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University of the Azores - Ponta Delgada Campus
Week of 6" to 1th of July of 2026

Lunch
VE VE Llip. AGSat. HC Acgucar Prot. Sal
Monday (k) (keal) (9) (@ (9) (@ (9 (9
Soup Pumpkin cream with cumin 25 5% 06 01 106 11 14 JGI
Dish Beef croquettes with vegetable rice 1480 354 22 38 28 07 pull MU
1,2.3,4,5,6,7.8,9,10,11,12,13,14
Diet Naturally braised beef strips with vegetable riceé13 995 238 107 33 20
Vegan Soy Bolognese spaghetti 1368101112 1166 276 33 05 366 61 214 01
Dessert Seasonal fruit 269 64 05 01 154 TICENEZE
Tuesday World Chocolate Day (\Lf) (kZEJn L(S‘ Acigs)m ?gC): Ag(éﬁor P(Sf‘ ?S)l
Soup White bean soup with vegetables 306 7207 01 1218l
Dish/ Diet Oven-baked hake fillets with saffron rice# 763181 42 06 225 RCHEEEEEE
930 221 22 03 407 04 91 02
Vegan Rice with red beans, mushrooms, broccoli and 71169 66 44 215 206 SSEEEE
pumpkin
Dessert Chocolate mousse? e 2= 07 01 121 0% 27
Wednesday World Allergy Day K k) o ot e o ?S)'
SOUp BrOCCO" soup 228 54 0,7 0,1 9.7 1,1 1,6 0,1
Dish Braised pork with spiral pasta 1.6.12 104485 2458002 32 234 13 157 02
1035 246 98 30 255 02 137 02
Diet Braised pork with gluten-free pasta 12 2 | 02 138 16 23 01
Vegan Vegetable stew (potatoes, carrots, peas, green 269 64 05 01 134 134 02 00
beans and onions)é12
Dessert Seasonal fruit S’ o' %7 11 16 0l
Thursday K keal (@ To o o o) (o
Soup Cauliflower cream with mint 281 55 06 01 101 LT Lé 01
Dish Seafood salad (shredded redfish, vegetables, 652 154 28 05 194 20 121 03
seafood sticks, pineapple and grated egg) 112346.10.12
Diet Gluten-free redfish pastal.34610 £28 19555 08218 el lmmpl s 0.2
Vegan Couscous with sautéed vegetables (carrot, zucchini, ¢87 163 29 04 250 22 71 01
broccoli and peppers) and chickpeas!¢.12.13
Dessert Seasonal fruit %9 64 05 O mesiEREuREL NN
Fl'iddy (\ﬁ) (k\ézn L(\'pA AG Sat. HC Acucar Prot. Sal
9l (9) (9) (9) (9) (9
Soup Carrot soup with whole green beans 25 33 Oqudl 2R RUZNEIRC
Dish Roast chicken with white rice 762 186 SEEELZ IR G2 SO 2
Vegan Lentil rice with vegetables (cabbage, tumip and 833 197 225t et Bl
leek)
Dessert Seasonal fruit 267 o4 NUCEECTENEETEIL . 02 G

For unforeseen reasons, the menu may change. Diet dish- gluten and lactose free. All dishes are accompanied by mixed salad.
If you are allergic or intolerant to any substance, you should consult the person in charge of the unit for more precise information
before consuming your meal. Your meal contains/may contain the following substances or products and their derivatives: 'Cereals
containing gluten, *Crustaceans, 3Eggs, “Fish, *Peanuts, ®Soy, "Milk, ®Nuts, °Celery, "°Mustard, ''Sesame seeds, "?Sulfur Dioxide and Sulfites,
3Lupin, Clams. For those who are not allergic or intolerant, these substances or products are completely harmless.
Nutritional Declaration: Variations in preparation and cooking techniques, as well as seasonal and regional differences in the products, may alter the values presented. Average values calculated
from the known average values of the ingredients used according to the National Institute of Health Dr. Ricardo Jorge, Food Composition Table (2019), and information provided by suppliers.
VE — Energy Value, HC - Carbohydrates, Lip. — Lipids, Prot. - Proteins
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University of the Azores — Ponta Delgada Campus

Week of 6" to 1th of July of 2026

Dinner

Tuna salad with fricolour pasta, vegetables, grated
egg and olives 134613

Tuna salad with gluten-free pasta, vegetables,
grated egg and olives 413

Beef cottage pie 37,12
Gluten-free spaghetti Bolognese ¢.12

Salt cod Brds style (with fried potato sticks,
shredded salt cod, grated carrot, parsley and
olives)3413

Salt cod Bras style (with oven-baked potato sticks,
shredded salt cod, grated carrot, parsley and
olives)34.13

Pork steak with onion sauce and roasted potato
wedges with aromatic herbs 910.12

Fried forkbeard with tomato rice 146

Poached forkbeard in aromatic broth with tomato
rice4
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For unforeseen reasons, the menu may change. Diet dish- gluten and lactose free. All dishes are accompanied by mixed salad.
If you are allergic or intolerant to any substance, you should consult the person in charge of the unit for more precise information

before consuming your meal. Your meal contains/may contain the following substances or products and their derivatives: 'Cereals
containing gluten, *Crustaceans, 3Eggs, “Fish, *Peanuts, ®Soy, "Milk, ®Nuts, °Celery, "°Mustard, ''Sesame seeds, "?Sulfur Dioxide and Sulfites,
3Lupin, Clams. For those who are not allergic or intolerant, these substances or products are completely harmless.
Nutritional Declaration: Variations in preparation and cooking techniques, as well as seasonal and regional differences in the products, may alter the values presented. Average values calculated
from the known average values of the ingredients used according to the National Institute of Health Dr. Ricardo Jorge, Food Composition Table (2019), and information provided by suppliers.
VE — Energy Value, HC - Carbohydrates, Lip. — Lipids, Prot. - Proteins
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