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Si hemos comido Podemos cenar

Cereales, féculas o leqgumbres  Hortalizas crudas o legumbres cocidas

Verduras Cereales o féculas
Carne Pescado o huevo
Pescado Carne magra o huevo
Huevo Pescado o carne magra
Fruta Ldcteos o fruta
Lacteos Fruta

Haz click en los botones abajo para descubrir mds sobre nuestro ment

Plataforma de contacto Brains La Moraleja

Plataforma de contacto Brains Maria Lombillo

Lo que comen mes a mes en Brains La Moraleja

Lo que comen mes a mes en Brains M2 Lombillo

- L

Maria Lombillo La Moraleja
Brains International School Brains International School
Menus elaborados y calibrados con la asesoria de Compass Group C/ C. Maria Lombillo, 5y 9 C/ Calle de la Salvia, 48, 28109

28027 Madrid Alcobendas, Madrid
TIf.: 917 4210 60 TIf.: 916 50 43 00
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Existen menus de celiacos, alérgicos al pescado, huevo, leche, etc.
Todos los dias habra un menu de dieta blanda.

Los pescados que utilizamos en los menus han sido congelados al menos 72 horas antes, seglin normativa vigente.

Nuestros menus incluyen pan blanco e integral y la bebida sera agua.

Informacion Informacion Informacion Informacion Informacien
Semana nutricional MAKTES nutricional M'éK(OLES nutricional nutricional v'ERNES nutricional

8de enero cal  si9kea 9 deenero cal  ooakea 10 deenero cal  737keal  11deenero cal 63kl  12deenero Cal  768Kcal
» Lentejas estofadas ala Prot 139, Macarrones al pesto Prot 179, Crema de verduras con Prot 179", Sopa de cocido Prot 189, Arroz en paella con pollo Prot 139

casera(con chorizo y H;C' bhg » Filete de abadejo en salsa H:C. 45g costrones de pan HjC' 459 » Cocido madrileno Hjc' 4hg » Huevos revueltos con queso H:C. 469

verduras) Lip. 579, Colifior Lip. 559, Magro en salsa de tomate Lip. 559, Repollo Lip. 34 y tomate Lip. 399
» Sanjacobo de pavoyqueso  °- 79, Lechuga, tomate y maiz G. 79, Arrozintegral G. 79, Yoqur G. 99, Guisantesyzanahoriacubo - 89

al horno » Yogurt » Tomatey olivas » Ensalada de lechuga,
» Menestra de verduras » Fruta tomate, zanahoria y maiz
» Ensalada de remolachay » Fruta

zanahoria
» Fruta

15 de enero cal sikea 16 deenero Cal 766kca 1 deenero ca esskea 18 deenero Cal 762kl 19deenero Cal 694 Kcal
» Verdura tricolor (Brocoli, Prot 139", Alubias con tomate (Baked Prot 219, Ppatatas riojanas guisadas Prot 189 5 Arroz cantonés Prot 169, Espirales con salsa de Prot 189

zanahoria, coliflor) H.C. 329 beans) H.C. 40g con chorizo H.C. 969 5 Huevos rotos clésicos, H.C. 4hyg queso H.C. 469
» Hamburguesa mixta en Lip. 520, Fishand chips Lip. 3495 Pollo en salsa Lip. 4hyg patatas y jamon serrano Lip. 390, Gallo San Pedro en adobo Lip. 339

salsa G. 149, Ensalada coleslaw G. 69, Tomate asado con hierbas G. 9, Pimiento asado G. 109 al horno G. 79
» Patatas dado con ajilimgjili » Fruta » Lechugay zanahoria rallada » Ensalada de remolacha » Calabacin al horno
» Ensalada de pepino » Fruta » Yogurt » Ensalada con brotes de judia
» Fruta » Fruta

22 de enero Ca T2kea 29 deenero Cal 708kl 24 deenero Ca  732kcal 29 deenero Ca 63kea 20 deenero Cal  857Kcal
» Fideua con pollo e 189, |entejas guisadas con chistorra 10t 209, Cremade puerros fiick 159, Sopa de cocido it 199, Arroz con tomate et ¢
» Merluza en salsa H;C' 499, Ppastel de huevo, jamén y brocoli Hjc' 429, Lomo de cerdo al horno Hjc' 849, Cocido madrilefio Hjc' 449, salmon con salsa de puerros Hjc' e
» Coliflor Lip. 809, Boniato asado L 859, Cous cous con verdura L. 510, Repolio L. 5595 Judias verdes L. ¢
» Lechugay tomate 8 79 Fruta 8 99, Ensalada hindd de espinaca & 595 Yogqur 8 99, Ensalada mixta G 7g
» Fruta (con tomate, pepino, » Fruta

aceitunay naranja)
» Fruta
29 de enero cal  725Kkcal 30 de enero cal  807kcal  31de enero Cal  8%8kcal  1Ide febrero 2 de febrero
Prot 129 Prot 169 Prot 169

» Paella de verduras H.C. 48 » Alubias blancas estofadas H.C. 37g » Lazoscontomate H.C. 38¢
» Revuelto de huevosy Lip. 38g » Albondigas de ternera en salsa Lip. 42q » Polloasado con tomillo Lip. 43 g

bacalao G. 89 espafiola G. 12g » Lombardarehogada G. 10g

Verduras al pesto

Tomate alifiado y pimiento
verde

Fruta

Zanahoria y calabacin
Ensalada de maiz
Fruta

Menus elaborados y calibrados con la asesoria de Compass Group

Lechugay olivas
Fruta
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MIER(OLES

Existen menus de celiacos, alérgicos al pescado, huevo, leche, etc.

Todos los dias habra un menu de dieta blanda.

Los pescados que utilizamos en los menus han sido congelados al menos 72 horas antes, segun normativa vigente.

Nuestros menus incluyen pan blanco e integral y la bebida sera agua.

VIERNES

8 de enero

Lentejas estofadas a la casera (con chorizo y
verduras)

San jacobo de pavo y queso al horno
Empanada de hojaldre

Menestra de verduras

Ensalada de remolacha y zanahoria

Fruta

15 de enero

Verdura tricolor (Brdcoli, zanahoria, coliflor)
Hamburguesa mixta en salsa

Hamburguesa mixta con cebolla

Patatas dado con ajilimgjili

Ensalada de pepino

Fruta

22 de enero

Fideua con pollo
Merluza en salsa
Merluza a la navarra
Coliflor

Lechugay tomate
Fruta

29 de enero

Paella de verduras

Revuelto de huevos y bacalao
Verduras al pesto

Tomate alifiado y pimiento verde
Fruta

9 de enero

Macarrones al pesto
Filete de abadejo en salsa
Abadejo a la bilbaina
Coliflor

Lechuga, tomate y maiz
Yogurt

16 de enero

Alubias con tomate (Baked beans)
Fish and chips

Ensalada coleslaw

Fruta

23 de enero

Lentejas guisadas con chistorra
Pastel de huevo, jamén y brécoli
Huevos revueltos con bacalao
Boniato asado

Fruta

30 de enero

Alubias blancas estofadas

Albéndigas de ternera en salsa espafiola
Albéndigas con tomate

Zanahoria y calabacin

Ensalada de maiz

Fruta

Menus elaborados y calibrados con la asesoria de Compass Group

10 de enero

Crema de verduras con costrones de pan
Magro en salsa de tomate

Estofado de cerdo

Arroz integral

Tomate y olivas

Fruta

17 de enero

Patatas riojanas guisadas con chorizo
Pollo en salsa

Pollo en pepitoria

Tomate asado con hierbas

Lechuga y zanahoria rallada

Fruta

24 de enero

Crema de puerros

Lomo de cerdo al horno

Cerdo asado al estilo Thay

Cous cous con verdura

Ensalada hindu de espinaca (con tomate,
pepino, aceituna y naranja)

Fruta

31de enero

Lazos con tomate

Pollo asado con tomillo

Alitas de pollo asadas a la barbacoa
Lombarda rehogada

Lechugay olivas

Fruta

11de enero

Sopa de cocido
Cocido madrilefio
Repollo

Yogur

18 de enero

Arroz cantonés

Huevos rotos clasicos, patatas y jamon serrano
Tortilla francesa

Pimiento asado

Ensalada de remolacha

Yogqurt

25 de enero

Sopa de cocido
Cocido madrilefio
Repollo

Yogur

1de febrero

Brains International School

C/ C. Maria Lombillo, 5y 9
28027 Madrid
TIf.: 917 42 10 60

12 de enero

Arroz en paella con pollo

Huevos revueltos con queso y tomate

Tortilla rellena de atun

Guisantes y zanahoria cubo

Ensalada de lechuga, tomate, zanahoria y maiz
Fruta

19 de enero

Espirales con salsa de queso
Gallo San Pedro en adobo al horno
Gallo San Pedro en salsa verde
Calabacin al horno

Ensalada con brotes de judia
Fruta

26 de enero

Arroz con tomate

Salmon con salsa de puerros
Salmon a la naranja

Judias verdes

Ensalada mixta

Fruta

2 de febrero

Maria Lombillo La Moraleja
Brains International School
C/ de la Salvia, 48, 28109
Alcobendas, Madrid

TIf.: 916 50 43 00
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8 de enero

Hamburguesas de salmon y salsa
tartara
Verduras al vapor

15 de enero

Seitan con salsa de tomate y cherrys
asados
Crema de calabazay puerro

22 de enero

Hamburguesa casera de ternera
Ensalada de boniato asado

29 de enero

Ensaladilla de merluza con gambas
Crema de tomate con picatostes de
pany queso

S5y
()

»

MARTES

9 de enero

Escalopines de cerdo Marsala
Ensalada de quinoa, amaranto y
granada

16 de enero

Nachos con soja texturizada y alubia
roja

Judias verde bolofiesa con huevo frito
Guacamole

23 de enero

Brochetas de pescado y langostinos
Mojo de ruccula, yogur y pepino

30 de enero

Pancakes de patata, huevo y tofu
Crema de guisante

WS

/2024

»

»

»

» Todos los dias habré un menu de dieta blanda.

Existen menus de celiacos, alérgicos al pescado, huevo, leche, etc.

» Los pescados que utilizamos en los menus han sido congelados al menos 72 horas antes, segun normativa vigente.

» Nuestros menus incluyen pan blanco e integral y la bebida sera agua.

MIER(OLES

10 de enero

Sopa de pescado con huevo
escalfado
Espinacas salteadas con bacon

17 de enero

Albondigas de bacalao con tomate
Ensalada de zanahoria rallada y
rabanitos

24 de enero

Nachos con soja texturizada y alubia
roja
Crema de zanahoria

31de enero

Pescado al horno con ensalada de
brocoli
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11de enero

» Lasana de calabacin y merluza
» Ensalada de col

18 de enero

» Saams de carne picada
» Tomates cherrys asados

25 de enero

» Pescado asado con verduras
» Puré de patata

1de febrero

brains/
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VIERNES

12 de enero

Pescado al horno con pesto
Ensalada de pepino y maiz

19 de enero

Salchichas de pollo caseras con puré
de patatay guisante
Ensalada de manzana

26 de enero

Wok de tiras de pechuga con
verduras
Sopa miso

2 de febrero
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If for lunch, we ate... For dinner, we can eat...

Cereals, starches or lequmes  Raw green vegetables

Vegetables Cereals or starches
Meat Fish or egg

Fish Lean meat or egg

Eqgg Fish or lean meat

Fruit Yogurt products or fruit
Yogurt products Fruit

Click on the buttons below to discover more about our menu

The dining room of my school Brains La Moraleja
The dining room of my school M2 Lombillo

What they eat each month at Brains La Moraleja

What they eat each month at Brains M2 Lombillo

o )

Maria Lombillo La Moraleja
Brains International School Brains International School
Menus elaborados y calibrados con la asesoria de Compass Group C/ C. Maria Lombillo, 5y 9 C/ Calle de la Salvia, 48, 28109

28027 Madrid Alcobendas, Madrid
TIf.: 917 4210 60 TIf.: 916 50 43 00
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J A N U A R Y » There are specially prepared menus for gluten intolerance, food allergies, etc.

» We offer a bland diet daily for children who may feel unwell.

,N ANTS PR‘MAKY » All fish has been frozen for a minimum of 72 hours as per food safety standards.
F -
» Our menus include wholemeal and white bread and the drink will be water.

MONDAY Nutritional T’VESDAY Nutritional WEDNESDAY Nutritional THUKSDAY Nutritional FRIDAY Nutritional

Information Information Information Information Information
January 8th Cal  8igkea  January9th Cal  668kcal  January 10th Cal  737kca  January Tith Cal  63ikcal  January 12th Cal 768 Kcal
» Homemade lentil stew Prot 139, Macaroni with pesto sauce Prot 179", Cream of vegetable soup Prot 179", Traditional Spanish cocido’ 'Ot 199, Ppaellawith chicken Prot 139
(with chorizo sausage and H;C' bhg » Fillet of haddock in sauce H:C. 45g with croutons H:C. 459 soup Hjc' 4hg » Scrambled eggs with cheese H:C. 469
vegetables) Lip. 579, Cauliflower Lip. 559, Pork in tomato sauce Lip. 859, Chickpeas, chicken, carrots,  -IP- 349 and tomato Lip. 399
» Oven-baked turkey and G. 79 B Lettuce, tomato and sweetcorn G. 79 |, Whole grain rice G. 79 potato & cabbage stew G. 99 B Peas and diced carrots G. 89
cheese "San Jacobo” »  Fruit » Tomato and olives » Cabbage » Lettuce, tomato, carrot and
» Mixed vegetables »  Fruit » Yoghurt sweetcorn salad
» Beetroot and carrot salad » Fruit
» Fruit
January 15th cal  eeikca  January 16th Cal  786kca  January 17th Cal  eoskea  January18th Cal  762kcal  January 19th Cal 694 Kcal
» Tricolour vegetables Prot 139", Baked beans Prot 219, Rioja-style potato stew (with Ot 189 Cantonese rice Prot 169, pastawith cheese sauce Prot 189
(broccali, carrots, H.'C' 529, Fishand chips HjC' 40g chorizo sausage and red Hjc' 360 Classic fried eggs, potatoes H;C' 4495 0ven-baked marinated Hjc' 469
cauliflower) Lip. 520, Coleslaw Lip. 3hyg peppers) Lip. 4hyg and serrano ham Lip. 39¢g John Dory Lip. 339
» Mixed hamburger in sauce G. %9 5 Fruit G. 659 5 Chickenin sauce G. 95 Roasted pepper G. 109, Baked courgette G. 79
» Diced potatoes with » Roasted tomato with herbs » Beetroot salad » Bean-sprout salad
"ajilimajili” sauce » Lettuce with grated carrot » Yoghurt » Fruit
» Cucumber salad »  Fruit
» Fruit
January 22nd Cal  Tiokca  January23rd Cal  708keal  January 24th Cal  732Kcal  January 25th Cal  63iKcal  January 26th Cal  857Kcal
» Fideué(noodles) with Prot 189, Lentil stew with ‘chistorra" et 209, Cream of leek soup fiick 159, Traditional Spanish ‘cocido’ "0 199, Rice with tomato sauce et ¢
chicken A 99, Egg, ham and broccoli loaf e 429, Oven-baked pork loin Ik £ soup Ik 449, salmon inleek sauce - ne
» Hake in sauce L 309, Roasted sweet potato L. 859, Couscous with vegetables L. 510, Chickpeas, chicken, carrots, ~ -P- 549, Green beans L. ¢
» Cauliflower 8 79 Lettuce and cucumber 8 99 5 Indian spinach salad (with 8 = potato & cabbage stew 8 99 5 Mixed salad G 7g
» Lettuce and tomato »  Fruit tomato, cucumber, olives » Cabbage »  Fruit
» Fruit and orange) » Yoghurt
» Fruit
January 29th Cal  725Kkcal  January 30th Cal  807kcal  January 3lst Cal  8%8kcal  February Ist February 2nd
Prot 129 Prot 169 Prot 169
» Paella with vegetables H.C. 48qg » Haricot bean stew H.C. 37¢ » Pastawith tomato sauce H.C. 38¢
» Scrambled eggs with cod Lip. 38g » Vealmeatballsin Spanish sauce Lip. 42q » Roastchicken with thyme Lip. 43 g
» Vegetables with pesto sauce . gg » Carrotand courgette G. 12g » Sautéedred cabbage G. 10g
» Dressed tomato and green » Sweetcorn salad » Lettuce and olives
pepper » Fruit » Fruit
» Fruit

% Maria Lombillo La Moraleja
Brains International School Brains International School

C/ C. Maria Lombillo, 5y 9 C/ Calle de la Salvia, 48, 28109
28027 Madrid Alcobendas, Madrid
TIf.: 917 42 10 60 TIf.: 916 50 43 00
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January 8th

Homemade lentil stew (with chorizo sausage
and vegetables)

Oven-baked turkey and cheese “San Jacobo”
Puff-pastry pie

Mixed vegetables

Beetroot and carrot salad

Fruit

January 15th

Tricolour vegetables (broccoli, carrots,
cauliflower)

Mixed hamburger in sauce

Mixed hamburger with caramelised onion
Diced potatoes with “ajilimgjili” sauce
Cucumber salad

Fruit

January 22nd

Fideua (noodles) with chicken
Hake in sauce

Navarre-style hake
Cauliflower

Lettuce and tomato

Fruit

January 29th

Paella with vegetables

Scrambled eggs with cod

Prawn and garlic omelette
Vegetables with pesto sauce
Dressed tomato and green pepper
Fruit

JANUARY »

SECONDARY - HIGH S(Hool [

TUESPAY
January 9th

Macaroni with pesto sauce
Fillet of haddock in sauce
Bilbao-style haddock
Cauliflower

Lettuce, tomato and sweetcorn
Fruit

January 16th

Baked beans
Fish and chips
Coleslaw

Fruit

January 23rd

Lentil stew with “chistorra”

Egg, ham and broccoli loaf Scrambled eggs
with cod

Roasted sweet potato

Lettuce and cucumber

Fruit

January 30th

Haricot bean stew

Veal meatballs in Spanish sauce
Meatballs with tomato

Carrot and courgette
Sweetcorn salad

Fruit

WEDNESPAY
January 10th

Cream of vegetable soup with croutons
Pork in tomato sauce

Pork stew

Whole grain rice

Tomato and olives

Fruit

January 17th

Rioja-style potato stew (with chorizo sausage
and red peppers)

Chicken in sauce

Chicken fricassee

Roasted tomato with herbs

Lettuce with grated carrot

Fruit

January 24th

Cream of leek soup

Oven-baked pork loin

Thai-style roast pork

Couscous with vegetables

Indian spinach salad (with tomato, cucumber,
olives and orange)

Fruit

January 3ist

Pasta with tomato sauce

Roast chicken with thyme

Chicken wings with barbecue sauce
Sautéed red cabbage

Lettuce and olives

Fruit

» We offer a bland diet daily for children who may feel unwell.

THURSPAY
January 1ith

Traditional Spanish ‘cocido’ soup

Chickpeas, chicken, carrots, potato & cabbage
stew

Cabbage

Yoghurt

January 18th

Cantonese rice

Classic fried eggs, potatoes and serrano ham
French omelette

Roasted pepper

Beetroot salad

Yoghurt

January 25th

Traditional Spanish ‘cocido’ soup

Chickpeas, chicken, carrots, potato & cabbage
stew

Cabbage

Yoghurt

February Ist

There are specially prepared menus for gluten intolerance, food allergies, etc.

All fish has been frozen for a minimum of 72 hours as per food safety standards.
Our menus include wholemeal and white bread and the drink will be water.

January 12th

Paella with chicken

Scrambled eggs with cheese and tomato
Tuna omelette

Peas and diced carrots

Lettuce, tomato, carrot and sweetcorn salad
Fruit

January 19th

Pasta with cheese sauce
Oven-baked marinated John Dory
John Dory in green sauce

Baked courgette

Bean-sprout salad

Fruit

January 26th

Rice with tomato sauce
Salmon in leek sauce
Salmon in orange sauce
Green beans

Mixed salad

Fruit

February 2nd

Maria Lombillo
Brains International School

La Moraleja

Brains International School
C/ Calle de la Salvia, 48, 28109
Alcobendas, Madrid

TIf.: 916 50 43 00

C/ C. Maria Lombillo, 5y 9
28027 Madrid
TIf.: 917 42 10 60
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/ 2 0 2 4 » There are specially prepared menus for gluten intolerance, food allergies, etc.

» We offer a bland diet daily for children who may feel unwell.

M e n u » All fish has been frozen for a minimum of 72 hours as per food safety standards.
» Our menus include wholemeal and white bread and the drink will be water.

week  MONDAY TUESPAY WEDNESPAY THURSPAY FRIDAY

January 8th January 9th January 10th January 11th January 12th
» Salmon hamburgers with tartar sauce » Pork escalopes Marsala » Fish soup with poached egg » Courgette and hake lasagne » Oven-baked fish with pesto
» Steamed vegetables » Quinoa, amaranth and pomegranate » Sautéed spinach with bacon » Coleslaw » Cucumber and sweet corn salad
l salad
January 15th January 16th January 17th January 18th January 19th
» Seitan with tomato sauce and roasted » Nachos with textured soya and red » Cod balls with tomato » Minced meat saams » Homemade chicken sausages with
cherry tomatoes beans » Grated carrot and radish salad » Roasted cherry tomatoes mashed potatoes and peas
Z » Cream of leek and pumpkin soup » Green beans with bolognaise sauce » Apple salad
and fried egg
» Guacamole
January 22nd January 23rd January 24th January 25th January 26th
» Homemade veal hamburger » Fish and prawn brochettes » Nachos with textured soya and red » Baked fish with vegetables » Stir-fried strips of chicken breast
» Roasted sweet potato salad » Rocket, yoghurt and cucumber spicy beans » Mashed potatoes with vegetables
5 dip » Cream of carrot soup » Miso soup
January 29th January 30th January 3lst February Ist February 2nd
» Diced vegetable salad with hake and ~ » Potato, egg and tofu pancakes » Oven-baked fish with broccoli salad
prawns » Cream of pea soup
4 » Cream of tomato soup with bread and
cheese croutons

L]
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