KOKKarnir

ISLUPJONUSTA =

Fyrirtaekjapjonusta Kokkanna
Matsedill vikunnar 20. — 24. névember

Manudagur — Monday
Villisveppa- og portvins supa
Ysa i raudu pestoi med steiktum kartéflum
Haddock in red pesto with fried potatoes

bridjudagur - Tuesday
Papriku- og tdmatsupa — Bell pepper- and tomato soup (V)
Spaghetti Bolognese med hvitlauksbraudi (G,M)
Spaghetti Bolognese with garlic bread (G,M)

Midvikudagur — Wednesday

Graenertu- og beikonstipa — Green peas- and bacon soup (M,G)
Steiktur porskur i trufflu panko rasp med piparmajo og steiktum kart6flum (G,E)
Fried cod in truffle panko breadcrumbs with peppermayo and fried potatoes (G,E)

Fimmtudagur — Thursday
Eplabaka med vanillurjoma — Applepie with vanilla cream
Kalkunabringur med saetkartdflumus, gravy og fyllingu med beikoni og ferskjum (M,G)
Turkey breast with mashed sweet potatoes, gravy and stuffing with bacon and peaches
(M,G)

Fostudagur - Friday
Eftirréttur — Dessert (M,G,E,H)
Sudurrikja steiktur kjuklingur med buffaldsdsu, gradostadressingu, hrasalati og rosti
kartoflum (G,M,E)
Southern fried chicken with buffalo sauce, blue cheese dressing, coleslaw and rosti
potatoes (G,M,E)

(S) Soya - (M) - Mjdlk (G) - Gluten (E) — Egg (H) — Hnetur - (V) - Vegan



KOKKarnir
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Innihaldslysingar — Ingredients descriptions

i eldhisi Kokkanna er notud hraefni sem geta valdid ofnaemi eins og
hnetur, mjolk, egg, baunir og ymiskonar frae.
Allir kraftar sem eru notadir eru an MSG.
In our kitchen we use products that can cause allergy such as peanuts, milk products,
eggs, beans and seeds. All our stocks are MSG free.

Manudagur — Monday

Supa - soup: Vatn, rjdmi,portvin, Graenmetiskraftur: [Sjdvarsalt, hrisgriénaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), selleri, bakadur laukur,
nipa), ger, sélblémaolia, tirmerik, steinselja, muskat, pipar, larvidarlauf], Kjuklingakraftur: [Salt, maltodextrin, ger, bragdefni, kjuklingakjot(2,7%),
kjuklingafita(2%),

Ysa, sélpurkadir tdmatar, parmesan, caswehnetur, olia, hvitlaukur, Braud: [Hveiti, vatn, ger, salt], kartoflur, krydd
Braud - bread: Hveiti, vatn, ger, salt - flour, water, yeast, salt

bridjudagur - Tuesday
Supa - soup: Vatn, tdmatur, paprika, kokosmjélk, Graenmetiskraftur: [Sjdvarsalt, hrisgrjénaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), selleri,
bakadur laukur, nipa), ger, sélblémaolia, tirmerik, steinselja, muskat, pipar, larvidarlauf], greenmeti, krydd
Adalréttur — main course: Nautahakk, tomatur, krydd, hvitlaukur, hveiti, paprika, gulraetur, laukur, ostur (mjélk, undanrenna, salt, ostahleypir, rotvarnarefni
(E252)),Nautakraftur: [Salt, purrkad glikds syrop, natturleg bragdefni, nautafita (5%), nautakjotspykkni (3%), laukduft, krydd, bragdefni,
résmarinpykknilkrydd, greenmeti, hveiti, Braud: [Hveiti, vatn, ger, salt]

Midvikudagur - Wednesday
Supa - soup: Vatn, graenertur,baunir,beikon, Jurtarjomi: [Surmjélk, full hert palmaolia, rjémi 6%, palmaolia, sirmjoélkurduft, yruefni(E 472b, E 475, E 435,
E471, E 433), bindiefni(E 410, E 407), D-vitamin, salt, litarefni(E 160a)], Kjuklingakraftur: [Salt, maltodextrin, ger, bragdefni, kjuklingakjot(2,7%),
kjuklingafita(2%), laukur, laukduft, sykur, krydd, kryddefni, résmarinpykkni], Graenmetiskraftur: [Sjdvarsalt, hrisgrionaheilhveiti, graenmeti(11%):
(laukur(3,5%), gulrot(3,4%), selleri, bakadur laukur, nipa), ger, sélblémaolia, tirmerik, steinselja, muskat, pipar, larvidarlauf], krydd, hveiti
Adalréttur — main course: borskur, panco raspur [hveiti, repjuolia, truffluolia, ger, salt]Majénes: [Repjuolia, vatn, eggjaraudur, sykur, salt, krydd,
sinnepsduft, bindiefni (E412, E415), syra (E260, E330), rotvarnarefni (E202, E211)]Syrdur rjémi: [Undanrenna og rjémi, syrdur med mjélkursyrugerlum,
gelatin, ostahleypir], pipar, hvitlaukur, krydd, kartoflur
Braud - bread: Hveiti, vatn, ger, salt - flour, water, yeast, salt

Fimmtudagur — Thursday

Baka — Pie : Epli, kanill, smjér [Rjémi, salt], hveiti, sykur, pudursykur, egg, rijomi, vanilla

Adalréttur — main course Kalkdnn, saetar kartéflur, smjér [Rjoémi, salt], jurtarjémi [SGrmjélk, full hert palmaolia, rjémi 6%, palmaolia, sirmjélkurduft,
yruefni(E 472b, E 475, E 435, E471, E 433), bindiefni(E 410, E 407), D-vitamin, salt, litarefni(E 160a)], kalkinasod, kjukingakraftur [Salt, maltodextrin, ger,
bragdefni, kjukklingakjot(2,7%), kjuklingafita(2%), laukur, laukduft, sykur, krydd, kryddefni, résmarinpykkni], braud [Hveiti, vatn, ger, salt], beikon [Grisakjot
90%, vatn, salt, repjuolia, glukdsasirop, kryddbragdefni, rotvarnarefni E250, praarvarnarefni E301, bindiefni E450/451], mais, ferskjur, epli, gradostur
[Nymijolk, salt, hleypir, mjélkursyrugerlar, Penicillium roquefort], salt, pipar, krydd
Braud - bread: Hveiti, vatn, ger, salt - flour, water, yeast, salt

Fostudagur - Friday
Adalréttur — main course: Kjuklingur, hveiti, krydd, buffalésésa [Cayenne pipardsa, (broskadur Cayenne pipar, eimad edik, salt, purrkadur hvitlaukur),
vatn, smjorliki (soyabaunir, hert soyaolia, vatn, salt, ein- og tviglyserid, soyaelasitin, E-211, E-160a), sykur, salt, paprika, xanthan gum, litarefni, purrkadur
hvitlauku, E-211, krydd, E-401, E-385], gradostadressing [majones [Repjuolia, vatn, eggjaraudur, sykur, salt, krydd, sinnepsduft, bindiefni (E412, E415), syra
(E260, E330), rotvarnarefni (E202, E211)], gradostur [Nymjdlk, salt, hleypir, mjélkursyrugerlar, Penicillium roquefort], edik, salt, pipar], hrasalat [Hvitkal,
gulraetur, majones [Repjuolia, vatn, eggjaraudur, sykur, salt, krydd, sinnepsduft, bindiefni (E412, E415), syra (E260, E330), rotvarnarefni (E202, E211)], seett
sinnep [Vatn, edik, sykur, sinnepsfrae, salt, krydd (p.a.m. laukur)], kokteil avextir, (Vatn, ferskjur, perur, sykur, ananas, vinber, litud kirsuber (kirsuber, litarefni
E127), sitrénu syra)], rosti kartoflur, repjuolia, salt, pipar

(S) Soya - (M) - Mjdlk (G) - Gluten (E) — Egg (H) — Hnetur - (V) - Vegan



