MUNICIPALITY OF SANTAREM
Restaurant Sec

Week of 14 to 18 September 2026

gertal

Monday W kea) @ G 9 ot @)
Soup Country Vegetable Soup (red beans, cabbage and carrot) 85 200 22 03 362 31 7203
Main Course Baked Poultry Meatloaf with Carrot Rice!412 keI eSSz AR R AR i A (U
OvolactoVegetarian  Spinach Burger with Carrot Rice LA 46 02
Salad Lettuce, sweetcorn and tomato salad ORI CURS ES s 02 00
Dessert Seasonal Fruit (Minimum of three varieties) 208 ez e el

VE VE Fat. AGSat. HC Sugars Protein Salt
Tueslly (k) (kea) (@) (@) (@ (9) @ (9
Soup Pumpkin and Cauliflower Cream Soup BRGSO L 20 02
Main Course Fresh Cod Salad (boiled cod with egg, chickpeas, carrot UL erA e Al 7 S 222 OO

and potato)3412

OvolactoVegetarian  Boiled Chickpeas with Broccoli, Carrot and Potato AR SRR 7 CUSR e a2 ey
Salad Tomato, red cabbage and onion salad O 0.2g9% 08
Dessert Seasonal Fruit (Minimum of three varieties) 33 8 07 01 181 g  Of 00

VE VE Fat. AGSat. HC Sugars Protein®iSalt
Wednesday (k) (keal) (@) (gk (@)  (q) @ (o)
Soup Spinoch Soup 622 147 1.9 0.3 26,6 2.4 4,3 0.3
Main Course Roast Pork with Macaroni and Green Beans!-6.10 1215 288 107 g 6 19 LSUEEY
OvolactoVegetarian  Stewed Soy with Macaroni and Green Beans!-68.10.11 1343 3193y 06 390 7.0 ggo?BiN0s
Salad Red cabbage, sweetcorn and onion salad SRS & A S
Dessert Seasonal Fruit (Minimum of three varieties) 33 86 07 o1 181481 |03 00

VE VE Fat. AG Sat¢ HC Swgdrs  Profein Salf
Thurday ()N (keaty @ (@ (@) (@) (9) la)
SOUp Vegefoble Cream SOUp 364 86 1.9 0.3 14,3 1.3 2,1 0.2
Main Course Colourful Rice with Tuna* O CRERYY Vh ' WY °
OvolactoVegetarian  Colourful Rice with Black Beans and Mushrooms 862 250 28 [HONN N7, G2 8.5agRl
Salad Tomato, cucumber and onion salad 20 775 01 Oy 07 g0798) 02 0C
Dessert Seasonal Fruit or Strawberry Jelly!.3.678.12 244 58 00 SuiS 18 1298 | 1SENCE

VE VE Fat. ;(AGSat. HC Sugars Protein Salt
Friday (kd)uifkeal)  (9) (9) (9) (9) [(ey==lc))
Soup Julienne Vegetable Soup 637 ST 20 uuuE N\ \ e
Main Course Braised Chicken with Carrots and Spaghettil3 143308543 70 UEEEEEEEE 23 \ 742 80
OvolactoVegetarian  Braised Lentils with Carrots and Spaghetti!-3 Nofegs! 50 CEEESEE 2° Ly
Salad Lettuce, cabbage and carrot salad 154 00 OO0 O, 0.4 4000
Dessert Seasonal Fruit (Minimum of three varieties) 186 44 04 00 \GEEEEEEE  JERF00

Allergen Information

Your meal contains or may contain the following substances or products and their derivatives: cereals containing gluten, crustaceans, eggs, fish, soybeans, milk, tree nuts, celery,

mustard, sesame seeds, sulphur dioxide and sulphites, lupin, and molluscs. For individuals 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 products, may affect the values presented. Average values have been calculated
from the known average values of the ingredients used, according to the Dr. Ricardo Jorge National Institute of Health Food Composition Table (2019) and information provided
by suppliers.



MUNICIPALITY OF SANTAREM

Restaurant Sec

Week of 21 to 25 September 2026

gertal

Monday W kea) @ G 0 o o @)
Soup Spring Vegetable Soup 415 98 20 03 162 15 28 02
Main Course Veal Stroganoff with Mushrooms and Pea Rice'” 2D ZOT B B2
OvolactoVegetarian Sautéed Mushrooms with Pea Rice L2 sltzs SRl S SO ) UL
Salad Lettuce, carrot and sweetcorn salad LS R R 2ty 04 00
Dessert Seasonal Fruit (Minimum of three varieties) 208 ez e el

VE VE Fat. AGSat. HC Sugars Protein Salt
Tueslly (k) (kea) (@) (@) (@ (9) @ (9
SOUp Carrot Cream SOUD 355 84 1.9 0.3 14,1 1.3 2,0 0.2
Main Course Hake Pasta Stew with Peppers and Coriander! 34 ULl B GRS R Z L (e 0 U
OvolactoVegetarian Bean Pasta Stew with Peppers and Coriander!-3 U2 eZAZ el U7 e oA i s
Salad Tomato, cucumber and red cabbage salad S .
Dessert Seasonal Fruit (Minimum of three varieties) %3 8 07 01 181 181  O3FON

VE VE Fat. AG Sat. HC _Swgars Profein Salt
Wednesday (K) (keal) (@) (@) (@% ‘o) () la)
Soup Broccoli and Pumpkin Soup 39 73 19 OSy 1.6 1§ 18 02
Main Course Poultry Rice (Chicken and Turkey) 1609 380 63 Uinigggie4 12 335 04
OvolactoVegetarian  Lentils with Spring Rice 754 178 50 NG BT 12 S
Salad Lettuce, Sweetcorn and tomato Salad P 2gg 00 L1 o4l 00
Dessert Seasonal Fruit (Minimum of three varieties) 33 TP 01 181 gt O3 QO

VE VE Faf. AGSat. HC «0gars ‘Protein Salt
Thurday (K (kcal) (@) (o) S (g) (@F (9)
SOUp Pea Cream SOUD 393 93 1.9 0.3 15,6 1.3 2,6 0.2
Main Course Baked Redfish with Potatoes and Broccoli4é ey %' 00 ke B %
OvolactoVegetarian  Sautéed Soy with Potatoes, Carrots and Broccoli 14811 1731 409 7.6 4. &7 7QEEEI 25 U8
Salad Lettuce, tomato and onion Salad S 4 00 [SONNE 02y TSEE 055GR00
Dessert Seasonal Fruit (Minimum of three varieties) 186 44 04 Oy 53 835 03 08

VE VE Fat. /AG S@f. HC Sugars Protein Salf
Friday (kJ) Hfkeal)  (9) (9) (9) (9) ()R (e))
SOUp Leek SOUp 628 148 20 0.3 27,0 2.6 4,0 0.3
Main Course Braised Turkey with Carrots, Savoy Cabbage, Herbs and 1446 344 149 SRR W22\ ¢OWC”

Small Macaroni 161012
OvolactoVegetarian  Braised Black Beans with Carrots, Savoy Cabbage, Herlbs el ¢ A 1t N AH
and Small Macaroni 161012

Salad Tomato, Popcorn and red cabbage Salad 20 5 01 00\t Q800
Dessert Seasonal Fruit or Rice Puddlng 1.3,6,7.8.12 244 58 0,0 0,0 13.1 13.0 IPS 0.2

Allergen Information

Your meal contains or may contain the following substances or products and their derivatives: cereals containing gluten, crustaceans, eggs, fish, soybeans, milk, tree nuts, celery,
mustard, sesame seeds, sulphur dioxide and sulphites, lupin, and molluscs. For individuals 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 products, may affect the values presented. Average values have been calculated

from the known average values of the ingredients used, according to the Dr. Ricardo Jorge National Institute of Health Food Composition Table (2019) and information provided
by suppliers.



MUNICIPALITY OF SANTAREM

Restaurant

Week of 28 September to 2 October 2026

gertal

Monday W kea) o Tl @ o o e
Soup Carrot and Broccoli Cream Soup SO U IR LS O (0
Main Course Tuna Bolognese with Parsley!34 [0SR L I C o O
OvolactoVegetarian  Lentil Bolognese with Parsley!.3.10.12 A 43 02
Salad Lettuce, tomato and carrot Salad LS R R 2ty 04 00
Dessert Seasonal Fruit (Minimum of three varieties) ZCHE U 2 Lol Y

VE VE Fat. AGSat. HC Sugars Protein Salt
Tuesday (k) (keal) (@) (9) (9 (g) (@ (o)
SOUp Spinoch SOUp 622 147 1.9 0.3 26,6 2.4 4,3 0.3
Main Course Chili (veal with red kidney beans) and rice Lz et/ el S Raaiz S i) U
OvolactoVegetarian  Vegetarian Chilli with Mushrooms, Red Beans and Rice O L
Salad Lettuce, Sweetcorn and red cabbage Salad ORI UGS R 2
Dessert Seasonal Fruit (Minimum of three varieties) 33 8 07 01 181 181  03FFOQ

VE VE Fat. AG Sat. HC _Swgars Profein Salt
Wednesday k) (keal) (@) (9) (9% Tg) (o) Nl
SOUp Cobboge SOUp 365 86 1.9 0.3 14,4 1.3 2.0 0.2
Main Course Fish Burger with Russian Salad!:23467.9.14 1638 390 124z’ 0 138 07
OvolactoVegetarian  Spinach Burger with Russian Salad 219 01 WG ST 36 S
Salad Tomato, sweetcorn and cucumber salad 0 o4 Qy 00 07 O7gugeE 00
Dessert Seasonal Fruit or pudim 3 OO 01 181 gy 03 @0

VE VE Fat. AGSat. HC 40gars [Protein Salt
Thurday (k) (keal) (g)  (9) & (0) g (o)
SOUp Courgeﬂe SOUp 373 88 2,0 0.3 14,5 1,3 238 0.2
Main Course Scrambled eggs with sausages and pea rice 167.9.10 o’ 150 47 S I
OvolactoVegetarian Tofu omelette with pea riceé 12 178 327 98 4o G5IEERE "0 SERUS
Salad Lettuce, cabbage and beetroot Salad 15 4 00 oM 02 OGN O4SE00
Dessert Seasonal Fruit (Minimum of three varieties) 244 58 00 Oy T30 12°0gY 13 02

VE VE Fat. /AG S@f. HC Sugars Protein Salf
Friday (kJ) Hfkeal)  (9) (9) (9) (9) ()R (e))
SOUp Vegefoble Cream SOUp 364 86 1.9 0.3 14,3 1.3 2,1 0,2
Main Course Salmon Pasta Stew with Broccoli 123414 1440 243 151 U G\ TS
OvolactoVegetarian Bean Pasta Stew with Broccoli'3 120072950 1.4 R S '\ %0804
Salad Carrot, Cabbage and onion Salad g, 00 TEEEEERER 05 02 G
Dessert Seasonal Fruit (Minimum of three varieties) 390 92 04 ONuuEEEEL S, 1440

Allergen Information

Your meal contains or may contain the following substances or products and their derivatives: cereals containing gluten, crustaceans, eggs, fish, soybeans, milk, tree nuts, celery,
mustard, sesame seeds, sulphur dioxide and sulphites, lupin, and molluscs. For individuals 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 products, may affect the values presented. Average values have been calculated
from the known average values of the ingredients used, according to the Dr. Ricardo Jorge National Institute of Health Food Composition Table (2019) and information provided
by suppliers.



MUNICIPALITY OF SANTAREM
Restaurant

Week of 5 to 9 October 2026

gertal

VE VE Fat. AGSat. HC Sugars Protein Salt
Monday (k) (keal) (@) (@ (@ (@ (@ (o)
Soup Green Bean Soup7,]2 262 62 1.9 03 87 1.1 1.3 0.2
Main Course Spaghetti Bolognese (Veal and Pork) with Oregano!36.1012 1225 291 114 54 321 17 148 04
OvolactoVegetarian  Lentil Bolognese Spaghetti with Oregano 1:3.10.12 A LGS U 22 S22l 43 02
Salad Lettuce, beetroot and onion Salad L
Dessert Seasonal Fruit (Minimum of three varieties) 208 ez e el
VE VE Fat. AGSat. HC Sugars Protein Salt
Tuesday (k) (ked) (@) (g (@ (9) (@ (9)
SOUp Carrot Cream SOUD 355 84 1.9 0.3 14,1 1.3 2,0 0.2
-
Main Course Creamy baked codfish? LIS 27/ SR s SR S ls) Skl O
OvolactoVegetarian Creamy vegetables (leek) 14 el 2aza vl e SRenid Sl SR L
Salad Lettuce, Sweetcorn and cabbage Salad L e
Dessert Seasonal Fruit or baked fruit %3 8 07 01 181 181  O3FON
VE VE Fat. AG Sat. HC _Swgars Profein Salt
Wednesday (k) (ked) (@) (@) (@ Vo) (o) Nlg)
Soup White Bean and Cabbage Soup 434103 20 Ofy 166 1§ 32 02
Main Course Oven-baked chicken drumsticks with fricolour fusilli 1224 289 65 Qnkaggs’ 22 2 33 08
posfo],&é,]O,]?
OvolactoVegetarian Sautéed Beans with Vegetables and Tricolour Fusilli Pasta 1400 33z 70 1T 503 1.9 ggSOR07
13,610 A
Salad Tomato, carrot and onion Salad 20 5 01 00 07 407 02 00
Dessert Seasonal Fruit (Minimum of three varieties) Sogmae86 07 01 SIS 0F 00
VE VE Fat. AG Sat. HC Sugars Protein: Salf
(KdlumikCel) (9) (@) (@) (g] (ol (o)
Thurday
ox
Soup Traditional chicken soup 265 70 15 02 JORGEEEEA W2 moe
Alternative Soup Courgette Cream Soup 365 86 1.7 [DEyE43., NG\ It
Main Course Braised Salmon with Mixed Vegetables and Rice 2414 1820M34 17,9 S 528 o170\ 141 §07
OvolactoVegetarian  Braised Soy with Mixed Vegetables and Rice 16811 1770 419 65 SRS SR 6.7 W | 255006
Salad Red Cabbage and sweetcorn Salad 20 @5 00 muuEEEEE SO0 | 09500
Dessert Seasonal Fruit (Minimum of three varieties) 22058 00 wuEEEEEE 129V | AN
VE VE Fat. AGSat. HC Sugars Profeinsssalt
Friday (kJ) _dlkeal)  (9) (9) (9) (9) (<) ()}
Soup Spring Vegetable Soup el ° UEEEA T %% &
Main Course Pork Stew with Peas, Potatoes, Carrots and Green Beansé? %78 375 155 48 350 = 29 223 07
OvolactoVegetarian  Mushroom Stew with Peas, Potatoes, Carrots and Green 820 193 30 0.4 \GEEEEE SENy0.
Beans'-¢
Salad Tomato, cabbage and lettuce Salad 2 5 gy 00 07N 2 . 00
Dessert STrowberry jelly 201 48 0,2 0,0 10,0 10,0 0,7 0.0

Allergen Information

Your meal contains or may contain the following substances or products and their derivatives: cereals containing gluten, crustaceans, eggs, fish, soybeans, milk, tree nuts, celery,

mustard, sesame seeds, sulphur dioxide and sulphites, lupin, and molluscs. For individuals 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 products, may affect the values presented. Average values have been calculated
from the known average values of the ingredients used, according to the Dr. Ricardo Jorge National Institute of Health Food Composition Table (2019) and information provided
by suppliers.



MUNICIPALITY OF SANTAREM

Restaurant

Week of 12 to 16 October 2026

gertal

fandoy @ kool @) o @ 0 6
Soup Broccoli and Pumpkin Soup L L
Main Course Poultry Burger with Spaghetti 1:3:6.12 L
OvolactoYegetarian  Spinach Burger with Spaghetti 13 09215 21 05 4200 16 60 02
Salad Lettuce, tomato and carrot Salad L
Dessert Seasonal Fruit (Minimum of three varieties) 208 ez e el

VE VE Fat. AGSat. HC Sugars Protein Salt
TueslR: (ki) f(keal) (@) (@ (@ (@ (@ (o)
SOUp Pea Cream SOUD 393 93 1.9 03 15,6 1.3 2,6 02
Main Course Hake Gomes de Sa Style (potatoes, onions, egg and 1219289 82 15 341 25 180 10

olives)348.13

OvolactoVegetarian Chickpeas Gomes de $& Style? 1321313 73 12 458 28 126 07
Salad Tomato, sweetcorn and cabbage Salad 5 01 00 07 07 OZgNOR
Dessert Seasonal Fruit (Minimum of three varieties) %3 8 07 01 181 8N  OQ 00

VE VE Fat. AGSat. HC Sugars Protein®iSalt
e (k) f(keal) (@) (g} (@) (@ (@ (o)
Soup Spinoch Soup 622 147 19 03 266 24 43 03
Main Course Stewed pork with vegetables and mashed potatoes!3 1991 378 115 TR ¢ 2 _ZZEEED
OvolactoVegetarian = Stewed seitan with mashed potatoes!-36811 1317 sougp oy 07 420 7.1 ggetr 04
Salad Lettuce, Carrot and cabbage Salad T 02 oy o RO
Dessert Seasonal Fruit (Minimum of three varieties) 33 86 07 o1 181481 |03 00

VE VE Fat. AG Sat¢ HC Swgdrs  Profein Salf
Thurday kSkealy @) (@) el GkgT (o) o)
Soup Cauliflower Cream Soup S 7 i B
Main Course Mackerel Rice Pie 4¢7 n7127e 108 2o STV = 2R
OvolactoVegetarian  Mushroom Pie SN [ /A B
Salad Carrot, Red Cabbage and beetroot Salad 28 776 00 Oy O g07gm) 03 00U
Dessert Tutti-Frutti Je||yl,3,6,7,8,12 244 58 0,0 0,0 130 129 1.3 0.2

VE VE Fat. ;/AGSat. HC Sugars Protein Salt
Friday (kd)wilkeal)  (g) Tl Q) (9) (9L (G
SOUp Leek SOUp 628 148 20 0.3 27,0 2,6 4,0 0.3
Main Course Chicken Bean Stew with Rice, Carrot and Cabbage'¢ SN 52 SR &\ ¢ S°3
OvolactoVegetarian  Braised Pinto Beans with Rice, Carrot and Cabbage ey ¢° WREA T ° A8
Salad Lettuce, tomato and onion Salad 154 00 ON O O, 0440
Dessert Seasonal Fruit (Minimum of three varieties) 186 44 04 00 \GEEEEER W 00

Allergen Information

Your meal contains or may contain the following substances or products and their derivatives: cereals containing gluten, crustaceans, eggs, fish, soybeans, milk, tree nuts, celery,
mustard, sesame seeds, sulphur dioxide and sulphites, lupin, and molluscs. For individuals 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 products, may affect the values presented. Average values have been calculated
from the known average values of the ingredients used, according to the Dr. Ricardo Jorge National Institute of Health Food Composition Table (2019) and information provided
by suppliers.



MUNICIPALITY OF SANTAREM

Restaurant g'erta.l
Week of 19 to 23 October 2026
Monday W kol 0 o @ e @ )
Soup Chickpea and Cabbage Soup SO e 82 02
Main Course Poultry Meatballs with Spaghettil3.6.12 LD SSRGS e ) L
OvolactoYegetarian  Spinach Burger with Spaghetti'-3 09215 21 05 4200 16 60 02
Salad Lettuce, Sweetcorn and beetroot Salad g2 01 00 1104 0200
Dessert Seasonal Fruit (Minimum of three varieties) ZOC I OB 2 Ll G
VE VE Fat. AGSat. HC Sugars Protein Salt
Tuesddy (k) (keal) (@) (@) (@) (9) @ (9
Soup Broccoli Cream Soup SO S 20 02
M‘Oin COUrse HOke “d Brés” 4,6 634 198 57 0.7 13,6 1.1 12,4 0,4
OvolactoVegetarian Leek “a Brés” IO 2 SR L Sra U
Salad Carrot, Cabbage and cucumber Salad LA E TR U 02 00
Dessert Seasonal Fruit (Minimum of three varieties) 33 8 07 01 181 181  O03FOQ
VE VE Fat. AG Sat. HC _Swgars Profein Salt
Wednesday (k) (keal) (@) (@) (@ o) (9] lel)
SOUp Fish SOUp4 365 86 2,1 0.3 11,6 N 4,6 0.3
Alternative Soup Courgette Soup 373 88 20 (Gl '3 23 02
Main Course Meat Pie with Vegetables and Baked Rice'? 1651 392 176 Qg 92 33 _JSEuElS
OvolactoVegetarian  Soy Pie with Vegetables and Baked Rice!47:8.11 1400 33 48 14 422 6.3 4EgP5TT 0.3
Salad Tomato, sweetcorn and carrot Salad 2 NP0 o7 o 02 g0
Dessert Seasonal Fruit (Minimum of three varieties) 33 8 07 o1 1s14¥a1 03 00
VE VE Fat. AG Satt HC Sugars  Profein Salt
Thurday (kJ)fkealy (g) (9) (9) (9) (Q) (9)
SOUp Carrot Cream SOUp B85 84 1.9 0.3 14,1 1.3 2,0 0.2
Main Course Braised Salmon with Elbow Pasta, Green Beans and 1394332 151 2o &7 7RQBEN % RRU7Z
Parsley! 23414
OvolactoVegetarian  Braised White Beans with Elbow Pasta, Green Beans and 15577273 38 (g 457 g1.08) 109 07
Parsley '3
Salad Lettuce, tomato and carrot Salad 15 @4 00 uubEEE #00 0,400
Dessert Seasonal Fruit (Minimum of three varieties) 22558 00 wuEEEEER 129V | AN
VE VE Fat. AGSat. HC Sugars Profeinsssalt
Friday (kJ) _dlkeal)  (9) (9) (9) (9) (<) ()}
Soup Spring Vege’roble Soup 415 98 2,0 03 16,2 1.5 2,8 0,2
Main Course Chicken Ranchinho (chicken, pasta, Savoy cabbage, carrot 1024 242 52 09 293 22 181 03
and chickpeas)!46.10
OvolactoVegetarian Vegetarian Ranchinho 1610 1374 325 50 07 545 45 119 03
Salad Lettuce and tomato Salad 15 4 gy 00 0.7NGEEl ey g
Dessert Seasonal Fruit or Custard dessert 186 A4 00 88 T Bs 00

Allergen Information

Your meal contains or may contain the following substances or products and their derivatives: cereals containing gluten, crustaceans, eggs, fish, soybeans, milk, tree nuts, celery,
mustard, sesame seeds, sulphur dioxide and sulphites, lupin, and molluscs. For individuals 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 products, may affect the values presented. Average values have been calculated

from the known average values of the ingredients used, according to the Dr. Ricardo Jorge National Institute of Health Food Composition Table (2019) and information provided
by suppliers.



