€Emirates Taste

COMBO MEAL 1 LUNCH - WEEK 1

02-JAN-23 03-JAN-23 04-JAN-23 05-JAN-23 06-JAN-23
SRIEUU,  | W —— MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
CHEESE & TOMATO
PANCAKE WITH MAPLE SYRUP BLUEBERRY MUFFIN
BREAKFAST ¢ SYRUP& | GATS MUFFIN & FLAVORED MILK FRENCH TOAST & JUICE SANDWICHWITH POTATO r - &
JUICE FLAVORED MILK
WEDGES & JUICE
PROTEIN ARLIC ROSEMARY CHICKEN WITH HICKEN FLORNTINE WITH
° ROAST CAJUN CHICKEN WITH SE———— CHIC STIR FRY CHICKEN cric ° SHISH TAOUK & GARLIC SAUCE
HERB SAUCE CHEESE SAUCE
MEXICAN SALSA
CHICKEN, WATER, TOMATOES, ONION, R p— CHICKEN BREAST, LEMON
CREAM , HONEY, GROUND OIL, CHICKEN, BROCCOLI,
CREAM,MOZERALLA CHEESE, JUICE, YOGURT, GARLIC,
(INGREDIENTS) | CHICKEN, SOY SAUCE, KETCHUP, | CORIANDER, OLIVE OIL, TURMERIC, | BELL PEPPER,CARROTS, YOSMET. AERa0N TOMATO PASTE. ORESANO
HONEY, GARLIC, BASIL GINGER, GARLIC, SALT, FENUGREEK GARLIC, SOY ’ ’ ’
JUICE, OIL, FLOUR, LABNEH, CINNAMON,
LEAVES, CHILLI POWDER, GROUND SAUCE Smaanmne v p———
CUMIN, CARDOMON ’ ‘
PARSLEY, SEASONING
KCAL/100G 175 180 155 185 167
PROTEIN BEEF STICK WITH MUSHROOM SE—— O — MEAT BALLS WITH GARLIC
SAUCE SAUCE
_— COMBO 1 PO ‘Q'ALHCE"USHROOM MEAT LASAGNA MEAT BALLS WITH GARLIC
A NON-VEG BEEF, WATER, WORCESTERSHIRE SWEET SOUR FISH S DAWOOD BASHA SAUCE
’ ’ REGANO, GROUND BEEF, ONION, EGG, BREAD
- (INgﬁg;:EE"l:TS) SAUCE , WHOLEMEAL WHEAT FISH STRIPS, BREAD CRUMBS, EGG, OBEE(; C:EE(;EOE%G DICED LAMB, ONION, YOGURT, CRU“;’BSOSALTGIGJEPPER
' FLOUR, BUTTER, MUSHROOM, FLOUR, OIL, SEASONING ’ ! SPICES, OIL, SEASONING A '
boetonbggbtmmyhenppeopuatunsn.t TOMATO SAUCE SALT & ONION, MUSHROOM, FLOUR,
A ' PEPPER WATER
ROSEMARY
KCAL/100G 108 ) 149 160 223
SOYA GARLIC RICE/
CARBOHYDRATES MEXICAN RICE /SOFT ROLL HERBS RICE / DINNER ROLL GARLICE BREAD e w:::cczes /- MANDI RICE
4 POTATO, GARLIC, OLIVE OIL,
: WATER, RICE, SALT. MIX ARLIC, WATER, RICE,
P (INGREDIENTS) b WATER, RICE, SALT GARLIC ¢ OREGANO, BLACK PEPPER, GARLIC, WATER, RICE, SALT

CAPCICUM PAPRIKA SALT SALT
KCAL/100G 70 145 145 99 100
VEGETABLES BUTTERED VEG BRAISED WINTER VEG SWEET & SOUR VEG BASIL SCENTED VEGGIES MANDI SAUCE
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€Emirates Taste

COMBO MEAL 2 LUNCH - WEEK 1

COMBO OPTION | MENU DESCRIPTION 02-JAN-23 03-JAN-23 04-JAN-23 05-JAN-23 06-JAN-23
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
PROTEIN BLUSHING PENNE PASTA VEG HAKKA NOODLE VEG MOUSSAKA PASTA ARABIATTA PASTA ALFREDO
PENNE PASTA, BUTTER, NOODLE , CARROTS, ONION, GREEN PASTA, WATER, TOMATOES, PANNE PASTA . GARLIC
INGREDIENTS ONION, THYME, BASIL, BEANS, YELLOW BELLPEPPER, MIXED VEGETABLE, SALT, PEPPER, ONION, TOMATOE PASTE, ONION PARMES:AN CHEE'SE
SALT, CHEESE, CREAM, TOMATO PASTE, OIL, FENUGREEK TOMATO PASTE, ONION, GARLIC PARMESAN CHEESE OLIVES, BU"I'TER FLOUR MILK
TOMATO PASTE, FLOUR. LEAVES, SESONING. GARLIC, OLIVE OIL, SALT, PARSLEY ’ ’ !
KCAL/100G 135 93 115 150 165
COMBO 2 VEG
CARBOHYDRATES GARLIC BREAD SWEET CHILLI SAUCE FLAVORED RICE GARLIC BREAD GARLIC BREAD
FLOUR, GARLIC, WATER, GARLIC, OLIVE OIL, OREGANO, FLOUR, GARLIC, WATER,
INGREDIENTS SALT BLACK PEPPER, SALT. WATER, RICE, SALT. FLOUR, GARLIC, WATER, SALT SALT
KCAL /100G 70 145 145 929 100
VEGETABLES PESTO BREAD VEG BALLS WITH GARLIC SAUCE GRILLED VEG POTATO WEDGES BAKED POTATO




€Emirates Taste

09-JAN-23 10-JAN-23 11-JAN-23 12-JAN-23 13-JAN-23 .
COMBO OPTION MENU DESCRIPTION -
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
FRUIT OATMEAL MUFFIN 2>
L %
BREAKFAST WITH CUT FRUITS & Juice |  CHEESE PUFF & JUICE BLUEBERRY PANCAKE & JUICE | CHEESE ROLL & FLAVORED MILK | FRENCH TOAST & JUICE ‘
GRILLED FISH WITH HERB |  CRISPY CHICKEN WITH CRUNCHY CHICKEN [
PROTEIN St ease S CHICKEN LASANGA OVEN BAKED FISH e .,7
FISH WORCESTERSHIRE | CHICKEN, SOYA SAUCE, 74
PASTA SHEET, GARLIC, ..
SAUCE , WHOLEMEAL PEPPER, CORN FLOUR, OREGSAN g GROJ;ND B:EF FISH, SALT, PEPPER, FLOUR, | CHICKEN, BREADCRUMBS, | *-
INGREDIENTS WHEAT FLOUR,BUTTER SALT, ONION, GARLIC, | o 0 e GARLIC, ONION, TOMATO, SALT, PEPPER, EGG,
,MUSTARD, SALT,BLACK BELL PEPPER, SPRING eyt WATER, RICE VINEGAR COOKING OIL.
PEPPER,ROSEMARY. ONION. :
KCAL/100G 108 FED 189 105 115
PROTEIN MEAT LASAGNA PAGHETTI BOLOGNESE BEEF & OKRA STEW BUTTERED CHICKEN MEAT LASAGNA
= BOLOGNESE: MINCED CHICKEN, WATER, TOMATOES,
A MEAT, ONION, GARLIC, ONION, CREAM , HONEY, PASTA SHEET, GARLIC,
b | COMBO1 YDA SIS, G, GRATED CARROT, BEEF, OKRA, VEGETABLE OIL, | -065\;ND CORIANDER, OLIVEOIL, |  OREGANO, GROUND
- NON-VEG OREGANO, GROUND BEEF, ONION, GARLIC, CORIANDER,
INGREDIENTS CHEESE £eG TOMATO | TOMATOSAUCE, OLIVE | - 2ol TURMERIC, GINGER, GARLIC, BEEF, CHEESE, EGG
i OIL, SALT, PEPPER. ’ ’ | SALT, FENUGREEK LEAVES, CHILLI | TOMATO SAUCE SALT &
SAUCE SALT & PEPPER. GINGER, SALT.
SERVED WITH PARMESAN POWDER, GROUND CUMIN, PEPPER.
CHEESE CARDOMON.
KCAL/100G 125 165 167 80 125
ONION FRY RICE/ HERB RICE / POTATO GARTIN /
CARBOHYDRATES CREAMY MASHED POTATO Samaenzmaes Samememane g POTATO WEDGES
> POTATO, GARLIC, OLIVE
: POTATO, GARLIC, OLIVE
- POTATO, WATER, MILK, | WATER, RICE, SALT.OIL, OIL,OREGANO, BLACK ' ’
s INGREDIENTS SUTTER, ALY, FRPPER. b e WATER, RICE, HERB, OIL SALT. | peopee dair oo oice warrer, | O OREGANO, BLACK
PEPPER, SALT.
OIL, SALT
KCAL/100G 63 100 145 99 100
VEGETABLES STEAMED GREENS O ccg::ms un BRAISED ROOTS GRILLED VEG GLAZED VEGGIES
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€Emirates Taste

COMBO MEAL 2 LUNCH - WEEK 2

09-JAN-23 10-JAN-23 11-JAN-23 12-JAN-23 13-JAN-23
COMBO OPTION MENU DESCRIPTION
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
PASTA WITH PESTO STIRFRIED TOFU WITH
PROTEIN SAMCE PASTA ARABIATTA VEEETAGLES MEXICAN VEG ENCHILADAS RATATOUILLE
TOMATOES, POTATO,
Ep— CARROTS, EGGPLANT,
TOMATOES, ONION, STUNES WROW
PASTA, OLIVE OIL, AMUEMROOIE. TOMATO TOFU, GREEN BEANS, GREEN PEPPERS,
INGREDIENTS SALT, GARLIC, ONION, DOSTE. PARMIERAN CARROTS, PEPPER, TORTILLA BREAD, VEGGIES, TOMATOE PASTE,
TOMATO, BELL COmmEE 6LIVES o SOY SAUCE, GINGER, SEASONING, CHEESE. ONION, GARLIC, BASIL,
PEPPERS, OREGANO P ;ALT , OIL,SEASONINGS OLIVE OIL, SALT,
B ARSL’EY ! GROUND CORIANDER,
FENNEL SEEDS, BLACK
PEPPER.
COMBO 2 VEG
— KCAL/100G 118 139 105 146 32
/e
N SPICED
B CARBOHYDRATES GARLIC BREAD e BUTTER RICE HERB POTATOES BASAMATI RICE
S POTATOES
VORRIA, GRS, Cibve POTATO, GARLIC, OLIVE
GARLIC, BUTTER, OIL, OREGANO, CAJUN
INGREDIENTS WATER, RICE, SALT. OIL, OREGANO, BLACK WATER, RICE, SALT.
BREAD SPICES,BLACK PEPPER,
PEPPER, SALT.
SALT.
KCAL /100G 63 100 145 99 100
» HONEYED CARROTS AND
, ;1 VEGETABLES STEAMED GREENS - Cf)RN e BRAISED ROOTS POTATO WEDGES
5 GARLIC BREAD
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€Emirates Taste

COMBO MEAL 1 LUNCH - WEEK 3

1

16-JAN-23 17-JAN-23 18-JAN-23 19-JAN-23 20-JAN-23
COMBO OPTION MENU DESCRIPTION
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
CHEESE & TOMATO
PANCAKE WITH MAPLE SYRUP OATS MUFFIN & BLUEBERRY MUFFIN &
R & JUICE FLAVORED YOGURT FORIILED PRV S oww SANDICH WITH POTATO FLAVORED MILK
WEDGES & JUICE
HUNGNAIN CHICKEN BAKED FISH SWEET CHILLY CHICKEN ROULLADE WITH | GRILLED FISH WITH DIL
dandin STEWROAST P RORSTe SAUCE GARLICE TOMATO SAUCE SAUCE ‘
FISH, OLIVE OIL, BELL PEPPER
! ! * | FISH, LIME JUICE, SALT, FLOUR FISH
P— CHICKEN,, SALT, PEPPER, GARLIC, BABY SPINACH, CREAM . ('MVE SIUL CéFS(IANIDEROU ’ CHICKEN,, SALT, PEPPER, LEMON ,\SAU'STARD
BUTTER, CREAM , MILK CHEESE, PARMESAN CHEESE, ’ ’ BUTTER, CREAM , MILK ’ y
GARLIC, VINEGAR, SUGAR. HONEY, GARLIC, BASIL.
SALT & PEPPER.
KCAL/100G 125 151 135 149 175
BAKED HONEY MUSTARD OVEN BAKED FISH WITH
PROTEIN BEEF WITH BROWN SAUCE CHICKEN BUTTER CHICKEN COPCER SAUCE BEEF STEW
BEEF, WATER, CHICKEN, WATER, TOMATOES, FISH, WATER,
COMBO 1 WORCESTERSHIRE SAUCE , ONION, CREAM , HONEY, WORCESTERSHIRE SAUCE,
NON-VEG WHOLEMEAL WHEAT FLOUR, CHICKEN, SALT, PEPPER, GROUND CORIANDER, OLIVE | WHOLEMEAL WHEAT FLOUR, BEEF, SOYSAUCE,
INGREDIENTS BUTTER HONEY, MUSTARD, BASIL, OIL, TURMERIC, GINGER, BUTTER, SUGAR, ONION, GARLIC,
,MUSHROOM,MUSTARD, PAPRIKA, PARSLEY GARLIC, SALT, FENUGREEK MUSHROOM,MUSTARD, OLIVE OIL, PEPPER.
SALT, BLACK PEPPER, LEAVES, CHILLI POWDER, SALT, BLACK PEPPER,
ROSEMARY GROUND CUMIN, CARDOMON. ROSEMARY
KCAL/100G 108 PEY] 180 180 PEY]
CARBOHYDRATES BREAD ROLL HERB RICE GARLIC RICE CREAMY MASHED POTATO POT?IE%;N:I[C)SES/
POTATO, GARLIC, OLIVE
OLIVE OIL, POTATO, THYME, POTATO, WATER, MILK, ’ ’
INGREDIENTS GARLIC, ROSEMARY. WATER, RICE, SAL, HERBS. WATER, RICE, SALT, GARLIC. BUTTER . SALT, PEPPER. OIL, OREGANO, BLACK
PEPPER, SALT.
KCAL/100G 161 145 145 63 100
VEGETABLES BUTTERED VEG SAUTE VEGETABLES VEG SAUTE

GINGER HONEY GLAZED VEG

GRILLED VEGGIES
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COMBO MEAL 2 LUNCH - WEEK 3

€mirates Taste
16-JAN-23 17-JAN-23 18-JAN-23 19-JAN-23 20-JAN-23
COMBO OPTION MENU DESCRIPTION
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
ARTICHOKE STIRFRIED TOFU WITH
PROTEIN e A PASTA ARABIATTA e PASTA PESTO SAUCE VEGETARIAN BURRITOS
PENNE, BUUTER, PASTA, WATER, TORTILLA, ONION,
GARLIC, SPINACH, TOMATOES, ONION, TOFU, GREEN BEANS, VEGETABLE OIL, BELL
e > BUTTER, CREAM, THYME,
INGREDIENTS FLOUR, MILK, CREAM TOMATOE PASTE, CARROTS, PEPPER, CARLIC sair peppeg. | PEPPER, CORN, CARROT,
CHEESE, SALT, PEPPER, PARMESAN CHEESE SOY SAUCE, GINGER, OANNE PASTA. cHips, | BLACK BEANS, TOMATO,
CAYENNE PEPPER, | OLIVES, GARLIC, OLIVE OIL, OIL,SEASONINGS . " | CHEESE, SOUR CREAM,
ARTICHOKE. SALT, PARSLEY CILANTRO
> : GINN03 e KCAL/100G 123 139 105 125 187
- CARBOHYDRATES GARLIC BREAD GARLIC BREAD PAPER RICE J— POTATO WEDGES
s
WATER. RICE POTATO, GARLIC, OLIVE
INGREDIENTS BUTTER,GARLICE, BUTTER,GARLICE, g BUTTER,GARLICE, OIL, OREGANO, BLACK
SALT,PAPER,OIL
PEPPER, SALT.
KCAL /100G 161 145 145 63 100
4 INGER HONEY GLAZED
;fﬂ VEGETABLES GING SEG ¢ BUTTERED VEG SAUTE VEGETABLES GRILLED VEGGIES VEG SAUTE
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€Emirates Taste

COMBO MEAL 1 LUNCH - WEEK 4

23-JAN-23 24-JAN-23 25-JAN-23 26-JAN-23 27-JAN-23
COMBO OPTION MENU DESCRIPTION
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
FRUIT OATMEAL
BREAKFAST MUFFIN WITH CUT CHEESE PUFF & JUICE BLUEBERRY PANCAKE & JUICE CHEESE ROLL & FLAVORED MILK FRENCH TOAST & JUICE
FRUITS & JUICE
GARLICE ROESMERY CHICKEN WITH CORN FLAKES CRUSTED CHICKEN
PROTEIN BEEF BULGOGI CHICKEN MEAT BALLS SWEET CHILLY FISH HURB SAUCE FILLET
SRRGEES, WISV DUROON, CHICKEN, CORN FLAKES, BREAD
CHICKEN MINCE , ONION, CREAM , HONEY, GROUND
BEEF, SOYSAUCE, GARLIC.SALT PEPPER FISH, SALT, PEPPER, FLOUR, CORIANDER. OLIVE OIL. TURMERIC CRUMB, WHOLEMEAL WHEAT
INGREDIENTS SUGAR, ONION, GARLIC, oIL ON;ON T’OMATO’ GARLIC, ONION, TOMATO, GINGER GA;RLIC SALT ’FENUGREEIE FLOUR, EGG, OLIVE OIL, MUSTARD,
OLIVE OIL, PEPPER. ’ ! ! WATER, RICE VINEGAR ’ ! ! LEMON JUICE, SALT, BLACK PEPPER,
BUTTER, LEAVES, CHILLI POWDER, GROUND THYME
CUMIN, CARDOMON. )
KCAL/100G 125 189 105 108 214
CHICKEN ROULLADE GRILLED FISH WITH ROAST CHICKEN IN LEMON BUTTER CHICKEN THIGH BBQ
o WITH GARLIC SAUCE VALUTE SAUCE SOV NS e SAUCE
COMBO 1
NON-VEG LAMB, WATER, TOMATOES,
FISH, SALT, PEPPER VORI0, SOV, RIROW, CHICKEN, BUTTER, LEMON ZEST MUSTARD PASTE, CHICKEN
INGREDIENTS C:LIJFI'I':'E:"CSI;AEI}.\I-[’\APE:AF:E:' FLOUR, GARLIC, O.:-.gll\:g:-l?EGpA?RferE’ I?AI:’I:I:’A PEPPER, OLIVE OIL, ONION, GARLIC, WORECESTCHERE SAUCE, HONEY,
’ ! MUSTARD PASTE ! ! ’ THYME, OREGANO, OLIVE OIL SEASONING
OREGANO, SALT, BLACK
PEPPER.
KCAL/100G 102 167 70 115 193
CARBOHYDRATES THIME RICE BASAMATI RICE FRIED RICE CREAMY MASHED POTATO POTATO WEDGES
THIME, OIL, BLACK POTATO, WATER, MILK, BUTTER,, POTATO, GARLIC, OLIVE OIL,
——— PEPPER, SALT. VIO R, S VIPRT T, S SALT, PEPPER. OREGANO, BLACK PEPPER, SALT.
KCAL/100G 145 145 70 63 100
VEGETABLES GLAZED VEGETABLES WUVPRESDURIS S SAUTE VEGGIES GRILLED VEGGIES VOIEDIRSLUUS A
CORN CARROT
S T e - g —— ; .‘\;‘ R iargt ey o
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€Emirates Taste

COMBO MEAL 2 LUNCH - WEEK 4

23-JAN-23 24-JAN-23 25-JAN-23 26-JAN-23 27-JAN-23 :
COMBO OPTION MENU DESCRIPTION o
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY &
PROTEIN PASTASVXHC"'EPESTO PASTA ARABIATTA STIRFRIED TOFU WITH VEGETABLES RATATOUILLE ?
MEX ICAN VEG ENCHILADAS
vy
TOMATOES, POTATO, CARROTS, [ .
PASTA, OLIVE OIL, | PASTA, WATER, TOMATOES, ! ! ! /
SSALT 2 ARLI? ZNION MUSH:OOM? . TOFU, GREEN BEANS, CARROTS, EGGPLANT, SQUASH, MARROW, 3
‘ ' y ‘ PEPPER, REEN PEPPERS, TOMATOE PASTE, ..«
INGREDIENTS ONION, TOMATO, | TOMATO PASTE, PARMESAN TORTILLA BREAB, VEGGIES, | @ i WNNGUE VS
2ms senemne OEEEE CLAE @A SOY SAUCE, GINGER, SEASONING, CHEESE. ONION, GARLIC, BASIL, OLIVE OIL,
CERBAND OLAE OfL, SALT, PARELEY OIL,SEASONINGS SALT, GROUND CORIANDER,
FENNEL SEEDS, BLACK PEPPER.
COMBO 2 KCAL/100G 146 105 137 139 207 k -
VEG
‘ CARBOHYDRATES GARLIC BREAD CAJUN SPICED POTATOES BUTTER RICE HERB POTATOES BASAMATI RICE
== ‘
2 N
p— POTATO, GARLIC, OLIVE OIL, POTATO, GARLIC, OLIVE OIL,
A INGREDIENTS BL;TTER ‘ OREGANO, CAJUN WATER, RICE, SALT. OREGANO, BLACK PEPPER, WATER, RICE, SALT.
b SPICES,BLACK PEPPER, SALT. SALT.
KCAL /100G 145 145 70 63 100 j
GLAZED TOSSED BROCCOLI AND BABY .
VEGETABLES BUTTERED PEAS AND CORN SAUTE VEGGIES GRILLED VEGGIES CARROT

VEGETABLES




€Emirates Taste

COMBO MEAL 1 LUNCH - WEEK 5

30-JAN-23 31-JAN-23 01-FEB-23 02-FEB-23 03-FEB-23
smademesdenes MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
PANCAKE WITH MAPLE OATS MUFFIN & CHEESE & TOMATO BLUEBERRY MUFFIN &
it SYRUP & JUICE FLAVORED MILK PG TOAST S S SANDWICH WITH FLAVORED MILK

POTATO WEDGES & JUICE

BAKED FISH SWEET CHILLY

CHICKEN ROULLADE WITH

GRILLED FISH WITH DIL

PROTEIN HUNGNAIN CHICKEN STEW FISH FLORENTINE SAUCE GARLICE TOMATO SAUCE SAUCE
FISH, OLIVE OIL, BELL FISH, LIME JUICE, SALT,
INGREDIENTS CHICKEN,, SALT, PEPPER, PEPPER, GARLIC, BABY FLOUR, OLIVE OIL, CHICKEN,, SALT, PEPPER, FISH, LEMON,MUSTARD,
BUTTER, CREAM , MILK SPINACH, CREAM CHEESE, CORIANDER, GARLIC, BUTTER, CREAM , MILK HONEY, GARLIC, BASIL.
PARMESAN CHEESE, SALT & VINEGAR, SUGAR.
PEPPER.
KCAL/100G 125 151 135 149 175
ROAST BEEF WITH BROWN BAKED HONEY MUSTARD BUTTERED CHICKEN OVEN BAKED FISH WITH
PO SAUCE CHICKEN COPCER SAUCE SN SReos
WORCESTERSHIRE SAUCE, _ HONEY, GROUND WORCESTERSHIRE SAUCE,
WHOLEMEAL WHEAT CHICKEN, SALT, PEPPER, CORIANDER. OLIVE OIL WHOLEMEAL WHEAT FLOUR, BEEF, SOYSAUCE, SUGAR,
INGREDIENTS FLOUR, BUTTER, HONEY, MUSTARD, BASIL, TURMERIC GII(lGER GARI'.IC BUTTER, ONION, GARLIC, OLIVE OIL,
MUSHROOM, MUSTARD, PAPRIKA, PARSLEY SALT FEN’UGREEK ;.EAVES ! MUSHROOM, MUSTARD, PEPPER.
SALT, BLACK PEPPER, ! ! SALT, BLACK PEPPER,
ROSEMARY. CHILLI POWDER, GROUND ROSEMARY.
CUMIN, CARDOMON.
KCAL/100G 108 232 180 180 232
CARBOHYDRATES BREAD ROLL/STEEM RICE HERB RICE GARLIC RICE CREAMY MASHED POTATO POTATO WEDGES
POTATO, WATER, MILK, POTATO, GARLIC, OLIVE OIL,
INGREDIENTS WATER, RICE, SAL, HERBS. BREAD , GARLIC, BUTTER BUTTER, SALT, PEPPER. OREGANO, BLACK PEPPER,
SALT.

KCAL/100G 161 145 145 63 100

VEGETABLES Gh= HS?:Y G BUTTERED VEG SAUTE VEGETABLES GRILLED VEGGIES VEG SAUTE
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€Emirates Taste

——— ——

30-JAN-23 31-JAN-23 01-FEB-23 02-FEB-23 03-FEB-23
COMBO OPTION MENU DESCRIPTION
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
ARTICHOKE FLORENTINE STIRFRIED TOFU WITH
PROTEIN PASTA FUSSILI ARABIATTA VEGETABLES SPAGHETTI OLIO VEGETARIAN BURRITOS
PASTA, WATER,
PENNE, BUUTER, GARLIC, TORTILLA, ONION, VEGETABLE
SPINACH, FLOUR, MILK, T?g"“’:lggz' IS:;'TCEN' Tg::&gﬁEgEﬁ‘:zs' BUTTER, CREAM, THYME, OIL, BELL PEPPER, CORN,
INGREDIENTS CREAM CHEESE, SALT, PAERIEROes CHEES'E S0V 888 cé am GEl; GARLIC, SALT, PEPPER, CARROT, BLACK BEANS,
PEPPER, CAYENNE PEPPER, ! ’ SPAGHETTI , CHEESE. TOMATO, CHEESE, SOUR CREAM,
ARRCIONE OLIVES, GARLIC, OLIVE OIL, OIL,SEASONINGS CLAITRD
) SALT, PARSLEY
- COMBO 2
— vES KCAL/100G 123 139 105 125 187
s
B CARBOHYDRATES GARLIC BREAD GARLIC BREAD PAPER RICE GARLIC BREAD POTATO WEDGES
WATER, RICE, POTATO, GARLIC, OLIVE OIL,
INGREDIENTS BUTTER,GARLICE, BUTTER,GARLICE SALT, PAPER,OIL BUTTER,GARLICE, OREGANO, BLACK PEPPER, SALT.
KCAL /100G 161 145 145 63 100
» INGER HONEY GLAZED
, ﬁ.i VEGETABLES e 8E G ¢ BUTTERED VEG SAUTE VEGETABLES GRILLED VEGGIES VEG SAUTE
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