
 

 

Cereals containing gluten 

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

E Spelt · 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   

 
Mollusks  

 
Mustard  

 
Soya 

 

 
Milk (Lactose)  

 
Celery  

 
Lupines  

 
Sulfur dioxide/ Sulfites 

1 Emulsifier · 2 Acidity regulator · 3 Antioxidant· 4 with sweetener(s) · 5 with colorant · 7 with preserving agent(s)) · 8 containing caffeine · 9 with flavor enhancer 
10 Flavor · 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 Allura Red  

Cucina 
Opening Hours: Breakfast Lunch  

From Monday to Sunday 

  

07.30 am – 02.30 pm 

  

07.30 am – 10.30 am 

 

11.30 am – 02.30 pm 

 

 

 

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

 

Menu for Week 05 (26 January - 01 February 2026)  

Monday 

 
   Bake from vegetable-filled pasta cases, served on tomato ragout    

26 January       
Small knuckle of pork with beer sauce on sauerkraut and mashed potatoes with onions  

3, 7 

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

   
 

Deep-fried sweet potato steak with crumbled feta, bean vegetables with 3 sorts of beans and marinated wild herbs  

 , 2 

Tuesday    
Baked spring roll on Asian vegetables, served with sweet and sour sauce and fragrant rice  

, 2,3,7 

27 January    
Pizza meatloaf baked in the oven with natural gravy, vegetables of the day and fries red and white 

, 3,7,13 

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

    Recommendation of the day 

Wednesday    Spinach and ricotta dumplings with sage butter and sundried tomatoes  , 3,7,18 

28 January    
Mediterranean beef ragout with cubed bell pepper and olives, vegetables of the day and buttered noodles  

,3,5,7,16,18 

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

    
Vegan BBQ burger in sesame bun with cauliflower mayonnaise, marinated carrots and braised onions, served with 

potato wedges   , ,3,11 

 
Thursday 

   Kaiserschmarrn with stewed plums and Bourbon vanilla sauce   

29 January    
Boiled brisket of beef with horseradish sauce, vegetables of the day, salted potatoes and logan berries  

, 3,7,18 

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

    Recommendation of the day 

Friday    Savory Allgaeu cheese spaetzli topped with roasted onions   

30 January    Fried fillet of coalfish in Béarnaise sauce on leaf spinach and steamed potatoes    

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

    Recommendation of the day 

Saturday 
31 January 

   Open 

     
Sunday 
01 February 

   Open 

 

      

      

     

 

      

 

 

      

       

      

     

       

 

      

        

      


