MENU BASAL

ABRIL 2024

MONTEALBIR

COLEGIO
MONTEALBIR

Garbanzos a la riojana
Tortilla de patata y cebolla
Ensalada de lechuga y maiz

Pan Fruta fresca

Riojan-style chickpeas
Potato and onion omelette

Lettuce and corn salad

Bread Fresh fruit

Arroz ala cubana
Huevos fritos con salchichas Frankfurt
Patatas fritas
Pan Fruta fresca
Cuba style rice
Fried eggs with Frankfurt sausages
Chips
Bread Fresh fruit

Lentejas de la abuela
Tortilla francesa con jamén
Ensalada de lechuga y tomate
Pan Fruta fresca
Grandmass lentils
French omelet with ham
Lettuce and tomato salad
Bread Fresh fruit

Patatas a la Marinera
Cinta de lomo en salsa espafiola
Calabacin salteado
Pan Fruta fresca
Marinara Potatoes
Strip of loin in Spanish sauce
Sautéed zucchini
Bread Fresh fruit

MARTES

DIA 2

Espirales al pomodoro
Albéndigas a la Jardinera
Patatas dado
Pan Yogur sabor
Pomodoro spirals
Gardener Meatballs
diced potatoes
Yogurt flavored bread

Fideua
Merluza en salsa americana
Cous Cous
Pan Yogur sabor
Fideua
Hake in American sauce
Cous Cous
Yogurt flavored bread

Alubias blancas estofadas con verduras
Contramuslo de pollo al curry
patatas panadera
Pan Yogur sabor
Braised white beans with vegetables
Curry chicken thigh
bakery potatoes
Yogurt flavored bread

Risotto de champifiones
Empanadillas de atin
Ensalada de lechuga y aceitunas
Pan Yogur sabor
Mushroom risotto
Tuna patties
Lettuce and olive salad
Yogurt flavored bread

Crema dubarry con virutas de jamén
Hamburguesa completa
Patatas fritas

Pan Flan de vainilla
Dubarry cream with ham shavings
Complete burger
Chips
Vanilla Flan Bread

MIERCOLES

DIA 3

Sopa de cocido con fideos
Cocido completo (repollo, garbanzos, pollo,
tocino, morcillo, chorizo y morcilla)

Pan Fruta fresca

Cooked soup with noodles

Complete cooked (cabbage, chickpeas, chicken,
bacon, blood sausage, chorizo and blood sausage)

Bread Fresh fruit

Sopa de picadillo
Magro de cerdo estofado a la riojana con patatas
Pan Natillas
Picadillo soup
Lean Riojan-style braised pork with potatoes
Custard Bread

Crema de verduras con picatostes
Blanqueta de ternera
con patata cocida y cebolla caramelizada
Pan Fruta fresca
Vegetable cream with croutons
Beef Blanqueta
with cooked potato and caramelized onion
Bread Fresh fruit

Chlodnik
KLOPSIKI con salsa especiada
Patatas asadas con salsa tértara ligera
Pan Krem6wka polaca
Chlodnik
KLOPSIKI with spicy sauce
Roasted potatoes with light tartar sauce
Polish Kreméwka Bread

JUEVES
DIA 4

Lentejas guisadas con zanahoria baby
Emperador Napolitana con albahaca fresca
Ensalada de lechuga y remolacha
Pan Brownie casero
Stewed lentils with baby carrots
Neapolitan Emperor with fresh basil
Lettuce and beet salad
Homemade Brownie Bread

Crema de calabaza asada y aroma de canela
Bacalao dorado
Ensalada de lechuga y tomate
Pan Yogur sabor
Roasted pumpkin cream and cinnamon aroma
Bacalao Dorado
Lettuce and tomato salad
Yogurt flavored bread

Espaguetis carbonara
Merluza a la plancha con salsa Mery
Ensalada de quinoa
Pan y yogur
Spaghetti carbonara
Grilled hake with Mery sauce
Quinoa salad
Bread and yogurt

Crema Parmentier con crumble de serrano
Gallo San Pedro en salsa
Ensalada de lechuga y maiz
Pan Yogur sabor
Parmentier cream with serrano crumble
San Pedro rooster in sauce
Lettuce and corn salad
Yogurt flavored bread

DIA 29 DIA 30

VIERNES

DIA 5

Paella mixta
Escalope de pollo
Ensalada mixta
Pany Yogur
Mixed paella
chicken schnitzel
Mixed salad
Bread and Yogurt

Macarrones gratinados con chorizo
pollo asado en su jugo
patatas fritas
pany fruta fresca
Gratin macaroni with chorizo
roast chicken in its juice chips
bread and fresh fruit

Sopa de picadillo
San Jacobo
Pan Fruta fresca
Picadillo soup
Saint James
Bread Fresh fruit

Lazos bella aurora con tomate seco y albahaca

fresca
Alitas con salsa bbq patatas fritas
pany fruta fresca

Bella aurora bows with dried tomato and fresh

basil
Wings with bbq sauce chips
bread and fresh fruit
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COLEGIO
MONTEALBIR

MENU INFANTIL ABRIL 2024

Puré de verduras con cerdo
Vegetable puree with pork
Yogur y pan
Yogurt and bread

DIA 15

Puré de verduras con pescado
Vegetable puree with fish
Puré de frutas y pan
Mashed fruits and bread

DIA22

Puré de verduras con cerdo
Vegetable puree with pork
Yogur y pan
Yogurt and bread

DIA 29

Puré de verduras con pescado
Vegetable puree with fish
Puré de frutas y pan
Mashed fruits and bread

MARTES
DIA 2

Puré de verduras con ternera
Mashed vegetables with beef
Puré de frutas y pan
(Mashed fruits and bread)

Puré de verduras con pescado
Vegetable puree with fish
Puré de frutas y pan
Mashed fruits and bread

DIA 16

Puré de verduras con pavo
Vegetable puree with turkey
Puré de frutas y pan
Mashed fruits and bread

DIA 23

Puré de verduras con pescado
Vegetable puree with fish
Puré de frutas y pan
Mashed fruits and bread

DIA 30

Puré de verduras con ternera
Mashed vegetables with beef
Puré de frutas y pan
(Mashed fruits and bread)

MIERCOLES
DIA 3

Puré de verduras con cerdo
Vegetable puree with pork
Yogur y pan
Yogurt and bread

Puré de verduras con ternera
Mashed vegetables with beef
Puré de frutas y pan
(Mashed fruits and bread)

DIA 17

Puré de verduras con pescado
Vegetable puree with fish
Puré de frutas y pan
Mashed fruits and bread

DIA 24

Puré de verduras con pollo
Vegetable puree with chicken
Puré de frutas y pan
Mashed fruits and bread

JUEVES
DIA 4

Puré de verduras con pescado
Vegetable puree with fish
Puré de frutas y pan
Mashed fruits and bread

Puré de verduras con pescado
Vegetable puree with fish
Puré de frutas y pan
Mashed fruits and bread

DIA 18

Puré de verduras con cerdo
Vegetable puree with pork
Yogur y pan
Yogurt and bread

DIA 25

Puré de verduras con ternera
Mashed vegetables with beef
Puré de frutas y pan
(Mashed fruits and bread)

VIERNES
DIA 5

Puré de verduras con pollo
Vegetable puree with chicken
Puré de frutas y pan
Mashed fruits and bread

Puré de verduras con pollo
Vegetable puree with chicken
Puré de frutas y pan
Mashed fruits and bread

DIA 19

Puré de verduras con pollo
Vegetable puree with chicken
Puré de frutas y pan
Mashed fruits and bread

DIA 26

Puré de verduras con pavo
Vegetable puree with turkey
Puré de frutas y pan
Mashed fruits and bread
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MENU SIN CERDO

ABRIL 2024

MONTEALBIR

COLEGIO
MONTEALBIR

Garbanzos a la riojana
Tortilla de patata y cebolla
Ensalada de lechuga y maiz

Pan Fruta fresca

Riojan-style chickpeas
Potato and onion omelette

Lettuce and corn salad

Bread Fresh fruit

Arroz ala cubana
Huevos fritos con salchichas
Patatas fritas
Pan Fruta fresca
Cuba style rice
Fried eggs with sausages
Chips
Bread Fresh fruit

Lentejas de la abuela
Tortilla francesa con jamén
Ensalada de lechuga y tomate
Pan Fruta fresca
Grandmass lentils
French omelet with ham
Lettuce and tomato salad
Bread Fresh fruit

Patatas a la Marinera
Pavo en salsa espaiiola
Calabacin salteado
Pan Fruta fresca
Marinara Potatoes
Turkey in Spanish sauce
Sautéed zucchini
Bread Fresh fruit

MARTES

DIA 2

Espirales al pomodoro
Albéndigas a la Jardinera
Patatas dado
Pan Yogur sabor
Pomodoro spirals
Gardener Meatballs
diced potatoes
Yogurt flavored bread

Fideua
Merluza en salsa americana
Cous Cous
Pan Yogur sabor
Fideua
Hake in American sauce
Cous Cous
Yogurt flavored bread

Alubias blancas estofadas con verduras
Contramuslo de pollo al curry
patatas panadera
Pan Yogur sabor
Braised white beans with vegetables
Curry chicken thigh
bakery potatoes
Yogurt flavored bread

Risotto de champifiones
Empanadillas de atin
Ensalada de lechuga y aceitunas
Pan Yogur sabor
Mushroom risotto
Tuna patties
Lettuce and olive salad
Yogurt flavored bread

Crema dubarry
Hamburguesa completa
Patatas fritas
Pan Flan de vainilla
Dubarry cream
Complete burger
Chips
Vanilla Flan Bread

MIERCOLES

DIA 3

Sopa de cocido con fideos
Cocido sin cerdoPan Fruta fresca
Cooked soup with noodles
Complete cooked
Bread Fresh fruit

Sopa de picadillo
estofado a la riojana con patatas
Pan Natillas
Picadillo soup
Lean Riojan-style braised with potatoes
Custard Bread

Crema de verduras con picatostes
Blanqueta de ternera
con patata cocida y cebolla caramelizada
Pan Fruta fresca
Vegetable cream with croutons
Beef Blanqueta
with cooked potato and caramelized onion
Bread Fresh fruit

Chlodnik
KLOPSIKI con salsa especiada
Patatas asadas con salsa tértara ligera
Pan Krem6wka polaca
Chlodnik
KLOPSIKI with spicy sauce
Roasted potatoes with light tartar sauce
Polish Kreméwka Bread

JUEVES
DIA 4

Lentejas guisadas con zanahoria baby
Emperador Napolitana con albahaca fresca
Ensalada de lechuga y remolacha
Pan Brownie casero
Stewed lentils with baby carrots
Neapolitan Emperor with fresh basil
Lettuce and beet salad
Homemade Brownie Bread

Crema de calabaza asada y aroma de canela
Bacalao dorado
Ensalada de lechuga y tomate
Pan Yogur sabor
Roasted pumpkin cream and cinnamon aroma
Bacalao Dorado
Lettuce and tomato salad
Yogurt flavored bread

Espaguetis carbonara
Merluza a la plancha con salsa Mery
Ensalada de quinoa
Pan y yogur
Spaghetti carbonara
Grilled hake with Mery sauce
Quinoa salad
Bread and yogurt

Crema Parmentier con crumble de serrano
Gallo San Pedro en salsa
Ensalada de lechuga y maiz
Pan Yogur sabor
Parmentier cream with serrano crumble
San Pedro rooster in sauce
Lettuce and corn salad
Yogurt flavored bread

DIA 29 DIA 30

VIERNES

DIA 5

Paella mixta
Escalope de pollo
Ensalada mixta
Pan y Yogur
Mixed paella
chicken schnitzel
Mixed salad
Bread and Yogurt

Macarrones gratinados
pollo asado en su jugo
patatas fritas
pany fruta fresca
Gratin macaroni
roast chicken in its juice chips
bread and fresh fruit

Sopa de picadillo
San Jacobo
Pan Fruta fresca
Picadillo soup
Saint James
Bread Fresh fruit

Lazos bella aurora con tomate seco y albahaca
fresca

Alitas con salsa bbq patatas fritas
pany fruta fresca
Bella aurora bows with dried tomato and fresh
basil
Wings with bbq sauce chips
bread and fresh fruit
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MENU SIN PESCADO

ABRIL 2024

MONTEALBIR

COLEGIO
MONTEALBIR

Garbanzos a la riojana
Tortilla de patata y cebolla
Ensalada de lechuga y maiz

Pan Fruta fresca

Riojan-style chickpeas
Potato and onion omelette

Lettuce and corn salad

Bread Fresh fruit

Arroz ala cubana
Huevos fritos con salchichas Frankfurt
Patatas fritas
Pan Fruta fresca
Cuba style rice
Fried eggs with Frankfurt sausages
Chips
Bread Fresh fruit

Lentejas de la abuela
Tortilla francesa con jamén
Ensalada de lechuga y tomate
Pan Fruta fresca
Grandmass lentils
French omelet with ham
Lettuce and tomato salad
Bread Fresh fruit

Patatas a la Marinera
Cinta de lomo en salsa espafiola
Calabacin salteado
Pan Fruta fresca
Marinara Potatoes
Strip of loin in Spanish sauce
Sautéed zucchini
Bread Fresh fruit

MARTES

DIA 2

Espirales al pomodoro
Albéndigas a la Jardinera
Patatas dado
Pan Yogur sabor
Pomodoro spirals
Gardener Meatballs
diced potatoes
Yogurt flavored bread

Fideua de verduras
Filete de pavo a al horno con ajo y perejil
Cous Cous Pan Yogur sabor
Vegetable fideua
Baked turkey fillet with garlic and parsley
Yogurt flavored bread

Alubias blancas estofadas con verduras
Contramuslo de pollo al curry
patatas panadera
Pan Yogur sabor
Braised white beans with vegetables
Curry chicken thigh
bakery potatoes
Yogurt flavored bread

Risotto de champifiones
Empanadillas Ensalada de lechuga y aceitunas
Pan Yogur sabor
Mushroom risotto
patties
Lettuce and olive salad
Yogurt flavored bread

Crema dubarry con virutas de jamén
Hamburguesa completa
Patatas fritas

Pan Flan de vainilla
Dubarry cream with ham shavings
Complete burger
Chips
Vanilla Flan Bread

MIERCOLES

DIA 3

Sopa de cocido con fideos
Cocido completo (repollo, garbanzos, pollo,
tocino, morcillo, chorizo y morcilla)

Pan Fruta fresca

Cooked soup with noodles

Complete cooked (cabbage, chickpeas, chicken,
bacon, blood sausage, chorizo and blood sausage)

Bread Fresh fruit

Sopa de picadillo
Magro de cerdo estofado a la riojana con patatas
Pan Natillas
Picadillo soup
Lean Riojan-style braised pork with potatoes
Custard Bread

Crema de verduras con picatostes
Blanqueta de ternera
con patata cocida y cebolla caramelizada
Pan Fruta fresca
Vegetable cream with croutons
Beef Blanqueta
with cooked potato and caramelized onion
Bread Fresh fruit

Chlodnik
KLOPSIKI con salsa especiada
Patatas asadas con salsa tértara ligera
Pan Kremo6wka polaca
Chlodnik
KLOPSIKI with spicy sauce
Roasted potatoes with light tartar sauce
Polish Kreméwka Bread

JUEVES
DIA 4

Lentejas guisadas con zanahoria baby
Tortilla francesa
Ensalada de lechuga y remolacha
Pan Brownie casero
Stewed lentils with baby carrots
Omelette
Lettuce and beet salad
Homemade Brownie Bread

Crema de calabaza asada y aroma de canela
Revuelto de queso
Ensalada de lechuga y tomate
Pan Yogur sabor
Roasted pumpkin cream and cinnamon aroma
Cheese scramble
Lettuce and tomato salad
Yogurt flavored bread

Espaguetis carbonara
Tortilla espafiola Ensalada de quinoa
Pan y yogur
Spaghetti carbonara
Omelete
Quinoa salad
Bread and yogurt

Crema Parmentier con crumble de serrano
Pavo en salsa
Ensalada de lechuga y maiz
Pan Yogur sabor
Parmentier cream with serrano crumble

Turkey in sauce

Lettuce and corn salad

Yogurt flavored bread

DIA 29 DIA 30

VIERNES

DIA 5

Paella mixta
Escalope de pollo
Ensalada mixta
Pan y Yogur
Mixed paella
chicken schnitzel
Mixed salad
Bread and Yogurt

Macarrones gratinados con chorizo
pollo asado en su jugo
patatas fritas
pany fruta fresca
Gratin macaroni with chorizo
roast chicken in its juice chips
bread and fresh fruit

Sopa de picadillo
San Jacobo
Pan Fruta fresca
Picadillo soup
Saint James
Bread Fresh fruit

Lazos bella aurora con tomate seco y albahaca

fresca
Alitas con salsa bbq patatas fritas
pany fruta fresca

Bella aurora bows with dried tomato and fresh

basil
Wings with bbq sauce chips
bread and fresh fruit
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