Seasonal fruit:

C"leg“’ COLEGIO SIL — November 2025 Apple, Pear, Banana, Orange,

Col-1
i Watermelon

School Engllsh Menu

Wednesday Thursday
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Wholemeal macaroni with Stewed chickpeas with ..
Seafood paella ECO zucchini cream
tomato sauce and cheese vegetables
Free 0{,’/513 DSHL Chicken croquettes Baked hake with sauce Potato and onion omelette
Lettuce and carrot with olive Lettuce, cucumber and olives . . . Veggie meatballs with sauce
- - - - Lettuce and corn with olive oil s
oil with olive oll )
Wholemeal bread White bread Wholemeal bread White bread Q&
Plain yogurt Seasonal fruit Seasonal fruit Seasonal fruit B

Stewed potatoes with

Broccoli gratin Brown rice with vegetables Soup with pasta and legumes GASTRONOMIC DAY MEXICO
vegetables
Roasted chickenin a Synchronized ham and
o . French omelette Lemon sole
Lentil stir-fry with turkey, casserole cheese
combread and tomato sauce ) ) . Lettuce and tomato with olive Lettuce and olives with olive
Lettuce and corn with olive oil . . b
oil oil Beef chili with moles
White bread White bread White bread Wholemeal bread
Seasonal fruit Seasonal fruit Seasonal fruit Seasonal fruit Chocolate custard

I TR DT Y —T—

Wholemeal macaroni in the Rice with stir-fried vegetables

Cream of ECO pumpkin Broccoli chutney Stewed lentils with vegetables

Neapolitan style and fomato
Hake in a sailor's style . Siloin with apple sauce Chicken with barbecue sauce Potato and onion omelette
Sea and mountain stewed
chickpeas Lettuce and carrot with olive . Tomato cubes seasoned with
Lettuce and corn with olive oil - Griled potatoes N -
hc,ik oil olive oil
White bread Wholemeal bread White bread Wholemeal bread White bread
Seasonal fruit Seasonal fruit Plain yogurt Seasonal fruit Seasonal fruit
22 u 2 K 2
Vegetable soup Dried beans with potatoes Brownice with ’romgto ECO ZUC.Chm' cream with Poultry soup with noodles
sauce, carrot and onion optional cheese
Meatballs with sauce French omelette Hake with garlic and parsley Chicken with thyme
Lettuce and celery with olive Lettuce and olives with olive . Spirals with soy bolognese Lettuce, tomato and com
. . Breaded zucchini . ) ]
oil oil &z with olive oil
White bread Wholemeal bread White bread Wholemeal bread White bread

Seasonal fruit Seasonal fruit Seasonal fruit Plain yogurt Seasonal fruit
Cuina Climatica, C l Cuina qrqmquq
sostenible i respectuosa recept
amb el medi ambient CUINA CATALANA patrimo B&«zﬂ. rﬂbr
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Meniy basaty en la uwtilitzacid d aliments natueals.

Dinar
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‘Berernar

Ta aconaellable planifican-os amb antelacié. a partix
de la programacio mensuwal de dinaqas. D’aquesta

manesa evten wepeticiony de cexty alimenty o U'abiw de

precuinaty.

Complimenta les apostacions de nutuienty de
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Sopar
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