread

MAIN  Choose 1 salad ;

The Falafel Bowl (vegan)
Our famous crunchy homemade falafel on a bed of quinoa, 
with roasted cauliflower, spinach, pickled cucumber, pickled 
red cabbage & roasted red pepper. Served with a homemade 
tzatziki dressing

Cheesy Goat Salad (vegetarian)
Creamy goats cheese on a bed of rocket and spinach with quinoa, 
tomatoes, roasted red pepper, pickled cucumber, pickled red 
onion, walnuts, strawberry, pumpkin seeds & parsley. Served 
with a balsamic dressing

Chicken Parmesan Salad
Filling bowl with quinoa, roasted chicken, asparagus, parmesan, 
tomatoes, roasted cashew nuts, boiled egg & poppy seeds on 
a bed of kale and romain lettuce.  Served with a homemade 
pesto dressing

DESSERT Homemade brownie (vegan & glutenfree)

Please inform us if there are people with allergies 
in the group.


