MENU APRIL 2026

PONIEDZIALEK WTOREK SRODA CZWARTEK PIATEK
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
06-04 07-04 08-04 09-04 10-04

ZUPA

SOuUP

Rosot z makaronem

Broth with noodles

Zupa ogorkowa

Cucumber soup

Zupa grochowa

Pea soup

DANIE GLOWNE

MAIN COURSE

Indyk w sosie curry z
warzywami, ryz
jaséminowy na parze,
mizeria

Turkey in curry sauce
with vegetables, steamed
jasmine rice, cucumber
salad

Lasagne bolognese ze
$wiezymi warzywami z
tartym serem

Lasagna bolognese with
fresh vegetables with
grated cheese

Filet z fososia w sosie
maslano-Smietankowym,
Mix warzyw na parze z
mastem, ziemniaki

Salmon fillet in butter and
cream sauce, steamed
vegetable mix with butter,
potatoes

DANIE GLOWNE
WEGE

MAIN COURSE
VEGGIE

Kopytka w sosie
pomidorowo-cukiniowym
Z parmezanem

Dumplings in tomato and
zucchini sauce with
parmesan

Risotto z warzywami i
serem

Risotto with vegetables
and cheese

Racuchy z jabtkiem i sosem
malinowym, suréwka z
owocami

Pancakes with apple and
raspberry sauce, fruit salad

PODWIECZOREK

AFTERNOON
SNACK

Domowa chatka z
mastem i konfiturg

Homemade challah with
butter and jam

Owoce, budyn
czekoladowy

Fruit, chocolate pudding

Crispy (pieczywo chrupkie
zytnie) z hummusem, pastg
twarogowg i pasta z szynka

Crispy (rye crispbread) with
hummus, cottage cheese
paste and ham paste




MENU APRIL 2026

PONIEDZIALEK WTOREK SRODA CZWARTEK PIATEK
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
13-04 14-04 15-04 16-04 17-04

ZUPA

SOUP

Zupa z soczewicy
czerwonej

Lentil soup czerwonej

Zupa porowa z zacierkg

Leek soup with mash

Zupa krem z dyni z
grzankami

Pumpkin cream soup
with croutons

Zupa zurek z kietbasg

Sour rye soup with
sausage

Zupa pomidorowa z
makaronem

Tomato soup with pasta

DANIE GLOWNE

MAIN COURSE

Hamburger wotowy z
butka, ser zétty, mix
warzyw

Beef hamburger with
bun, yellow cheese, mix
of vegetables

Pieczone udko z
kurczaka, suréwka
wiosenna z jogurtem i
szczypiorkiem, kasza
kuskus

Roasted chicken leg,
spring salad with yogurt
and chives, couscous
groats

Kotlet mielony wieprzowy
Z pieca, ziemianki puree,
mizeria

Minced pork chop from
the oven, mashed
potatoes, cucumber
salad

Nalesniki z serem z
polewg jogurtowo-
OWOoCowg

Cheese pancakes with
yoghurt and fruit topping

Filet z dorsza, ziemniaki,
surowka z biatej kapusty z
marchewka

Cod fillet, potatoes, white
cabbage salad with carrots

DANIE GLOWNE
WEGE

MAIN COURSE
VEGGIE

Kotlet jajeczno-
szpinakowy, surowka z
ogorka matosolnego

Egg-spinach cutlet, low-
salt cucumber salad

Placki ziemniaczane z
pieca ze Smietang,
suréwka wiosenna z
jogurtem i szczypiorkiem

Oven potato pancakes
with cream, spring salad
with yogurt and chives

Gulasz z tofu z
warzywami, kopytka

Tofu stew with
vegetables, dumplings

Nalesniki z jabtkiem, sos
jogurtowo-owocowy

Pancakes with apple,
yoghurt and fruit sauce

Makaron z zielonym pesto z
mozzarellg i parmezanem

Green pesto pasta with
mozzarella and parmesan

PODWIECZOREK

AFTERNOON
SNACK

Deser z tapioki z musem
mango, owoce

Tapioca dessert with
mango mousse, fruit

Ciasto czekoladowe z
gorzka czekoladg bez
cukru

Chocolate cake with dark
chocolate without sugar

Mini drozdzéwka

Mini bun

Warzywa stupki z dipami,
jogurt naturalny, owoce

Vegetables sticks with
dips, natural yoghurt,
fruit

Koktajl bananowo-
jagodowy, podptomyki bez
cukru

Banana and blueberry
smoothie, sugar-free
flatbreads




MENU APRIL 2026

PONIEDZIALEK WTOREK SRODA CZWARTEK PIATEK
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
20-04 21-04 22-04 23-04 24-04

ZUPA

SOUP

Zupa krupnik z kaszg
peczak i koperkiem

Semolina soup with
barley and dill

Zupa krem z pietruszki z
grzankami ziotowymi

Cream of parsley soup
with herb croutons

Zupa pomidorowa z
makaronem

Tomato soup with pasta

Zupa szczawiowa z
jajkiem

Sorrel soup with egg

Zupa fasolowa z
ziemniakami

Bean soup with potatoes

DANIE GLOWNE

MAIN COURSE

Spaghetti bolognese ze
$wiezymi warzywami z
tartym serem

Spaghetti bolognese with
fresh vegetables with
grated cheese

Kotlet schabowy
tradycyjny, mizeria,
ziemianki puree

Traditional pork chop,
mizeria, mashed
potatoes

Pieczona piers z indyka z
masetkiem i fasolkg
szparagowag, ryz basmati
na parze

Roasted turkey breast
with butter and green
beans, steamed basmati
rice

Eskalopki ze schabu w
sosie pieczeniowym,
kasza bulgur, surowka z
czerwonej kapusty

Pork loin escalopes in
roast sauce, bulgur, red
cabbage salad

Pieczona miruna z mastem i
koperkiem, mix warzyw,
ziemniaki opiekane

Roasted hake with butter
and dill, mix of vegetables,
roasted potatoes

DANIE GLOWNE
WEGE

MAIN COURSE
VEGGIE

Placki z cukinii z
Smietang, suréwka

Zucchini pancakes with
cream, salad

Makaron z twarogiem i
polewg owocowg,
suréwka z owocami

Pasta with cottage
cheese and fruit topping,
salad with fruit

Pieczen warzywna z
jajkiem i serem

Vegetable roast with egg
and cheese

Kluski Slgskie, sos
pieczarkowy, surowka z
czerwonej kapusty

Silesian dumplings,
mushroom sauce, red
cabbage salad

Pierogi ukrainskie, mix
warzyw

Ukrainian dumplings, mix of
vegetables

PODWIECZOREK

AFTERNOON
SNACK

Pancake z serem
waniliowym

Pancake with vanilla
cheese

Domowe nachosy z
dipami, owoce

Homemade nachos with
dips, fruit

Ciasto zebra

Zebra cake

Biszkopty Cantucci,
jogurt z owocami leSnymi

Cantucci biscuits, yogurt

with forest fruits

Domowa chatka z mastem i
konfiturg

Homemade challah with
butter and jam




