
 

 

Cereals containing gluten 

A Wheat · B Rye · C Barley · D Oats and hybridised strains 

E Speltl · F Kamut (Khorasan Wheat) 

  Edible nuts 

I Almonds · J Hazelnuts · K Walnuts · L Cashew kernels · M Pekan nuts 

N Brazil nuts  · O Pistachio nuts · P Macadamia nuts /Queensland nuts 

 
Peanuts 

 

 
Eggs 

 

 
Sesame seeds  

 
Fish  

 
Crustacean   

 
Molluscs  

 
Mustard  

 
Soya 

 

 
Milk (Lactose)  

 
Celery  

 
Lupines  

 
Sulfur dioxide/ Sulfites 

1 Emulsifier · 2 Acidity regulator · 3 Antioxidant· 4 with sweetener(s) · 5 with colourant · 7 with preserving agent(s)) · 8 containing caffeine · 9 with flavour enhancer 
10 Flavour · 11 thickening agent · 13 with phosphate · 14 with nitrate · 15 sulphurated · 16 blackened · 17 waxed· 18 contains sulphate · 19 with quinine· 20 contains a source of 
phenylalanine 21 genetically modified · 60 E102 Tartrazine · 61 E104 Quinoline Yellow · 62 E110 Orange Yellow S · 63 E122 Azorubine · 64 E124 Cocheneal red A · 65 E129 Alllura Red  

Cucina 
Opening Hours: Breakfast Lunch  

From Monday to Sunday 

 

08.00 am – 02.30 pm 

 

08.00 am – 10.30 am 

 

11.30 am – 02.30 pm 

 

 

cucina@accente.com · Tel. +49 69 7 56 02-24 83 

 

 

Menu for Week 42 (13 October – 19 October 2025)  

Monday    Vegetarian paella with lots of vegetables             

13 October       Beef strips in pepper cream with vegetables of the day and bread dumplings    

   
 Meat? – No! Choose from four side dishes and create your own lunch 

   
 Curried pork sausage, three types of curry and wedges    1,2,11,13 

Tuesday    Vegetable strudel with parsley potatoes and cheese sauce    1,11 

14 October    
Fried turkey steak with baked black beans, served with finger shaped sweet potato noodles and gravy

 9,11 
    Meat? – No! Choose from four side dishes and create your own lunch 

    
Italian pasta on salsiccia sausage and tomato sugo with fennel, served with fresh Parmesan cheese

1,2,7,11,13 

Wednesday    Indian Aloo gobi with pita bread  

15 October    Doner Kebap dish from chicken with pilau rice, salad and yoghurt dip    

    Meat? – No! Choose from four side dishes and create your own lunch 

    
Baked vegan battered fish cubes based on cauliflower and jackfruit with potato wedges (toppings: tabasco, 

vinegar, ketchup, mayonnaise)  3,11 

 
Thursday 

   Semolina pudding with stewed Damask plums, served with cinnamon and sugar    

16 October    
Bami Goreng, vegetarian or with chicken on demand, with a lot of fresh vegetables, soy sauce or yellow curry 

sauce    

    Meat? – No! Choose from four side dishes and create your own lunch 

    Pizza Verdure with grilled vegetables and Mozzarella cheese  
     

Friday    Autumnal mushroom ragout with lye roll dumplings and many fresh herbs   

17 October    Fine fish ragout in dill and mustard sauce, served with buttered rice and broccoli       
     

    Meat? – No! Choose from four side dishes and create your own lunch 

    Upper leg chicken steaks on oriental vegetable burghul, served with tomato and bell pepper salsa  

     
Saturday 
18 October 

   Open 

     
Sunday 
19 October 

   Open 

 

      

      

      

      

      

      

     

      

      

      

      

      


