
Ces menus sont validés par notre responsable nutrition. Bon appétit !  

 

Beetroot salad / Green salad / Half-moon cucumber 
 

Cheese cordon bleu with tomato sauce 
Or Roast pork with lemon 

Pasta / Roast corn / Leek gratin 
 

Orange cubes / Babybel / Liège chocolate 

 
Grated carrots / Green salad / Split pea salad 

 
Vegetarian nuggets with cocktail sauce 

Or Sliced beef with tomato confit 
Polenta au gratin / Broccoli / Chard ribs with tomato 

 
Tartlet / Pear 

Tomato salad / Iceberg salad / Celery salad 
 

Veal chipolatas with tomato BBQ sauce 
Or Cheese and pasta gratin 

Gnocchi au gratin / Romano beans / Cauliflower 
 

Chocolate Tamtam / lemon mousse / apple and pear compote 
 

GRTA Chewy Radishes / Green Salad / Rice Salad 
 

GRTA beef parmentier with baby vegetables and herbs 
Or Cheese and mushroom omelette 

Mashed apple / Artichokes / Romanesco cheese 
 

Honey yoghurt GRTA / Roast apples and speculos / Chocolate cream 
 

Novae GRTA Selection Salad / Half a hard-boiled egg with mayonnaise / Tomato salad 
 

Chili sin carne and tofu  
Or Turkey Navarin with paprika 

Basmati rice / GRTA courgettes with thyme / yellow carrots 
 

Chewy strawberries / Chocolate brownie 
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Weekly menu 12 to 16 May 2025 



Ces menus sont validés par notre responsable nutrition. Bon appétit !  

 

Carrot dips with chive quark sauce / Green salad / Tabbouleh with mint 
 

Mini spring rolls, sweet and sour sauce 
Or Sauté of veal with olives 

Cantonese rice / peas / celery with turmeric 
 

Plain yoghurt with red fruit coulis / Exotic mousse with pineapple 

 
Mixed vegetables / Green salad / Pasta salad 

 
Provençal beef stew 

Or Sweet and sour fried pork 
Herbed potatoes / Carrots / Asian fricassee 

 
Banana / Custard and meringue / Chocolate mousse 

Batavia salad/ Mushroom salad/ Tomato salad 
 

Turkey stew with curry and coconut 
Or Chakchouka with perfect egg 

Wheat noodles / Pan-fried vegetables / Romanesco cabbage 
 

Cheese stick / Fruit salad / Caramel cream 
 

 
Coleslaw salad / Iceberg salad / Corn salad with croutons 

 
Aubergine and tomato lasagna, green salad 

Or Beef lasagna 
Roasted tomatoes / Aubergines 

 
Diced pear / Strawberry yoghurt / TamTam flan 

SPANISH ANIMATION 
 

Spanish salad / Green salad / Andalusian Gaspacho 
 

Chicken paella 
Or Curried seitan fricassee 

Peppers / Green beans 
 

Churros / Citrus salad 
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Weekly menu 19 to 23 May 2025 



Ces menus sont validés par notre responsable nutrition. Bon appétit !  

 

Tomato salad / Green salad / Rice salad 
 

Multigrain chicken strips 
Or Tomato and grana padano frittata 

Potato gnocchi / Green beans / Red cabbage 
 

Cubed mangoes / Blueberry yoghurt / Caramel cream 

 
GRTA cucumber salad / Green salad / Half a hard-boiled egg with mayonnaise 

 
Spaghetti with tomato, basil and mozzarella 

Or Minced veal steak with mushrooms 
Spaghetti / Ratatouille / Herbed fennel 

 
Cottage cheese with coulis / Marbled Madeleine 

Carrot salad / Green salad / Pasta salad 
 

Sliced beef with ginger and lemon 
Or Chicken thigh with basquaise sauce 

Hawaiian rice / peas / courgettes 
 

Vanilla cream / Apple and speculos compote 
 

ASCENSION HOLIDAY 

 

ASCENSION HOLIDAY 
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Weekly menu 26 to 28 May 2025 
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