
      

 
               TODOS LOS DIAS, ADEMÁS DE LOS PLATOS 

             INDICADOS, TAMBIÉN HAY DISPONIBLE 

            UN BUFFET DE ENSALADA 

              COMPUESTO DE: 

✓LECHUGA 

✓TOPPING PARA ELEGIR 

 

 

 

   

02 
ARROZ CON SALSA DE TOMATE 

FOGONERO CON VINAGRETA BLANCA 

PATATA COCIDA 

FRUTA FRESCA DE TEMPORADA 

PAN SIN GLUTEN Y SIN ALÉRGENOS 

03 
PISTO DE VERDURAS 

CONTRAMUSLO DE POLLO AL AROMA DE LIMÓN 

BONIATO ASADO 

FRUTA FRESCA DE TEMPORADA 

PAN SIN GLUTEN Y SIN ALÉRGENOS 

04 
CREMA SUAVE DE CALABACÍN  

FILETE DE TERNERA AL HORNO /PLANCHA 

PATATAS AL HORNO CON AJO Y TOMILLO  

YOGUR NATURAL CON TOPPING DE FRUTA FRESCA 

PAN SIN GLUTEN Y SIN ALÉRGENOS 

05 
POTAJE TRADICIONAL DE GARBANZOS CON 

ESPINACAS 

HUEVOS AL PLATO 

PATATAS DADO CRUJIENTES 

FRUTA FRESCA DE TEMPORADA 

PAN SIN GLUTEN Y SIN ALÉRGENOS 

06 
MACARRONES SIN GLUTEN CON SALSA DE 

TOMATE 

CINTA DE LOMO AL HORNO O A LA PLANCHA 

VERURAS AL WOK 

FRUTA FRESCA DE TEMPORADA 

PAN SIN GLUTEN Y SIN ALÉRGENOS  

09 
CREMA DE CALABAZA ASAD 

REVUELTO DE HUEVO  

ZANAHORIA BABY SALTEADA 

FRUTA FRESCA DE TEMPORADA 

PAN SIN GLUTEN Y SIN ALÉRGENOS 

10 
SOPA CASERA DE VERDURAS CON FIDEOS SIN 

GLUTEN 

POLLO A LA PLANCHA  

 PATATAS COCIDAS 

 YOGUR NATURAL CON TOPPING DE FRUTA 

FRESCA 

PAN SIN GLUTEN Y SIN ALÉRGENOS 

11 
ESPINACAS SALTEADAS 

CERDO A LA PLANCHA 

PATATAS ASADAS CON TOMILLO 

FRUTA FRESCA DE TEMPORADA 

PAN SIN GLUTEN Y SIN ALÉRGENOS  

12 
PASTA SIN GLUTEN CON SALSA DE TOMATE 

LOMO DE MERLUZA AL HORNO 

CALABACIN ASADO 

  FRUTA FRESCA DE TEMPORADA 

PAN SIN GLUTEN Y SIN ALÉRGENOS 

13 
ARROZ SALTEADO CON CHAMPIÑONES Y 

BACON 

POLLO A LA PLANCHA CON ESPECIAS MORUNAS 

COL SALTEADA 

FRUTA FRESCA DE TEMPORADA 

PAN SIN GLUTEN Y SIN ALÉRGENOS  

16 
GARBANZOS ESTOFADOS CON ESPINACAS 

HUEVOS REVUELTOS 

VERDURAS AL HORNO  

YOGUR NATURAL CON TOPPING DE FRUTA FRESCA 

PAN SIN GLUTEN Y SIN ALÉRGENOS 

17 
CREMA SUAVE DE VERDURAS Y HORTALIZAS DE 

TEMPORADA 

CINTA DE LOMO CON CHUTNEY DE MANZANA Y 

CEBOLLA 

ARROZ BLANCO SALTEADO 

FRUTA FRESCA DE TEMPORADA 

PAN SIN GLUTEN Y SIN ALÉRGENOS 

18 
PASTA SIN GLUTEN SALTEADA CON AJO Y PIMENTON 

GALLINETA A LA VIZCAINA 

PATATA COCIDA 

FRUTA FRESCA DE TEMPORADA 

PAN SIN GLUTEN Y SIN ALÉRGENOS 

19 
MENESTRA DE VERDURAS SALTEADAS CON 

TOMATE 

POLLO EN SALSA DE MOSTAZA 

BROCOLI AL AJILLO 

FRUTA FRESCA DE TEMPORADA 

PAN SIN GLUTEN Y SIN ALÉRGENOS 

20 
ARROZ A LA CUBANA CON SALSA DE TOMATE 

CASERA Y HUEVO 

PAVO EN SALSA DE CHAMPIÑONES  

PATATAS FRITAS CASERAS 

FRUTA FRESCA DE TEMPORADA 

PAN SIN GLUTEN Y SIN ALÉRGENOS 

23 
 

 

 

VACACIONES DE SEMANA BLANCA 
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VACACIONES DE SEMANA BLANCA 
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VACACIONES DE SEMANA BLANCA  
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✓VACACIONES DE SEMANA BLANCA 
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VACACIONES DE SEMANA BLANCA  

FEBRERO 2026 YAGO SCHOOL MÁLAGA 

 DIETA SIN GLUTEN 



      

      

                    

   IN ADDITON TO THE MENU, WE HAVE 

A SALAD BUFFET AVAILABLE EVERY DAY 

THE SALAD BUFFET CONSIST OF: 

✓LETTUCE 

✓TOPPINGS OF YOUR CHOICE 

     

            

 

                  

 

           

 

   

02 
RICE WITH TOMATO SAUCE 

FOGERO WITH WHITE VINAIGRETTE 

BOILED POTATO  

FRESH FRUIT  

GLUTEN-FREE AND ALLERGEN-FREE BREAD 

03 
VEGETABLE RATATOUILLE 

CHICKEN THIGH WITH LEMON AROMA 

ROASTED SWEET POTATO 

FRESH FRUIT  

GLUTEN-FREE AND ALLERGEN-FREE BREAD 

04 
CREAMY ZUCCHINI SOUP 

BAKED/GRILLED BEEF FILLET 

BAKED POTATOES WITH GARLIC AND THYME 

YOGURT WITH FRESH FRUIT TOPPING 

GLUTEN-FREE AND ALLERGEN-FREE BREAD 

05 
TRADITIONAL CHICKPEA AND SPINACH 

STEW 

BAKED EGGS 

CRISPY DICED POTATOES 

FRESH FRUIT  

GLUTEN-FREE AND ALLERGEN-FREE BREAD 

06 
GLUTEN-FREE MACARONI WITH TOMATO 

SAUCE 

BAKED OR GRILLED PORK LOIN 

WOK-FRIED VEGETABLES 

FRESH FRUIT  

GLUTEN-FREE AND ALLERGEN-FREE 

BREAD 

09 
ROASTED PUMPKIN CREAM SOUP 

SCRAMBLED EGGS 

SAUTÉED BABY CARROTS 

FRESH FRUIT  

GLUTEN-FREE AND ALLERGEN-FREE BREAD 

10 
HOMEMADE VEGETABLE SOUP WITH 

GLUTEN-FREE NOODLES 

GRILLED CHICKEN 

BOILED POTATOES 

YOGURT WITH FRESH FRUIT TOPPING 

GLUTEN-FREE AND ALLERGEN-FREE BREAD 

11 
SAUTÉED SPINACH 

GRILLED PORK 

ROASTED POTATOES WITH THYME 

YOGURT WITH FRESH FRUIT TOPPING 

GLUTEN-FREE AND ALLERGEN-FREE BREAD 

12 
GLUTEN-FREE PASTA WITH TOMATO SAUCE 

BAKED HAKE FILLET 

ROASTED ZUCCHINI 

FRESH FRUIT  

GLUTEN-FREE AND ALLERGEN-FREE BREAD 

13 
STIR-FRIED RICE WITH MUSHROOMS AND 

BACON 

GRILLED CHICKEN WITH MOROCCAN 

SPICES 

SAUTÉED CABBAGE 

FRESH FRUIT  

GLUTEN-FREE AND ALLERGEN-FREE 

BREAD 

16 
STIR-FRIED RICE WITH MUSHROOMS AND 

BACON 

GRILLED CHICKEN WITH MOROCCAN SPICES 

SAUSAGE CABBAGE  

YOGURT WITH FRESH FRUIT TOPPING 

GLUTEN-FREE AND ALLERGEN-FREE BREAD 

17 
CREAMY SOUP OF SEASONAL VEGETABLES 

PORK LOIN WITH APPLE AND ONION 

CHUTNEY 

SAUTÉED WHITE RICE 

FRESH FRUIT  

GLUTEN-FREE AND ALLERGEN-FREE BREAD 

18 
GLUTEN-FREE PASTA SAUTÉED WITH GARLIC 

AND PAPRIKA 

REDFISH IN BISCAYAN SAUCE 

BOILED POTATO 

YOGURT WITH FRESH FRUIT TOPPING 

GLUTEN-FREE AND ALLERGEN-FREE BREAD 

19 
SAUTÉED VEGETABLE STEW WITH TOMATO 

CHICKEN IN MUSTARD SAUCE 

GARLIC BROCCOLI 

FRESH FRUIT  

GLUTEN-FREE AND ALLERGEN-FREE BREAD 

20 
CUBAN-STYLE RICE WITH HOMEMADE 

TOMATO SAUCE AND EGG 

TURKEY IN MUSHROOM SAUCE 

HOMEMADE FRENCH FRIESFRESH FRUIT  

GLUTEN-FREE AND ALLERGEN-FREE 

BREAD 
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HOLIDAYS 
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HOLIDAYS 
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HOLIDAYS 
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HOLIDAYS 

FEBRUARY 2026 YAGO SCHOOL MÁLAGA  

GLUTEN-FREE DIET 

 


