MUNICIPALITY OF SANTAREM

Restaurant

Week of 14 to 18 September 2026

Lunch Menu

gertal

Monday W kol @) ot @ e (o)
Soup Country Vegetable Soup C ROl 7203
Main Course Poultry Meatloaf with Carrot Rice!-412 [E22i LA
OvolactoVegetarian  Spinach Burger with Carrot Rice LA 46 02
Salad Lettuce and Sweetcorn Salad ORI CURS ES s 02 00
Dessert Seasonal Fruit 208 4 02 00 92 92 LT 00

VE VE Fat. AGSat. HC Sugars Protein Salt
TueslR: (k) (keal) (g) (@) (g) (9) @ (o)
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 Salad 20 &) 0,1 0,0 0.7 0.7 0.2 0.0
Dessert Seasonal Fruit 33 8 07 01 181 _ggN  Of 00

VE VE Fat. AGSat. HC Sugars Protein™Salt
e (k) (keal) (g) (g (@) (9) @ (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  Braised Soy with Macaroni and Green Beans!6:8.10.11 1343 3193y 06 390 7.0 ggo?BiN0s
Salad Red Cabbage Salad 2 P 0 My P &O
Dessert Seasonal Fruit 363 8 07 01 181 418, 03 00

VE VE Fat. AG Sat¢ HC Swgdrs  Profein Salf
Thurday (K)Skeaty (o) (@ (@) (g (9) lg)
SOUp Vegefoble Cream SOUD 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 Salad 20775 01 Oy 07 07gm) 02 00
Dessert STrGWberry Je||yl,3,6,7,8,12 244 58 0,0 0,0 13,1 12,9 1€l 0.2

VE VE Fat. ;(AGSat. HC Sugars Protein Salt
Friday (kd)w(keal)  (9) (9) (9) (9) (9) (S}
Soup Julienne Vegetable Soup 637 ST 20 uuuE N\ \ e
Main Course Braised Chicken with Carrots and Spaghetti'3 NS 70 S 22\ A2 8P4
OvolactoVegetarian  Braised Lentils with Carrots and Spaghetti!-3 Nofegs! 50 CEEESEE 2° Ly
Salad Lettuce Salad 154 00 OO0 O, 0.4 4000
Dessert Seasonal Fruit 186 44 0.4 0.0 8.8 8.8 0.3 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 21 to 25 September 2026

Lunch Menu

gertal

Monday W kol @) ot @ e (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 Salad L
Dessert Seasonal Fruit 208 4 02 00 92 92 LT 00

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 Three-Bean Pasta Stew with Peppers and Coriander!-3 a2 eri e Al S 778 O S O
Salad Tomato Salad S .
Dessert Seasonal Fruit %3 8 07 01 181 181  O3FON

VE VE Fat. AG Sat. HC _Swgcrs Profein Salt
Wednesday (K) (keal) (@) (@) (@% ‘o) () la)
Soup Broccoli and Pumpkin Soup SOVER S N | SER R SE0.2
Main Course Poultry Rice (Chicken and Turkey) 1607 380 63 Qi 2 335 04
OvolactoVegetarian  Lentils with Spring Rice 754 178 50 NG BT 12 S
Salad Lettuce and Sweetcorn Salad P 2gg 00 L1 o4l 00
Dessert Seasonal Fruit el ¥/ AU A

VE VE Faf. AGSat. HC «0gars ‘Rrotein Salt
Thurday (K (kcal) (@) (o) S (g) (@F (9)
SOUp Pea Cream SOUp 393 93 1.9 0.3 15,6 1.3 2,6 0.2
Main Course Sautéed Mackerel with Potatoes, Carrots and Broccoli 46 ey %' 00 ke B %
OvolactoVegetarian  Sautéed Soy with Potatoes, Carrots and Broccoli 14811 1731 409 7.6 4. &7 7QEEEI 25 U8
Salad Lettuce Salad 15 4 00 oM 02 OGN O4SE00
Dessert Seasonal Fruit 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 Salad 20 5 01 00 \uEEEEEY Q0.0
Dessert Pineopple Je”y 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

Lunch Menu

gertal

VE VE Fat. AG Sat. HC Sugars Protein Salt
Monday k) (keal) (@ (@) (g (9) (@ (o)
Soup Carrot and Broccoli Cream Soup Sl LEIE IR LR 22 LS 2
Main Course Tuna Bolognese with Parsley! 34 WSS 2 A D 2Rk LA Ll LY
OvolactoVegetarian Lentil Bolognese with Parsley!.3.10.12 AT T
Salad Lettuce Salad LR E D 7 G 04 00
Dessert Seasonal Fruit ZOC I OB 2 Ll G

VE VE Fat. AGSat. HC Sugars Protein Salt
Tuesll k) (keal) (@) (@) (@) (9) @ (o)
SOUp SpinOCh SOUD 622 147 1.9 03 26,6 2,4 4,3 03

-

Main Course Beef Chili with Red Kidney Beans and Rice [c22iN . OO
OvolactoVegetarian  Vegetarian Chilli with Mushrooms, Red Beans and Rice O L
Salad Lettuce and Sweetcorn Salad NI T O 02 00
Dessert Seasonal Fruit 33 8 07 01 181 181  O03FOQ

VE VE Fat. AGSat. HC _Swgars Profein Salt
Wednesday k) (keal) (@) (@) (@ g (9] lel)
SOUp CObnge SOUp 365 86 1.9 03 14,4 1.8 2,0 0,2
Main Course Fish Burger with Russian Salad1.23467.9.14 1638 390 124 (QGnipgu20 40 138 039
OvolactoVegetarian  Spinach Burger with Russian Salad 9 219 01 G 459 36 57 03
Salad Tomato Salad 20 5401 00 07 07 DZR00
Dessert Seasonal Fruit 33 TP 01 181 gt O3 QO

VE VE Faf. AGSat. HC 4gars [Rfotein Salf
Thurday (k) (keal) (@) (9) (@ (o) (9r (9)
SOUp Courgeﬂe SOUp 373 88 2,0 0.3 14,5 1.3 23 0.2
Main Course Pork and Sausage Rice with Peas, Sweetcorn and Carrots -_— Y N 5.+

1,6,7.9,10

OvolactoVegetarian  Vegetarian Rice with Tofu, Peas, Sweetcorn and Carrotsé12 1178 327 98 18 7382 20 106 03
Salad Lettuce Salad 157774 00 oy @7 400 04 LU
Desserf STrOWberry Je”y 1.3.6.7.8,12 244 58 0,0 0,0 13,1 12,9 il 0,2

VE VE Fat. ;(AGSat. HC Sugars Protein Salt
Friday (kd)wikeal)  (g) (9) (9) (9) (g) (9)
Soup Vegefoble Creom Soup 364 86 1.9 0.3 14,3 1.3 2.1 02
Main Course Salmon Pasta Stew with Broccoli 1123414 14200543 151 SelEEERE 24 '\ 48 @05
OvolactoVegetarian  Bean Pasta Stew with Broccoli'-3 el '+ CHEERI 't ™0 S
Salad Carrot and Cabbage Salad 174 00 OOuuuCEEERO S, 02400
Desserf SeOSOﬂOl FrUiT 390 92 0,4 0,1 19.3 17,3 1.4 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 5 to 9 October 2026
Lunch Menu

gertal

Monday W kea) o Tl @ o o e
SOUp Green Bean SOUp7,l2 262 62 1.9 0.3 8.7 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 Salad L
Dessert Seasonal Fruit 208 4 02 00 92 92 LT 00
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 with Tomato and Leek Rice# UISDSAZAR GRS Es Ul S
OvolactoVegetarian  Tofu with Tomato and Leek Rice 14 1021 242 7115325 13 108 07
Salad Lettuce and Sweetcorn Salad L e
Dessert Seasonal Fruit %3 8 07 01 181 181  O3FON
VE VE Fat. AG Sat. HC _Swgars Profein Salt
Wednesday (K) (keal) (@) (@) (@% ‘o) () la)
Soup White Bean and Cabbage Soup 434103 20 Ofy 166 1§ 32 02
Main Course Chicken Stew with Carrots, Peas, Herbs and Tricolour Fusilli 1224 287 65 (RS’ 22 233 08
Pastq!36.1012
OvolactoVegetarian Sautéed Beans with Vegetables and Tricolour Fusilli Pasta 1400 s3ggp 70 LT 503 1.9 e 0.7
1.3.6,10 A
Salad Tomato Salad 2 s o oo o7 g8 62 oo
Dessert Seasonal Fruit N SRy v, P!
nlla) (0 el G T )
Thurday h ‘ ‘
Soup Courgette Cream Soup %5 86 19  03m 143 13 2, | il
Main Course Braised Salmon with Mixed Vegetables and Rice 2414 1826 434 179 SCE 524, NG 14IN07
OvolactoVegetarian  Braised Soy with Mixed Vegetables and Rice 16811 T7705M19 65 Il 5915 g6 70| 255 ¥OC
Salad Red Cabbage Salad 20 5 00 SN0 00N | OSEENCO
Dessert STrGWberry Je”y 1.3.,6,7,8,12 244 58 0,0 0,0 13,1 2.7 1.3 0.2
VE VE Fat. TAGSat. HC Sugars ProjeifsSalf
Friday (kd)  (keal)  (g) (9) (9) (9) () (9
Soup Spring Vege‘roble Soup 415 98 2,0 0.3 16,2 1.5 28 0.2
Main Course Pork Stew with Peas, Potatoes, Carrots and Green Beansé? 1578 875 155 48 350 29 223 07
OvolactoVegetarian  Mushroom Stew with Peas, Potatoes, Carrots and Green 820 193 30 O uEEES2 6,3 Y
Beans!é
Salad Tomato Salad 20 &) 0.1 0.0 0.7 0.7 0,2 0.0
Dessert Seasonal Fruit 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

Lunch Menu

gertal

Monday W kea) o Tl @ o o e
Soup Broccoli and Pumpkin Soup SO ol 18 02
Main Course Poultry Burger with Spaghetti 13612 22 AV GRS A G AU S Sl
OvolactoVegetarian  Spinach Burger with Spaghetti 13 A Sl U L) 60 02
Salad Lettuce Salad L
Dessert Seasonal Fruit 208 4 02 00 92 92 LT 00

VE VE Fat. AGSat. HC Sugars Protein Salt
TueslR: (k) (keal) (g) (@) (g) (9) @ (o)
SOUp Pea Cream SOUD 393 93 1.9 0.3 15,6 1.3 2,6 0.2
Main Course Hake Gomes de Sa Style (potatoes, onions, egg and LA iz S SRl i ULy

olives)348.13

OvolactoVegetarian Chickpeas Gomes de $& Style? 1321313 73 12 458 28 126 07
Salad Tomato Salad 5 01 00 07 07 OZgNOR
Dessert Seasonal Fruit %3 8 07 01 181 8N  OQ 00

VE VE Fat. AG Sat. HC Sugars Protein®Salt
e (k) (keal) (g) (g (@) (9) @ (o)
Soup Spinoch Soup 622 147 1.9 0.3 26,6 2.4 4,3 0.3
Main Course Braised Veal with Fusilli Pasta and Sweetcorn!-3 1391 378 115 QG 06 21 22l
OvolactoVegetarian  Braised Soy with Fusilli Pasta and Sweetcorn!-3:68.11 1317 3o sy 07 420 7.] SgeSERO
Salad Lettuce and Carrot Salad T NP 2 Y &
Dessert Seasonal Fruit 363 8 07 01 181 418, 03 00

VE VE Fat. AG Sat¢ HC Swgdrs  Profein Salf
Thurday (K)Skeaty (o) (@ (@) (g (9) lg)
Soup Cauliflower Cream Soup S 7 i B
MOin COUrse MOCkerel Rice P|e 4,6,7 1171 278 108 2,6 31,7 0.8 13,2 0.6
OvolactoVegetarian  Mushroom Pie SN [ /A B
Salad Carrot and Red Cabbage 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 13,0 12,9 1€l 0.2

VE VE Fat. ;(AGSat. HC Sugars Protein Salt
Friday (kd)w(keal)  (9) (9) (9) (9) (9) (S}
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 Dol ¢° UEEEE 2Tt 0 AH
Salad Lettuce Salad 154 00 OuuCEEERO Om, 04400
Dessert Seasonal Fruit 186 44 0.4 0.0 8.8 8.8 0.3 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 19 to 23 October 2026

Lunch Menu

gertal

Monday W kea) o Tl @ o o e
Soup Chickpea and Cabbage Soup Sl SIS e ()
Main Course Poultry Meatballs with Spaghetti!-3.6.12 LD SSRGS e ) L
OvolactoVegetarian  Spinach Burger with Spaghettil3 A Sl U L) 60 02
Salad Lettuce and Sweetcorn Salad ORI CURS ES s 02 00
Dessert Seasonal Fruit ARG U A 1100
VE VE Fat. AGSat. HC Sugars Protein Salt
Tuesday (k) (kea) (@) (@) (@ (9) @ (9
Soup Broccoli Cream Soup L
Main Course Mackerel Salad with Black-Eyed Peas, Sweetcorn and Ciaa Lz e ] i o
Carrot4¢
OvolactoVegetarian  Mushroom Salad with Black-Eyed Peas, Sweetcorn and S LS U B et S Ll SR
Carrot
Salad Carrot and Cabbage Salad 17 4 00 00 05 8 O/ 00
Dessert Seasonal Fruit %3 8 07 01 18T Ng!  05Nmal
VE VE Fat. AGSat. HC Sugars Protein Salt
Wednesday (K)) (keal) (@) _ (o)W (0)  (9) @ (o)
SOUp Fish SOUp4 365 86 2,1 0.3 11,6 1.1 4,6 0.3
Alternative Soup Courgette Soup 373 &84r20 03 145 13 23 0
Main Course Meat Pie with Vegetables and Baked Rice!2 1651 Jud o 7 2 3} 184 13
OvolactoVegetarian Soy Pie with Vegetables and Baked Rice!.678.11 1400 331 48 14 422 463 259 03
Salad Tomato Salad Va5 01 00 SSEEEEOF 07 00
Dessert Seasonal Fruit 363 86 0,7 0.1 18,1 18,1 0.3 0,0
VE VE Fat. AG Sat. HC _ Sugars Profein Salf
Thurday (k) keal)  (9)  (9) o (0)N (Q) (9)._ (gl
SOUp Carrot Cream SOUp 355 84 1.9 03 14,1 1.3 2.0 0.2
Main Course Braised Salmon with Elbow Pasta, Green Beans and VRS2 151 N g Sy 140 P
Parsley! 23414
OvolactoVegetarian  Braised White Beans with Eloow Pasta, Green Beans and 1155 9273 35 N gV N | 1007
Parsley '3
Salad Lettuce Salad 15 4 0,0 0,0 0,2 0,0 0.4 0,0
Dessert Tutti-Frutti Jelly!:367.812 24igFss 00 R 129\ 3 02
VE VE Fat. AGSat. HC Sugars. Profein Salf
Friday (kJ)™(keal)  (9) (9) (9) (9) (9) 49l
Soup Spring Vegetable Soup 415 98 20 03RS T 2’
Main Course Chicken Ranchinho (chicken, pasta, Savoy cabbage, carrot 1024 242 52 09 293 22 181 03
and chickpeas) 610
OvolactoVegetarian Vegetarian Ranchinho 1610 1374 325 AT 07 545 TN’
Salad Lettuce Salad 54 4 00 02 00 TRERLR
Dessert Seasonal Fruit 186 44 TR 00 gm@8 88 03 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.



