Nos Sauces

European Private School

MENU FEBRERO 2025 / MENU FEBRUARY 202

DIA13/DAY3 ™ DIA 4/ DAY 4™ DIA 5/ DAY 5% DIA 6/ DAY 67 DIA 7/ DAY 7™
1° CONCHITAS PHILADELPHIA 1° ENSALADA MIXTA 1° CREMA VEGETAL 1° ARROZ TRES DELICIAS 1° FABADA ASTURIANA
PASTA AND PHILADELPHIA CHEESE MIXED SALAD VEGETABLES CREAM SOUP CHINESE HAM AND EGG RICE SPANISH VEAN STEW

2° LIRIOS CON ENSALADA
BLUE WHITING WITH SALAD
FRUTA DE TEMPORADA
SEASONAL FRUIT

2° RAGOUT DE CERDO
PORK RAGOUT
FRUTA DE TEMPORADA
SEASONAL FRUIT

2° CANELONES DE ATUN
TUNA CANNELLONI
YOGUR O FRUTA DE TEMPORADA
YOGHOURT/ SEASONAL FRUIT

2° MERLUZA A LA ROMANA
ROMAN STYLE HAKE
FRUTA DE TEMPORADA
PEACH// SEASONAL FRUIT

2° PECHUGA A LA PLANCHA CON
ENSALADA

GRILLED CHICKEN WITH SALAD
MELOCOTON EN ALMIBAR O O FRUTA DE

TEMPORADA
PEACH/ SEASONAL FRUIT
DIA 10 /DAY 107 ©I4 11/ DAY 11 ©IA 12/ DAY 12 % DIA 13/ DAY 13 T OIA 14/ DAY 14
1° LENTEJAS CON LACONY 1° ENSALADA CALIFORNIA 1° CALDO DE VERDURAS CON 1° ESPAGUETI NAPOLITANA 1° CREMA DE ZANAHORIA,
COSTILLA BACON, LETTUCE AND ROASTED NUTS HABAS PINTAS NEAPOLITAN SPAGUETTI BROCOLI Y BONIATO

LENTILS WITH PORK
2° TORTILLA DE PATATA CON
ENSALADA
SPANISH OMELETTE AND SALAD
FRUTA DE TEMPORADA
SEASONAL FRUIT

SALAD

2° JAMON ASADO CON PURE DE
PATATA

ROASTED HAM WITH MASHED POTATO

FRUTA DE TEMPORADA
SEASONAL FRUIT

VEGETABLE BROTH AND PINTO BEAN
2° PAELLA VALENCIANA
“PAELLA” VALENCIAN STYLE

YOGUR O FRUTA DE TEMPORADA
YOGHOURT / SEASONAL FRUIT

2° GALLO EN SALSA MENIER
MEGRIM MEUNIERE SAUCE
FRUTA DE TEMPORADA
SEASONAL FRUIT

BROCCOLI,SWEET POTATO AND
CARROT CREAM SOUP
2° FILETE RUSO, ARROZ Y SALSA
DE TOMATE
HAMBURGER STEAK WITH RICE

FLAN DE HUEVO O FRUTA DE

TEMPORADA
CREME CARAMEL /SEASONAL FRUIT
DIA17/ DAY 175 DIA 18/ DAY 187 DIA 19/ DAY 197 DIA 20/ DAY 207 DIA 21/ DAY 217
1° ENSALADA DE PASTA 19 EMPANADA DE PAVO 1° JUDIAS CON HUEVO AL VAPOR | 1° CALDO GALLEGO 1° SOPA JULIANA
PASTA SALAD TURKEY PIE STEAMED GREENBEANS WITH EGG GALICIAN BROTH VEGETABLE AND PASTA SOUP
2° MERLUZA EN SALSA VERDE 2° SAN JACOBO CON TOMATE EN | 20 CHURRASCO CON PATATA 2° FIDEUA DE POLLO 2° ALBONDIGAS DE TERNERA CON
HAKE IN GREEN SAUCE TACOS BARBECUE RIBS WITH POTATOES “FIDEUA “WITH CHICKEN ARROZ

FRUTA DE TEMPORADA
SEASONAL FRUIT

“SAN JACOBO” WITH TOMATO
FRUTA DE TEMPORADA
SEASONAL FRUIT

POSTRE LACTEO

FRUTA DE TEMPORADA
SEASONAL FRUIT

MEATBALLS WITH RICE
NATILLAS DE CHOCOLATE
CHOCOLATE PUDDING

DIA 24/ DAY 247

DIA 25/ DAY 257

DIA 26/ DAY 267

DIA 27/ DAY 27 ™

DIA 28/ DAY 28

1° CALDO GALLEGO
GALICIAN BROTH

2° RAGOUT DE TERNERA
VEAL RAGOUT

YOGUR O FRUTA DE TEMPORADA
YOGHOURT / SEASONAL FRUIT

1° CREMA DE PUERRO Y BROCOLI
LEEK AND BROCCOLI CREAM SOUP
2° LOMO A LA NARANJA CON
PURE DE PATATA
ORANGE PORK LOIN WITH MASHED
POTATO

FRUTA DE TEMPORADA

SEASONAL FRUIT

1° MACARRONES BOLONESA
BOLOGNESE MACARONI

2° MERLUZA A LA GALLEGA
GALICIAN STYLE HAKE

FRUTA DE TEMPORADA
SEASONAL FRUIT

1° BROCOLI AL VAPOR CON ATUN
Y MAIZ

BROCCOLI WITH TUNA AND CORN

2° CHULETA A LA RIOJANA CON
PATATA VAPOR

STEAK RIOJANA STYLE WITH STEAMED
POTATOES

FRUTA DE TEMPORADA
SEASONAL FRUIT

1° LENTEJAS CON CHORIZO
LENTILS WITH PORK SAUSAGE
(CHORIZO)

2° RAPANTE A LA PLANCHA CON
ENSALADA
GRILLED MEGRIM WITH SALAD

POSTRE DE CARNAVAL O FRUTA DE
TEMPORADA
SEASONAL FRUIT
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