Gluten-free diet menu from 01-06.06.2026

Monday gr Tuesday gr Wednesday gr Thursday gr Friday gr
Ne 01.06.2026 02.06.2026 03.06.2026 04.06.2026 05.06.2026
Barley porridge with coconut s . . . . Barley porridge with coconut Milk and rice porridge with
1 milk 250 Pumpkin Milk Rice Porridge 250 Cornmeal with almond milk 250 milk 250 almond milk 250
*g 2 Boiled egg 60 | GF Pancakes with Sour Cream 60 Vegetable omelet 60 GF cereal with milk 150 | Cottage cheese with banana 60
<[ 3 Vegetable garnish 1 Dutch Cheese 40 Jam 60 Feta cheese 40 Boiled egg 60
§ 4 Butter 10 Butter 10 Butter 10 Butter 10 Butter 10
Al 5 Vegetable garnish 50 Vegetable Platter 50 Vegetable platter 50 Vegetable platter 50 Vegetable platter 50
6 Lemon tea 200 Cocoa with Milk 200 Fruit tea 200 Hibiscus tea 200 Cocoa with milk 200
7 Gluten-free crispbread 60 Flax Bread 60 Lentil bread 60 Cornbread 60 Buckwheat bread 60
1 Solyanka 250 Lentil soup 250 Vegetable Soup 250 Borscht with meat 250 Sorrel Soup 250
o 2 Chicken Steak 100 Meat casserole 100 Chicken Kebab 250 Grilled salmon 100 | Chicken in Béchamel Sauce 100
-
E 3 Puffed Rice 150 Buckwheat 150 Stewed Cabbage Rice with grains 150 Potato Wedges 150
Q| 4 Carrot Salad 100 Vitaminka salad 100 Greek Salad 100 Choban salad 100 Caesar Salad 100
5 Hibiscus 200 Lemon drink 200 Rosehip Compote 200 Lemon drink 200 Fruit Tea 200
6 Gluten-Free Crispbread 60 Flax bread 60 Lentil Bread 60 Corn bread 60 Buckwheat Bread 60
1 Sliced fruit 50 Sliced fruit 50 Sliced fruit 50 Sliced fruits 50 Sliced fruit 50
= 2 Yogurt cake 60 GF carrot cake with banana 60 Rice flour curd buns 60 Waffles GF 60 | Cornmeal gingerbread with jam | 60
<
& 3 Dried fruit compote 200 Hibiscus 200 BIO-S 200 Hibiscus 200 Juice 200




