OCTUBRE-OCTOBER BRITISH SCHOOL OF BARCELONA
(EARLY YEARS-PRIMARY)

MONDAY MARTES/TUESDAY MIERCOLES/WEDNESDAY JUEVES/THURSDAY

VIERNES/FRIDAY

7 7
i ESPAGUETIS A LA NAPOLITANA (1, 7,73, T6, | 1p  -ENTEJAS ESTOFADAS CON HORTALIZAS/ qp  SOPACASERADEAVE,CON PISTONES'(Z,
1P 110)/PASTA IN NAPOLITANA SAUCE (1, 7) LENTIL AND VEGETABLE STEW 3,9,76, T10 )/ HOMEMADE POULTRY &
*++ESTOS  PLATOS SE ADAPTARAN PARA MERLUZA A LA ANDALUZA ( 1, 4)/ ) PASTASOUP (1,3, 9,T6,T10)
" " LOMO DE CARA A LA PLANCHA/GRILLED
ACETACION ¥ ADAPTARSE A LAS NECESTADES zp "ANDALUSIAN' HAKE (1, 4) " poncion / 2 POLLORUSTID AL AoRMG/SAKE0 et
ZANAHORIA GLASEADA ( 7 )/GLAZZED
DE ESTAS EDADES, TALES COMO PESCADOS CARROT(7) (70 GU  PATATAS ASADAS/BAKED POTATOES
SIN ESPINAS, CORTES DE CARNE SIN HUESO, GU GU  TOMATE AL HORNO/ BAKED TOMATOE
ELABORACIONES SIN SALSAS*** PO FRUTA DE TEMPORADA/ FRESH FRUIT
PO YOGUR (7)/YOGURT (7) 1 PO FRUTA DE TEMPORADA/ FRESH FRUIT 2 3
1P ARROZA LA CUBANA CON HUEVO (3,13)/ | 1p  MACARRONES AL PESTO ROSSO (1,7, 1p  CREMADE VERDURAS DE TEMPORADA/ 1p ALUBIAS ESTOFADAS CON VERDURAS/ 1p NOODLES SALTEADOS CON VERDURAS ( 1,
CUBAN RICE WITH BOILED EGG (3) T3, T6, T10 )/PESTO ROSSO MACARRONI FRESH VEGETABLES CREAM BEANS & VEGETABLES STEW 6, T6, T10 )/ SAUTEED NOODLES ( 1, 6, T6, NAp
T10 N 9
P UZA A LA PLANCHA CON AJO Y . (1,7,73,76,T10) 2P TORTILLA DE PATATAS ( 3 )/POTATOES op  LOMOALAPLANCHA CON SALSA 2p ) ; f':“
PEREJIL (4 )/ GRILLED HAKE WITH GARLIC FRICANDO DE TERNERA / BEEF STEW OMELETTE (3) CHIMICHURRI (12 )/GRILLED PORK LOIN IN BASTONCITOS DE POLLO REBOZADOS N o
"CHIMICHURRI" SAUCE (12) CON PANKO (1,3, 6, 10 )/HOMEMAD
AND PEFFER (4) ENSALADA VARIADA/ FRESH SALAD GU  ZANAHORIA /CARROT
GU GU  ENSALADA VARIADA/ FRESH SALAD CHICKEN STICKS (1,3)
GU  ENSALADA VARIADA/ FRESH SALAD
PO YOGUR (7)/YOGURT (7) b0 ERUTA DE TEMIPORADAY FRESH FRUIT GU  EDAMAMES ( 6 )/EDAMAMES (6 )
PO FRUTADE TEMPORADA/FRESHFRUIT @ | PO TRUTADETEMPORADA/FRESHFRUIT 5 8 9| PO HELADO (6,7 )/ICE CREAM (7) 10
1p  ARROZCON SALSA DE TOMATE /RICE WITH COLIFLOR Y PATATA GRATINADA CON GARBANZOS ESTOFADOS CON PANCETA/ 1P CREMA DE ZANAHORIAS/CARROT CREAM 1p FUSSILIS ALACARBONARA(1,3,6,7,T6, ~
HOMEMADE TOMATO 1P BECHAMEL (1,3, 6,7 )/CAULIFLOWER AU CHICKPEAS AND VEGETABLE STEW ) T10 )/CARBONARA SAUCE PASTA 3
,p  LIBRITO DE LOMO DE JAMION Y QUESO (1, GRATIN WITH "BECHAMEL" SAUCE (1,3,6,7] 2p 50110 CON SALSA DE MOSTAZA ¥ MIEL . SAALLE;?;B'SCA;(“Q'X;AlSz )G/U’\‘ASIQEQS EN (1,3,6,7,76,T10) a
.7, 2p =]
3,6,7,T2, 74,79, T10, T12, T14 )/BAKED ,p  BACALAO ALHORNO (2, 4, 14 )/BAKED COD (10 )/BAKED CHICKEN WITH MUSTARD MEATBALLS IN SWEDISH SAUCE (6,7, 12) BAVO ESTOFADOS/TUTURKEY STEW =t
PORK LOIN WITH HAM&CHEESE (1, 3, T4, 6, (14,2,4) AND HONEY SAUCE ( 10) r ; 6
: GU  ENSALADA VARIADA/ FRESH SALAD <
7,19, T10, T12,T14) GU  TOMATE/TOMATOE GU  WOK DE VERDURAS /(VE)G/ETABLE WOK GU ( 7P)URE DE PATATA ( 7 }/SMASH POTATOES 5
. PO YOGUR DE PLATANO ( 7 )/BANANA YOGURT
GU  JUDIA VERDE / GREEN BEANS PO FRUTA DE TEMPORADA/ FRESH FRUIT PO YOGUR(7)/YOGURT (7) z
<
PO FRUTA DE TEMPORADA/ FRESH FRUIT 13| PO FRUTADETEMPORADA/FRESHFRUT 441 (7) 15 16 17| o
@
1p  CUSCUS CON VERDURAS (1, T6, 1P PAELLAMIXTA (2, 12 )/MIXED PAELLA (12,2)| qp  CREMADE CALABACIN/ZUCCHINICREAM | qp  LENTEIAS ESTOPADAS CON CALABAZA (o) 1p  SOPACASERACON CODITOS (1,3,9,T6, A
T10)/COUSCOUS WITH VEGETABLES ) PAVO A LA PLANCHA/GRILLED TLIRKEY LENTIL AND PUMPING STEW (9) T10 )/ HOMEMADE POULTRY VEGETABLES g
(1,76, T10) op  JORTILLA DE CALABACIN Y PATATA (3 )/ PESCADO FRESCO DE MERCADO ( 4 ) /FRESH &PASTA SOUP (1,3 9) &b
ZUCCHINI OMELETTE ( 3 ) 2P 2P pish(a) 2p S
2P LOMOA LA PLANCHA/GRILLED PORK LOIN ENSALADA VARIADA/ FRESH SALAD ENSALADA VARIADA/ FRESH SALAD POLLO RUSTIDO AL HORNO / BAKED H
GU GU GU  ARROZ INTEGRAL SALTEADO (7 )/ SAUTEED CHICKEN "
GU  JARDINERA/VEGETABLES WHOLE GRAIN RICE GU a
PO FRUTA DE TEMPORADA/ FRESH FRUIT PO YOGUR (7)/ YOGURT (7) PO FRUTA DE TEMPORADA/ FRESH FRUIT PATATAS SALTEADAS /SAUTEED POTATOES k5
PO FRUTA DE TEMPORADA/ FRESH FRUIT PO NATILLAS (3,7)/ CUSTARD (3,7) £
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Gluten Crustaceos Huevo Pescado Cacahuete Soja Leche Frutossecos Apio Mostaza Sesamo Sulfitos Altramuces Moluscos
Gluten Crustaceans Eggs Fish Peanuts Soy Milk Nuts Celery Mustard Sesame Sulfites Lupins  Molluscs






