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eSF VAL CENIS

LUNCH MENUS WINTER 2023

Our menus are based on fresh produce. The dishes are mostly « homemade » and made on the premises.

AN Parents, please indicate your choice of menu when booking (classic or vegetarian), whether your child has any

food allergies or needs special attention /\

The caterer reserves the right to modify a menu according to the availability of fresh produce

Classic

Vegetarian or if food allergies

Sunday

Cheese tart
Ham + ebly
Compote
Bread

Cheese tart
Ebly
Compote
Bread

Monday

Hard boiled egg

Minced beef steak + mashed potato
Homemade cake

Bread

Hard boiled egg

Vegetarian steak + homemade mashed potato
Homemade cake

Bread

Tuesday

Pizza

Chicken strips + pumpkin gratin
Fruit yoghurt

Bread

Pizza

Pumpkin gratin
Fruit yoghurt
Bread

Wednesday

Pasta carbonara
Apple tart
Bread

Vegetarian steak+ homemade mashed potato
Apple tart
Bread

Beetroot

Pork + lentils

Cottage cheese (+ blueberry jam)
Bread

Beetroot

Lentils

Cottage cheese (+ blueberry jam) L
Bread ; ) |

Grated carrot
Tartiflette
Chocolate yoghurt
Bread

Grated carrot THHO ﬁ
Vegetarian Tartiflette SHVOYHHD

Chocolate yoghurt EeraumANT TRAITEun
Bread 04 790582 31




