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Judías blancas
White beans

Huevos con pechuga de pavo
Premium y arroz blanco

Eggs with turkey slice and boiled
rice

Miércoles 3
Wednesday 3rd

Jueves 4
Thursday 4th

Viernes 5
Friday 5th

Miércoles 10
Wednesday 10th

Potaje de huevo
Thick egg soup

Pechuga de pollo asada con 
remolacha y maíz

Grilled chicken breast with 
beet and corn

Espaguetis integrales con verduras
Whole wheat spaghetti with vegetables

Atún en aceite con batavia y 
zanahoria

Tuna in oil with lettuce and carrot

Crema de verduras
Thick vegetable soup

Empanado de pollo al horno con
lechuga iceberg y cherrys

Baked breaded chicken with lettuce and 
tomato

Puré de espinacas
Cream of spinach

Paella de pulpo
“Paella” spanish rice dish

with octopus

Potaje de zanahorias
Thick carrot soup

Tortilla española con remolacha
y aceitunas

Spanish omelette with beet and olivess

Jueves 11
Thursday 11th

Viernes 12
Friday 12th

Caldo de pescado
Fish soup

Hamburguesa fresca de cerdo a la plancha
con tomate y maíz

Fresh grilled pork hamburger with 
vegetables

Lunes 8
Monday 8th Martes 9

Tuesday 9th

Lentejas compuestas
Lentil soup

Pizzas caseras de atún, 
jamón y queso

Homemade pizzas

Ropa vieja de cerdo y res frescos
“Ropa vieja” canarian meat stew

Martes 2 
Tuesday 2nd

Crema de calabaza
Thick pumpkin soup

Empanadillas de pescado al horno 
con tomate aliñado

Roasted fish patties with tomato 

Lunes 1 
Monday 1st

Miércoles 17
Wednesday 17th

Potaje de berros
Thick watercress soup

Salchichas de pavo/pollo 
en salsa con arroz 

Turkey/chicken sausages in sauce with 
boiled rice

Garbanzas con verduras
Chick-peas with vegetables

Huevos rotos al horno (champiñones, 
maíz, tomate)

Baked eggs (mushrooms, corn, tomato)

Crema de calabaza
Thick pumpkin soup

Eglefino al horno con batavia
y zanahoria

Baked fish with lettuce and carrot

Jueves 18
Thursday 18th Viernes 19

Friday 19th

Puré de lentejas
Cream of lentils

Estofado de ternera fresca
con verduritas

Fresh veal stew with vegetables

Lunes 15
Monday 15th

Martes 16
Tuesday 16th

Espagueti boloñesa
Spaghetti bolognese

Nuggets de pollo con papas fritas
Chicken nuggets with chips

Helado
Ice cream

Puré de puerro y calabacín
Leek and courgette soup

Postres:

- Todos los días pondremos fruta natural.
Excepcionalmente, yogur.
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