MIENU RESTAURANT
SCOLAIRE

Lundi 2 Mardi 3 Jeudi 5 Vendredi 6
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Responsable cuisine Mme BRARD Sophie au tel : 02.99.95.08.64
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https://www.association-isallergies51.com/allergie/fruit-coques/
https://www.association-isallergies51.com/allergie/celeri/
https://www.association-isallergies51.com/allergie/crustaces/
https://www.association-isallergies51.com/allergie/ble-gluten/
https://www.association-isallergies51.com/allergie/arachide/
https://www.association-isallergies51.com/allergie/lait/
https://www.association-isallergies51.com/allergie/lupin/
https://www.association-isallergies51.com/allergie/oeuf/
https://www.association-isallergies51.com/allergie/poisson/
https://www.association-isallergies51.com/allergie/moule/
https://www.association-isallergies51.com/allergie/moutarde/
https://www.association-isallergies51.com/allergie/sesame/
https://www.association-isallergies51.com/allergie/soja/
https://www.association-isallergies51.com/allergie/sulfites/

