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EUROPEAN UNIVERSITY INSTITUTE

Via Calabria, 10/B - 50145 Firenze ***WINTER MENU***
Tel. 055 3437312 - Fax 055 3437288 1a WEEK
Mod. per qualita 04_01_01
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
FIRST DISH

A Spelt and chickpea soup

B Pasta with garlic, oil and chili
C Pasta with butter or tomato

D Rice with butter or tomato

A Pasta with carrettiera souce
B Peas and bacon risotto

C Pasta with butter or tomato
D Rice with butter or tomato

A Pasta radicchio and fontina cheese
B Pasta provenzale

C Pasta with butter or tomato

D Rice with butter or tomato

A Pasta with broccoli and speck
B Legume soup

C Pasta with butter or tomato

D Rice with butter or tomato

A Pasta tomatoes and seaft
B Cream of cabbage and pi
C Pasta with butter or toms
D Rice with butter or toma

SECOND DISH

G Roast beef

H Vegetable flan*

| Grilled chicken breast
L Slice of grilled beef

N Mozzarella

O Raw ham

G Savory pie with ricotta and spinach
H Turkey
I Grilled chicken breast
L Slice of grilled beef
N Mozzarella
O Fresh cheese

G Potato and cheese gateaux
H Vegetable hamburger
I
L
N Mozzarella
O Mixed cheese

G Roast Arista

H Onion and potato flan
I Grilled chicken breast
L Slice of grilled beef

N Mozzarella

O Raw ham

G Caodfish croquettes

H Beef roasted

I Grilled chicken breast
L Slice of grilled beef

N Mozzarella

O Mixed cheese

SIDE DISH

Q French fries*
R Carrots with parsley

Q Beans in oil
R Sauteed spinach*

Q Potatoes* with onion
R Chickpeas with rosemary

Q Lentils with tomato
R Sautéed cabbage

Q Chickpeas with oil
R Carrots*with rosemary

NOTES

$ Salad ingredients vary depending on the season and availability of produce.
* Products with an asterisk are frozen

In base alla disponibilita di mercato potrebbero essere sostituite alcune ricette/prodotti
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Via Calabria, 10/B - 50145 Firenze

EUROPEAN UNIVERSITY INSTITUTE

***WINTER MENU***

Tel. 055 3437312 - Fax 055 3437288 2a WEEK
Mod. per qualita 04_01_01
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
FIRST DISH

A Cream of carrot and peas with barley
B Pasta with artichokes™

C Pasta with butter or tomato

D Rice with butter or tomato

A Pasta with cheese

B Pasta amatriciana sauce

C Pasta with butter or tomato
D Rice with butter or tomato

A Bread soup

B Risotto with pumpkin

C Pasta with butter or tomato
D Rice with butter or tomato

A Ravioli with ragu sauce

B Vegetable cream*

C Pasta with butter or tomato
D Rice with butter or tomato

A Pasta with salmon

B Legume soup

C Pasta with butter or tomato
D Rice with butter or tomato

SECOND DISH

G Baked beef

H Zucchini flan*

I Grilled chicken breast
L Slice of grilled beef
N Mozzarella

O Raw ham

G Eggplant meatballs

H Baked pork leg

I Grilled chicken breast
L Slice of grilled beef

N Mozzarella

O Fresh cheese

G Vegetable hamburger*

H Savory cabbage and zucchini pie

I
L

N Mozzarella

O Miixed cheese

G Vegetable flan*

H Beef goulash

I Grilled chicken breast
L Slice of grilled beef
N Mozzarella

O Mixed cheese

G Verdesca gratin

H Eggs in tomato sauce
I Grilled chicken breast
L Slice of grilled beef
N Mozzarella

O Mixed cheese

SIDE DISH

Q Sauteed peas
R Chard with oil*

Q Chickpeas with oil
R French fries*

Q Beans with oil
R Sautéed spinach*

Q Peas and onion
R Steamed cabbage

Q Lentils
R Fennel with oil*

NOTES

$ Salad ingredients vary depending on the season and availability of produce.
* Products with an asterisk are frozen
Depending on market availability, some recipes/products may be substituted.
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EUROPEAN UNIVERSITY INSTITUTE

Via Calabria, 10/B - 50145 Firenze ***WINTER MENU***
Tel. 055 3437312 - Fax 055 3437288 3a WEEK
Mod. per qualita 04_01_01
MONDAY TUESDAY WEDNESDAY THURDASY FRIDAY
FIRST DISH

A Pasta with mushroom

B Spelt and zucchini soup

C Pasta with butter or tomato
D Rice with butter or tomato

A Pasta with turnip greens*
B Pasta with beans

C Pasta with butter or tomato
D Rice with butter or tomato

A Risotto with leek

B Pasta with tomato, garlic and chili
C Pasta with butter or tomato

D Rice with butter or tomato

A Lasagne with ragu
B Vegetable cream*
C Pasta with butter or tomato
D Rice with butter or tomato

A Pasta with seafood

B Pasta with garlic, oil anche chili
C Pasta with butter or tomato

D Rice with butter or tomato

SECOND DISH

G Savory pie with vegetables
H Curry chicken

I Grilled chicken breast

L Slice of grilled beef

N Mozzarella

O Raw ham

G Eggplant parmigiana
H Roast beef

I Grilled chicken breast
L Slice of grilled beef
N Mozzarella

O Fresh cheese

G Potatoes and onion omelette

H Savory pie with ricotta and zucchini

|
L

N Mozzarella

O Mixed cheese

G Beef meatballs

H Flan of artichokes*

I Grilled chicken breast
L Slice of grilled beef
N Mozzarella

O Raw ham

G Breaded cod fillets*
H Baked Scamorza

I Grilled chicken breast
L Slice of grilled beef
N Mozzarella

O Mixed cheese

SIDE DISH

Q Piselli* saltati
R Finocchi* all'olio

Q Tomato lentils
R Steamed green beans*

Q Chickpeas with oil
R Sautéed spinach*

Q French fried*
R Sautéed cabbage

Q Beans with oil
R Sautéed chard*

NOTES

$ Salad ingredients vary depending on the season and availability of produce.
* Products with an asterisk are frozen
Depending on market availability, some recipes/products may be substituted.
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EUROPEAN UNIVERSITY INSTITUTE

Via Calabria, 10/B - 50145 Firenze **FWINTER MENU***
Tel. 055 3437312 - Fax 055 3437288 43 WEEK
Mod. per qualita 04_01_01
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
FIRST DISH
A Barley and spelt soup A Pasta with artichokes* and speck A Pasta with broccoli A Pasta gratin with ragu A Bean soup

B Pasta tomato and mozzarella
C Pasta with butter or tomato
D Rice with butter or tomato

B Vegetable soup*
C Pasta with butter or tomato
D Rice with butter or tomato

B Chickpea and potato soup
C Pasta with butter or tomato
D Rice with butter or tomato

B Vegetable cream*
C Pasta with butter or tomato
D Rice with butter or tomato

B Pasta tuna and tomato
C Pasta with butter or tomato
D Rice with butter or tomato

SECOND DISH

G Vegetable flan
H Arista cooked with apples
I Grilled chicken breast

G Onion omelette
H Baked turkey rump
I Grilled chicken breast

G Vegetable hamburger*
H Vegetable meatloaf
I

G Vegetable spring rolls
H Beef escalopes with lemon
I Grilled chicken breast

G Cuttlefish* with spinach
H Baked chicken thighs
I Grilled chicken breast

L Slice of grilled beef L Slice of grilled beef L L Slice of grilled beef L Slice of grilled beef

N Mozzarella N Mozzarella N Mozzarella N Mozzarella N Mozzarella

O Fresh cheese O Mixed cheese O Mixed cheese O Raw ham O Mixed cheese
SIDE DISH

Q Lentils with oil Q Chickpeas with oil Q Peas* Q French fries* Q Green beans with oil

R Sautéed spinach*

R French fries*

R Cabbage* roses with tomato

R Sautéed chard*

R Carrots* with rosemary

NOTES

$ Salad ingredients vary depending on the season and availability of produce.
* Products with an asterisk are frozen
Depending on market availability, some recipes/products may be substituted.




