WEEKLY MENU &
. From 11.09 to 13.11.2026
ACADEMICS
N MONDAY GR TUESDAY GR WEDNESDAY GR THURSDAY GR FRIDAY GR
o
09.11.2026 10.11.2026 11.11.2026 12.11.2026 13.11.2026
1 Corn porridge (cooke<‘i in milk) with 250 Oatmeal porrldg.e w1th pumpkin 250 |Rice porridge with milk and avocado| 250 Millet pomdgeA w1th.pumpk1n (made 250 Barley pornge (made .w1th milk) 250
fresh fruit (made with milk) with milk) with fresh fruit
Borek (cigar-shaped pastry) with . o . . " -
2 brined cheese (bryndza) 60 Cottage cheese fritters (syrniki) 60 Pumpkin pancakes 60 Cottage cheese casserole 60 Semolina cake (*mannik*) 60
; 3 Boiled egg 1 Omelet with vegetables 50 Boiled egg 50 Omelet with tomato 150 Hard-boiled egg 1
<
E 4 Dutch cheese / Jam 40 Bryndza (brine-cured cheese) 10 Dutch cheese / Jam 10 Bryndza (salty white cheese) 40 Dutch cheese / Fresh fruit 40
5 5 Butter 10 Butter 10 Butter 10 Butter 10 Butter 10
) 6 Sliced vegetables / Sliced fruit 50 Assorted sliced vegetables 50 Sliced vegetables / Sliced fruit 50 Assorted sliced vegetables 50 Sliced vegetables / Sliced fruit 50
7 Tea with lemon 200 Cocoa with milk 200 Fruit tea 200 Tea with lemon 200 Cocoa with milk 200
8 Assorted bread 60 Assorted bread 60 Assorted bread 60 Assorted bread 60 Assorted bread 60
1 Chicken soup 250 Vegetable soup with beef 250 Lentil soup 250 Salmon *ukha* (fish soup) 250 | Soup with *pelmeni* (dumplings) | 250
2 Borscht with red beans 250 Chicken noodle soup 250 Meatball soup 250 Turkey and cauliflower soup 250 *Solyanka* (hearty soup) 250
3 Chef’s special vegetable-infused 100 Uzbek-style chicken pilaf (plov) 100 Tandoori-style turkey with 100 Oven-baked chicken drumstick 100 | Diced meat stewed with vegetables | 100
cutlets vegetables
4 Chicken in Béchamel sauce 100 | Horse meat sautéed with vegetables | 100 Oven-baked zander (pike-perch) 100 *QOrama* (steamed meat roll) 100 Chicken casserole 100
s 5 Spaghetti Bolognese 150 Potato wedges / Braised cabbage 150 Steamed rice / Vegetable sauté 150 Pasta with sauce 150 Steamed rice / Bulgur 150
@)
Z 6 Buckwheat 150 Green bean sauté 150 Stuffed peppers 150 Assorted vegetables 150 Potato patty 150
= - -
i 7 Sautéed spinach 100 Sliced tomatoes and cucumbers 100 Sliced tomatoes and cucumbers 100 Potatoes with fil:;se and minced 100 Sliced cucumbers and tomatoes 100
g | Sticed cuc‘é}“::eefszgitomames " | 100 Achuchuk salad 100 Sliced carrots / Caesar salad 100 | Greek salad / Baked pumpkin 100 Cabbage salad 100
9 Sliced carrots / "Vitamin" salad 100 French salad; baked pumpkin 100 Seasonal salad 100 Sliced tomatozi,e:scumbers, and 100 Bean salad / "Kashyk" salad 100
10 Hibiscus tea (karkade) 200 Lemon drink 200 Rosehip compote 200 Hibiscus tea (*karkade*) 200 Lemon-flavored drink 200
11 Assorted bread 60 Assorted bread 60 Assorted bread 60 Assorted bread 60 Assorted bread 60
cg 1 Sliced fruit 50 Sliced fruit 50 Sliced fruit 50 Sliced fruit 50 Sliced fruit 50
9 2 Brownie 60 Uchpu.chmak (triangular pastry) 60 Cheese flatbreads 60 Apple strudel 60 Croissants 60
é with meat and potatoes
72) 3 Dried fruit compote 200 Hibiscus tea (karkade) 200 Kefir 200 Dried fruit compote 200 Kefir (fermented milk drink) 200




