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	O Baked beetroot with thyme and honey, served 
with goat cheese cream, pickled walnuts and 
pears, sandwich garnish, and pomegranate  
syrup ((1),2,6,9,13,15) GFB V

	O Salmon mousse with red onion, capers, pickled 
 green tomatoes and sandwich garnish 
((1),2,3,6,13,15) GFB

	O Chicken and bacon with mango salsa, sandwich 
 garnish and chili cream ((1),2,6,13,15) GFB

	O Ham and cheese with mustard mayonnaise,  
balsamic-baked red onions and sandwich garnish 
((1),2,6,11,13,15) GFB

	O Pastrami with fermented cabbage, sandwich 
garnish and Thousand Island dressing 
((1),2,6,10,11,13,15) GFB

SANDWICHES
BREAD TYPES

Choose from light, dark or 
gluten-free bread. 

OUR SANDWICH GARNISHES CONSIST OF
Pointed cabbage, carrots, spinach, semi-dried 
tomatoes, artichokes, flat-leaf parsley, and cor-

nichons (13.15).

	O Fried portobello mushrooms with caramelized onions, pearl barley, pickled beech  
mushrooms, pointed cabbage, and spinach (1,10,13), served with Parmesan dressing 
(2,6,13,15) V

	O Salmon baked with lemon, served with pasta, avocado cream, sesame seeds, pickled 
red onions, spring onions, pointed cabbage, and spinach (1,3,6,8,13), served with satay 
dressing (4,15)

	O Chicken breast marinated in sweet chili sauce, noodles, edamame beans, grated 
carrot, spring onions, pak choi, and peanuts (1,4,7,13,15), served with wasabi citrus dressing 
(1,7,11,13) LF

	O Italian ham with pasta, salad, peas, corn, grated carrot, spring onion, chives, and cress 
(1), served with Thousand Island dressing (2,6,10,11,13,15)

	O Beef flank steak in wasabi with wheat kernels tossed with herbs, pointed cabbage, 
spinach, grated carrot, peas, spring onion, parsley, and cress (1,7,10,11,13,15), served with 
goma dressing (1,2,7,8,13) LF

LUNCHMARKET
HALL

V	 Vegetarian

VE	 Vegan

LF	 Lactose free

GF	 Gluten-free

GFB	 Gluten-free bread option

(1)	 Gluten

(2)	 Eggs

(3)	 Fish

(4)	 Peanuts

(5)	 Shellfish

(6)	 Milk

(7)	 Soya

(8)	 Sesame seeds

(9)	 Nuts

(10)	Celery

(11)	Mustard

(12)	Lupin

(13)	Sulphur dioxide

(14)	Molluscs

(15)	Garlic

A L L E R G E N S SYMBOL EXPLANATION



Order from day to day

From just 1 person

Free of choice

CHOOSE BETWEEN 
WARM PORTIONED DISHES

• Favour i te

• Vegetar ian

• Vegan

• Gluten/lactose free

• Halal

CONTACT US
 70 22 82 12

 torvekoekken@torvekoekken.dk

 www.torvekoekken.dk

CAKE EVERY THURSDAY

All lunch packages follow 
the normal price

Venusvej 42 • 6000 Kolding

	O Baked purple carrots with carrot purée, fried glass 
noodles, wasabi, roasted almonds, and cress 
Potato with tarragon mayonnaise, pickled red onions, 
potato chips, “Vesterhavs” cheese, and tarragon 
powder (1,2,6,7,9,10,11,13,15) V

	O Potato with tarragon mayonnaise, pickled red onions, 
potato chips, “Vesterhavs” cheese, and tarragon dust  
Salmon mousse with red onions, capers, pickled 
green tomatoes, and herbs ((1),2,3,6,11,13) GFB

	O Fish fillet with remoulade, lemon, and herbs 
Eggs and shrimp with lime mayonnaise, San Marzano 
tomatoes, and herbs (1,2,3,5,11,13) LF

	O Rolled pork cold cut with mustard mayonnaise,  
mustard aspic, red onion, and watercress 
Chicken salad with bacon,pickled mushrooms and 
watercress ((1),2,6,11,13) GFB

	O Chicken salad with bacon, pickled mushrooms and 
watercress 
Roast beef with truffle mayonnaise, fried and pickled 
mushrooms, roasted onions and cress (1,2,3,6,11,13)

WE ALSO PROVIDE

CATERING FOR 
MEETINGS

    SAND-
WICHES
TWO 
PIECES 
OPEN

GLUTEN-FREE RYE BREAD
Option to choose gluten-free rye bread on selected 

open sandwich packages.
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