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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
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Menus elaborados y calibrados con la asesoria de Compass Group C/ C. Maria Lombillo, 5y 9 C/ Calle de la Salvia, 48, 28109
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5 de febrero

Lentejas estofadas con
chistorra y zanahoria
Tortilla de patatas y
pimientos

Brocoli

Ensalada con brotes de judia
y zanahoria

Fruta

12 de febrero

Tricolor de guisante, patata
y zanahoria

Hamburguesa 100% ternera
con cebolla caramelizada
Puré de patata

Fruta

19 de febrero

Arroz caldoso con pollo y
verduras

Abadejo al horno
Calabacin al horno
Lechuga y col lombarda
Fruta

26 de febrero

JORNADA FISH REVOLUTION:

Lentejas guisadas con
zanahoria y arroz

Fish lasana

Calabaza asada
Ensalada verde

Fruta

Informacion
nutricional

Cal
Prot
H.C.
Lip.
G.

Cal
Prot

Lip.

Cal

Prot
H.C.
Lip.

Cal

Prot
H.C.
Lip.

1091 Kcal
18g
24g
55¢

13g

1147 Kcal
l4g
3lg
52¢g
169

1014 Kcal
21g
409
38¢g

79

1071 Keal
Ng

429

44 g

Ng

FEBRERO

INFANTIL — PRIMARIA

6 de febrero

Macarrones camperos
Filete de merluza ala
marinera

Pisto

Lechugay cebolla
Fruta

13 de febrero

Sopa de cocido
Cocido madrileio
Repollo

Fruta

20 de febrero

Brécoli con bechamel
Tortilla de patatas con salsa
de champifiones

Cous cous con verdura
Ensalada de lechuga y
tomate

Fruta

27 de febrero

Crema de verdura con
costrones de pan

Pollo al ajillo

Patatas fritas y ketchup
Ensalada mixta

Fruta

=

Informacion
nutricional

Cal 925 Kceal
Prot 189
H.C. 4g
Lip. 389
G. 79
Cal 629 Kcal
Prot 169
H.C. 50g
Lip. 3lg
G. 79
Cal 1030 Kcal
Prot 20g
H.C. 25¢g
Lip. 5lg
G. lag
Cal 1009 Kcal
Prot 22g
H.C. 25¢g
Lip. 5lg
G. 129

MIER(OLES

7 de febrero

Judias verdes con bolofiesa
Pollo asado al estilo cajun
Patata al horno con piel
Lechugay olivas

Fruta

14 de febrero

Paella

Filete de caballa al horno
Verduras salteadas
Lechugay pepino

Fruta

21 de febrero

Sopa de cocido con
garbanzos

Solomillo de cerdo en salsa
de manzana

Patata panadera

Lechuga y zanahoria rallada
Fruta

28 de febrero

Espirales ala crema
(salteadas con nata)
Bacalao a la napolitana
Guisantes y esparragos
Lechuga y olivas

Fruta

Cal

Prot
H.C.
Lip.

Cal
Prot

Lip.

Cal
Prot
H.C.
Lip.
G.

Cal
Prot

Lip.

» 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.

Informacion
nutricional

M9 Kcal
26g
19¢g
38¢g
13g

1126 Kcal
17¢g
32¢g
49¢g
g

1023 Kcal
22g
379
39¢g
10g

923 Kcal
23g
38¢g
37q

79

Menus elaborados y calibrados con la asesoria de Compass Group

1de febrero

Patatas riojanas guisadas
con chorizo

Salmon a la naranja
Guisantes

Ensalada verde

Yogurt

8 de febrero

Sopa de cocido
Cocido madrileiio
Repollo

Yogurt

15 de febrero

Crema de zanahorias y
puerro a la italiana con
parmesano

Pizza romana con tomate,
queso y jamon

Berenjena al horno con miel
Ensalada italiana de tomate
cebollay aceitunas al aceite
de albahaca

Yogurt

29 de febrero

Sopa de cocido
Cocido madrileiio
Repollo

Yogurt

Cal
Prot
H.C.
Lip.
G.

Cal

Prot
H.C.
Lip.

Cal
Prot

Lip.

Cal

Prot
H.C.
Lip.

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

ylja%a

Informacion
nutricional

VIERNES

2 de febrero

Informacion
nutricional

127 Keal Cal M9 Kcal
199, Garbanzos con acelgas Prot 2g
509, Lomoadobadoala plancha H"C‘ 279
499, Ppatatas dado con ajiliméjli ip- 499
159 » Lechugay maiz G. 159

» Fruta

s0kea 9 defebrero Cal 1020 Kcal
169 FL AVOURS OF THE WORLD: Prot 179
509, Arroz frito al estilo chino H.C. 379
519, Cerdo agridulcde al estilo Lip. 45g

79 chino G. g
» Ensalada china
» Fruta

ng7kcal 16 de febrero Cal 1029 Keal
109, coditos con pisto Prot 159
359 5 Albéndigas de merluzacon  M-C- 479
53¢ salsa de tomate y orégano Lip. 364
g » Verduras asadas G. 79

» Lechugay maiz
» Fruta

629 Kcal
169
50¢g
3lg

79
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MENU
Mensual

LUNES

5 de febrero

Lentejas estofadas con chistorra y zanahoria
Tortilla de patatas y pimientos

Tortilla de york y queso

Brocoli

Ensalada con brotes de judia y zanahoria

» Fruta

12 de febrero

Tricolor de guisante, patata y zanahoria
Hamburguesa 100% ternera con cebolla
caramelizada

Hamburguesa 100% ternera horneada con pisto
manchego

Puré de patata

» Fruta

19 de febrero

Arroz caldoso con pollo y verduras
Abadejo al horno

Abadejo en adobo de curry
Calabacin al horno

Lechugay col lombarda

» Fruta

26 de febrero

JORNADA FISH REVOLUTION:

» Lentejas guisadas con zanahoria y arroz
» Fish lasana

» Lasana de carne y bechamel casera

» Calabaza asada

» Ensalada verde

» Fruta

»

FEBRERO

SE(UNDARIA — BAHILLERATO

MARTES

6 de febrero

Macarrones camperos

Filete de merluza a la marinera
Merluza a la barese

Pisto

Lechugay cebolla

Fruta

13 de febrero

Sopa de cocido
Cocido madrileio
Repollo

Fruta

20 de febrero

Brécoli con bechamel

Tortilla de patatas con salsa de champifones
Huevos a la flamenca

Cous cous con verdura

Ensalada de lechuga y tomate

Fruta

27 de febrero

Crema de verdura con costrones de pan
Pollo al ajillo

Pollo a la miel

Patatas fritas y ketchup

Ensalada mixta

Fruta

Menus elaborados y calibrados con la asesoria de Compass Group

MIER(OLES

7 de febrero

Judias verdes con bolonesa
Pollo asado al estilo cajun
Pollo en pepitoria

Patata al horno con piel
Lechugay olivas

Fruta

14 de febrero

Paella

Filete de caballa al horno

Caballa con pisto de pimientos, cebolla,
calabacin y tomate

Verduras salteadas

Lechuga y pepino

Fruta

21 de febrero

Sopa de cocido con garbanzos
Solomillo de cerdo en salsa de manzana
Lomo de Sajonia asado con pifa

Patata panadera

Lechuga y zanahoria rallada

Fruta

28 de febrero

Espirales a la crema (salteadas con nata)
Bacalao a la napolitana

Bacalao a la vasca

Guisantes y esparragos

Lechugay olivas

Fruta

Todos los dias habra un menu de dieta blanda.

JVEVES

1de febrero

Patatas riojanas guisadas con chorizo
Salmon a la naranja

Strudel de salmén y espinaca
Guisantes

Ensalada verde

Yogqurt

8 de febrero

Sopa de cocido
Cocido madrilefio
Repollo

Yogurt

15 de febrero

Crema de zanahorias y puerro a la italiana con
parmesano

Pizza romana con tomate, queso y jamén

Pizza jardinera

Berenjena al horno con miel

Ensalada italiana de tomate cebolla y aceitunas
al aceite de albahaca

Yogurt

29 de febrero

Sopa de cocido
Cocido madrilefio
Repollo

Yogurt

Brains International School

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

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.

VIERNES

2 de febrero

Garbanzos con acelgas
Lomo adobado a la plancha
Lomo a la pimienta verde
Patatas dado con ajilimajili
Lechuga y maiz

Fruta

9 de febrero

Arroz frito al estilo chino

Cerdo agridulcde al estilo chino
Rollitos de primavera

Ensalada china

Fruta

16 de febrero

Coditos con pisto

Albondigas de merluza con salsa de tomate y
orégano

Albondigas de merluza en salsa agridulce
Verduras asadas

Lechuga y maiz

Fruta

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

TIf.: 916 50 43 00



29 de enero

5 de febrero

Alitas de pollo al horno con miel y
naranja
Crema de brocoli

12 de febrero

Tortilla de verduras asadas
Ensalada de pepino y manzana

19 de febrero

Lomo de cerdo con hierbas
Brocoli vapor

26 de febrero

Pollo a la plancha
Ensalada de patata

MARTES

30 de enero

6 de febrero

Musaka de verduras y ternera
Ensalada de espinacas y zanahoria

13 de febrero

Salmén marinado con vainilla
Ensalada de arroz basmati y manzana

20 de febrero

Merluza al vapor con alifio de soja, ajo
y sésamo
Puré de patata

27 de febrero

Filetes rusos de soja texturizada,
terneray verduras
Ensalada verde

I 2 0 2 4 » Existen menus de celiacos, alérgicos al pescado, huevo, leche, etc.

» Todos los dias habré 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.

MIER(OLES

31de enero

7 de febrero

» Huevos estofados en salsa de tomate,

albahacay queso
» Crema de hortalizas

14 de febrero

» Brochetas de pollo, calabaciny
berenjena
» Endivias con crema de queso

21 de febrero

» Tortilla de verduras asadas
» Ensalada de pepino y manzana

28 de febrero

» Quesadillas de pavo y maiz
» Hummus de garbanzos y pipas con
crudites

w Menus elaborados y calibrados con la asesoria de Compass Group

»

1de febrero

Lacon asado con hierbas
Berenjenas asadas al parmesano y
pomodoro

8 de febrero

Pescado azul al horno
Pancakes de patata y verduritas

15 de febrero

Filetes rusos de soja texturizada,
terneray verduras
Ensalada verde

22 de febrero

FesTivo

29 de febrero

Fajitas de pescado y aguacate
Zanahoria alinada

brains/

INTERNATIONAL SCHOOLS

VIERNES

2 de febrero

» Ensaladilla de merluzay aguacate
» Crema de boniato

9 de febrero

» Fajitas de pescado y aguacate
» Zanahoria alinada

16 de febrero

» Lomo asado con manzana
» Rucculay canonigos

23 de febrero

FesTivo

1de marzo
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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 )
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INFANTS—PRIMARY [

WEDNESDAY

There are specially prepared menus for gluten intolerance, food allergies, etc.
We offer a bland diet daily for children who may feel unwell.

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.

THURSDAY FRIDAY

Nutritional
Information

Nutritional
Information

Nutritional
Information

Nutritional
Information

Nutritional
Information

February 1st cal  Ti27Kcal  February 2nd Cal 1119 Kcal
» Rioja-style potato stewwith "0t 199, Chickpeas with swiss chard Ot 2g
chorizo sausage and red H"C' 509, Grilled marinated pork loin H"C‘ 279
peppers Lip. 499 5 Diced potatoes with Lip. 499
» Salmon in orange sauce G. 139 “ajilimajili” sauce G. bg
» Peas » Lettuce and sweetcorn
» Green salad » Fruit
» Yoghurt
February 5th Cal  109ikcal  February 6th Cal  wskea  February7th Cal Tigkea  February8th Cal  620kcal  February 8th Cal 1020 Keal
» Stewed lentils with chistorra 70t 189 5 Macaroni with vegetables Prot 189, Greenbeanswith bolognaise O 260, Traditional spanish “cocido” Ot 169 | AVOURS OF THE WORLD: Prot 179
sausage and carrots H;C- 2495 Hake fillet mariniére ;C- 4lg sauce H;C- 199 soup H;C- %0g Chinese-style fried rice H"C' 879
» Potato and pepper omelette  LIP- 559 5 Ratatouille Lip. 389 5 Cajunroast chicken Lip. 389 5 Chickpeas, chicken, carrots,  LiP- 519, Chinese-style sweet and Lip. 459
» Broccoli G. 139 » Lettuce and onion G. 79 » Baked potatoes in their G. 1Bg potato & cabbage stew G. 1g sour pork G. Mg
» Mung bean sprout and »  Fruit skins » Cabbage » Chinese salad
carrot salad » Lettuce and olives » Yoghurt » Fruit
» Fruit » Fruit
February 12th cal 147 Keal February 13th cal 629 Keal February 14th cal 1126 Keal February 15th cal  1187Keal February 16th Ccal 1029 Keal
» Tricolour of peas, potatoes [ "0t 149, Traditional spanish “cocido”  "T°t 69, Paelia Prot 79 ltalian-style cream of carrot "0t 109, pastawith ratatouille Prot 159
and carrots H.C. 319 soup H.C. 509 5 Baked mackerel fillet H.C. 329 and leek soup with parmesan ~ 1-C: 359 5 Hake meatballs with tomato ~ -C- 479
» 100% Veal burger with Lip. 529, Chickpeas, chicken, carrots,  LIP- 319 » Sautéed vegetables Lip. 490 5 Pizzaromana with tomato, Lip. 53¢ and oregano sauce Lip. 369
caramelised onion G. 16g potato & cabbage stew G. 79 » Lettuce and cucumber G. Mg cheese and ham G. 19 » Roasted vegetables G. 79
» Mashed potato » Cabbage »  Fruit » Baked aubergine with honey » Lettuce and sweetcorn
» Lettuce and tomato »  Fruit » Italian salad with tomato, » Fruit
» Fruit onion, olives and basil oil
» Yoghurt
February 19th Cal  10i4keal  February 20th Cal  1030Keal  February 2lst Cal 1023 Kcal
Prot 21g Prot 20g Prot 229
» Rice with chicken and H.C. 40¢g » Broccoli with bechamel H.C. 25¢g » “Cocido’ soup with H.C. 37g
vegetables Lip. 3849 sauce Lip. 51g chickpeas Lip. 399
» Baked haddock G. 7g > Spanishomelette with G. 14 » Porktenderloininapple G 10g
» Baked courgette mushroom sauce sauce
» Lettuce and red cabbage » Couscous with vegetables » Boulangere potatoes
» Fruit » Lettuce and tomato salad » Lettuce and shredded carrot
» Fruit » Fruit
February 26th Cal  107Keal  February 27th Cal 1009kcal  February 28th Cal 923Keal  February 29th Cal  629Kcal
Prot Ng Prot 22g Prot 23¢g Prot 169
JORNADA FISH REVOLUTION: H.C. 42 » Cream of vegetable soup H.C. 25q » Pastaspirals with cream H.C. 38g » Traditional spanish ‘cocido” H.C. 50 g
» Lentil and carrot stew Lip. 4t g with croutons Lip. 51g » Neapolitan-style cod Lip. 37g soup Lip. 3g
with rice G. 1lg > Garlicchicken 12 » Peasandasparagus G. 7q > Chickpeas, chicken, carrots, g 79

» Fish lasagne

» Roasted pumpkin
» Green salad

» Fruit

French fries and ketchup
Mixed salad
Fruit

Lettuce and olives
Fruit

Menus elaborados y calibrados con la asesoria de Compass Group

potato & cabbage stew
Cabbage
Yoghurt
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MON l H Ly F E B R U A R Y » There are specially prepared menus for gluten intolerance, food allergies, etc.

e e e e e ccsccceeccc s 00000 ccss 00 e » We offer a bland diet daily for children who may feel unwell.

M e n u SE(ONDARY "“ H S(HOOL » 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.

MONDAY TUESPAY WEDNESDAY THURSDAY
February 1st February 2nd

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

Salmon in orange sauce

Salmon and spinach strudel

Chickpeas with swiss chard

Grilled marinated pork loin

Pork loin in green pepper sauce
Diced potatoes with “ajilimgjili” sauce

» Peas » Lettuce and sweetcorn
» Green salad » Fruit
» Yoghurt
February 5th February 6th February 7th February 8th February 9th
» Stewed lentils with chistorra sausage and » Macaroni with vegetables » Green beans with bolognaise sauce » Traditional spanish “cocido” soup FLAVOURS OF THE WORLD:
carrots » Hake fillet mariniére » Cajun roast chicken » Chickpeas, chicken, carrots, potato & cabbage » Chinese-style fried rice
» Potato and pepper omelette » Bari-style hake » Chicken fricassee stew » Chinese-style sweet and sour pork
» Ham and cheese omelette » Ratatouille » Baked potatoes in their skins » Cabbage » Chinese spring rolls
» Broccoli » Lettuce and onion » Lettuce and olives » Yoghurt » Chinese salad
» Mung bean sprout and carrot salad »  Fruit »  Fruit »  Fruit
» Fruit
February 12th February 13th February 14th February 15th February 16th
» Tricolour of peas, potatoes and carrots » Traditional spanish “cocido” soup » Paella » ltalian-style cream of carrot and leek soup with » Pasta with ratatouille
» 100% Veal burger with caramelised onion » Chickpeas, chicken, carrots, potato & cabbage » Baked mackerel fillet parmesan » Hake meatballs with tomato and oregano sauce
» 100%Veal burger with ratatouille stew » Mackerel with pepper, onion, courgette and » Pizza romana with tomato, cheese and ham » Hake meatballs in sweet-and-sour sauce
» Mashed potato » Cabbage tomato ratatouille » Vegetable pizza » Roasted vegetables
» Lettuce and tomato » Fruit » Sautéed vegetables » Baked aubergine with honey » Lettuce and sweetcorn
»  Fruit » Lettuce and cucumber » Italian salad with tomato, onion, olives and »  Fruit
»  Fruit basil oil
» Yoghurt
February 19th February 20th February 21st
» Rice with chicken and vegetables » Broccoli with bechamel sauce » “Cocido” soup with chickpeas
» Baked haddock » Spanish omelette with mushroom sauce » Pork tenderloin in apple sauce
» Curried haddock flemish-style eggs » Roast kassler pork loin fillet with pineapple
» Baked courgette » Couscous with vegetables » Boulangeére potatoes
» Lettuce and red cabbage » Lettuce and tomato salad » Lettuce and shredded carrot
» Fruit » Fruit » Fruit
February 26th February 27th February 28th February 29th
\ JORNADA FISH REVOLUTION: » Cream of vegetable soup with croutons » Pasta spirals with cream » Traditional spanish “cocido” soup
» Lentil and carrot stew with rice » Garlic chicken » Neapolitan-style cod » Chickpeas, chicken, carrots, potato & cabbage
» Fish lasagne » Honey-roast chicken » Basque-style cod stew
» Meat lasagne with homemade bechamel sauce » French fries and ketchup » Peas and asparagus » Cabbage

» Roasted pumpkin » Mixed salad » Lettuce and olives Yoghurt
» Green salad » Fruit »  Fruit
» Fruit
Maria Lombillo La Moraleja
Brains International School Brains International School
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Week

MoNDAY

January 29th

February 5th

» Oven-baked chicken wings with
honey and orange
» Cream of broccoli soup

February 12th

» Roasted vegetable omelette
» Cucumber and apple salad

February 19th

» Roast pork loin with apple
» Rocket and lamb’s lettuce

February 26th

» Grilled chicken
» Potato salad

53

TUESPAY

January 30th

February 6th

» Vegetable and veal moussaka
Spinach and carrot salad

February 13th

» Salmon marinated with vanilla
» Basmati rice and apple salad

February 20th

» Steamed hake with a soy sauce, garlic

and sesame dressing
» Mashed potatoes

February 27th

» Textured soya, veal and vegetable
Salisbury steaks

» Green salad

VAV,

/2024

MIER(OLES

January 3lst

February 7th

» Baked eggs in a tomato, basil and
cheese sauce
» Cream of vegetable soup

February 14th

» Chicken, courgette and aubergine
brochettes
» Endives with cream cheese

February 21st

» Roasted vegetable omelette
» Cucumber and apple salad

February 28th

» Turkey and sweetcorn “quesadillas”

» Chickpea and sunflower seed
hummus with crudités

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

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

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.

Menus elaborados y calibrados con la asesoria de Compass Group

JVEVES

February Ist

Roast gammon with herbs
Roasted aubergines with parmesan
cheese and tomato

February 8th
Oven-baked oily fish

Potato and mixed vegetable pancakes

February 15th

Textured soya, veal and vegetable
Salisbury steaks
Green salad

February 22nd

HoLIDAY

February 29th

Fish and avocado “fajitas”
Carrot in salad dressing

brains/

INTERNATIONAL SCHOOLS

VIERNES

February 2nd

» Diced hake and avocado salad
» Cream of sweet potato soup

February 9th

» Fish and avocado “fajitas”
» Carrot in salad dressing

February 16th

» Roast pork loin with apple
» Rocket and lamb’s lettuce

February 23rd

HoLIDAY

March 1st



