THE BRITISH INTERNATIONAL SCHOOL
BUDAPEST

A NORD ANGLIA EDUCATION SCHOOL

EY

Monday 05.13.

Carrot Cream Soup with
Ginger1,7, (9)
Moussaka 1,3,7

Tuesday 05.14.

PhoSoup 3,4,6
ChickenTeriyaki1,6,11
Steamed Rice
Steamed Broccoli

Wednesday 05.15.

SourCherry Soup 1,7
Grilled Chicken
Mashed Potato 1,7
Steamed Vegetable
Gravy 1,(6),(7),(12)

Thursday 05.16.

Vegetables Soup 1,9
Fried Fish 1,3,4
French Fries
Steamed Vegetable

Friday 05.17.

Pasta with Ham and Tomato
1,7,(13)
Dessert1,3,7,8

Energy: 568,6kcal Protein: 25,6g Fat:
20,8g SFA: 7,2g Carbohydrates: 65,6g Sugar:
15,3g Salt: 0,9g

Energy: 444,7kcal Protein: 33,7g Fat: 9g SFA:
1,2g Carbohydrates: 50g Sugar: 4,6g Salt:
0,5g

Energy: 460,6kcal Protein: 26,2g
Fat: 14,5g SFA: 3,2g Carbohydrates: 53,9g
Sugar: 12,1g Salt: 0,3g

Energy: 625,8kcal Protein: 26g Fat: 18,8g
SFA: 5,5g Carbohydrates: 83,3g Sugar: 1,7g
Salt: 0,7g

Energy: 574,8kcal Protein: 15,5g Fat: 11,5g
SFA: 4,1g Carbohydrates: 98,9g Sugar: 31,1g
Salt: 0,8g

VEGETARIAN

Carrot Cream Soup with
ginger1,7,(9)
Vegetarian Moussaka1,3,7

Vegetarian Pho Soup 3
SpringRolls 1,3,6,7,9
Steamed Broccoli

SourCherry Soup 1,7
Omelette with Cheese
(1),3,7

VegetableSoup 1,9
Crogue Madame 1,3,(6),7
Steamed Vegetable

Canelloniwith Spinach
1,7,(13)
Dessert1,3,7,8

Energy: 500,7kcal Protein: 18,6g Fat: 12,3g
SFA: 3,6g Carbohydrates: 74,8g Sugar: 15,3g
Salt: 1,7g

Energy: 571,2kcal Protein: 54,3g Fat: 22,2g
SFA: 1,3g Carbohydrates: 90,9g Sugar: 1,4g
Salt: 1,1g

Energy: 401,7kcal Protein: 19,3g Fat:
16g SFA: 3,9g Carbohydrates: 43,7g
Sugar: 12,1g Salt: 0,5g

Energy: 550,4kcal Protein: 18,9g Fat: 32,2g
SFA: 13,6g Carbohydrates: 42,8g Sugar:
1,1g Salt: 1g

Energy: 491kcal Protein: 12,6g Fat: 16,58
SFA: 8,5g Carbohydrates: 71,5g Sugar: 23,8g
Salt: 0,3g

Menu for
Students With
Foaod Allergies

Carrot Cream Soup (9)
Moussaka (12)

Vegetable Soup with Spring
Vegetables
Fried Chicken
Steamed Rice
Steamed Broccoli

Sour Cherry Soup
Roast Chicken
Mashed Potato

Steamed Vegetable

Kohlrabi Soup (12)
Fried Fish 3,4
French Fries

Steamed Vegetables

Pastawith Cicken Ham and
Tomato
Dessert(8)

Energy: 551,3kcal Protein: 19,4g Fat: 26g SFA:
8,8g Carbohydrates: 56,3g Sugar: 15,8g Salt: 0,8g

Energy: 496,5g Protein: 25,8g Fat: 12,8g SFA: 1,9g
Carbohydrates: 65,5g Sugar: 0,9g Salt: 0,4g

Energy: 522,2kcal Protein: 24,6g Fat: 20,6g SFA:
7,1g Carbohydrates: 57,3g Sugar: 12,3g Salt:
0,58

Energy: 544,8kcal Protein: 20,9g Fat: 19,7g SFA:
5,2g Carbohydrates: 67,3g Sugar: 0,8g Salt: 0,5g

Energy: 482,3kcal Protein: 7,9g Fat: 11,4g SFA:
6,8g Carbohydrate: 88,1g Sugar: 16,6g Salt: 0,7g

Menu
for Students
With
Food Allergies
Vegetarian

Carrot Cream Soup (9)
Savoy Cabbage Casserole

VegetableSoup with
Spring Vegetables
Hungarian Potato Pasta

Sour Cherry Soup

Boiled Egg3
Hungarian Mixed Vegetable
Stew

KohlrabiSoup (12)
Vegetable Stew
French Fries

Vegetarian Spaghetti
Carbonara
Dessert(8)

Energy: 453,1kcal Protein: 9,4g Fat: 10,6g SFA:
6,2g Carbohydrates: 75,9g Sugar: 16g Salt:0,5g

Energy: 473,5kcal Protein: 13g Fat: 7,2g SFA: 0,9g
Carbohydrates: 86,6g Sugar: 0,8g Salt: 0,4g

Energy: 480,7kcal Protein: 9,4g Fat: 13,3g SFA:

5,3g Carbohydrates: 79,5g Sugar: 16g Salt: 1g

Energy: 583,5kcal Protein: 10,6g Fat: 26,1g SFA:
7g Carbohydrates: 73,3g Sugar: 3,9g Salt: 0,5g

Energy: 465,4kcal Protein: 6g Fat: 8,8 SFA: 4,8g

Carbohydrates: 88,1g Sugar: 16,9g Salt: 0,6g

ALLERGENS: (1) GLUTEN (2) CRUSTACEANS and their products (3) EGGS and their products (4) FISH and their products (5) PEANUTS and their products (6) SOYA and products made fromit (7) MILK and products made from it (8)

MOLLUSCS and their products.

WALNUT and products made fromit (9) CELERY and products made from it (10) MUSTARD and products made from it (11) SESAME and products made from it(12) SULPHUR DIOXIDE (13) LUPINE and products made thereof (14)
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