KOKKarnir

ISLUPJONUSTA =

Fyrirtaeekjapjonusta Kokkanna
Matsedill vikunnar 4. — 8. desember

Manudagur — Monday

Aspassupa — asparagus soup (M,G)
Salat dagsins — Salad of the day: Raudroéfur — beetroot (V)
Steiktar fiskibollur ad haetti mémmu med karry sésu og hrisgrijonum (M, G,E)

Fried fish balls with curry sauce and rice (M,G,E)

bridjudagur - Tuesday
Kokos - tdmatsupa — Coconut - tomato soup (V)
Smalabaka med graanum baunum og rabbabarasultu (M)
Shepardspie with peas and rhubarb jam (M)

Midvikudagur — Wednesday
Brokkolisupa — Broccoli soup (M,G)
Salat dagsins - Salad of the day: Bldmkal — Cauliflower (V)
Cajun kryddadur lax med ananassalsa og steiktum kartoflum
Cajun spiced salmon with pineapple salsa and fried potatoes

Fimmtudagur - Thursday
Paprikusupa — Bell pepper soup (V)
Lambalaeri med rétargraenmeti, kartoflugratini og kryddjurtarsodsoésu (M)
Leg of lamb with root vegetables, potato au gratin and herb gravy (M)

Fostudagur - Friday
Eftirréttur — Dessert (M,G,E,H)
Kjuklingur i BBQ s6su med maisstongli og southern kryddudum smaelki kartéflum
Chicken in BBQ sauce with corn on the cob and southern spiced potatoes

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



KOKKarnir

EISLUPJONUSTA ®

Innihaldslysingar — Ingredients

i eldhusi Kokkanna er notud hraefni sem geta valdid ofnaemi eins og
hnetur, mjélk, egg, baunir og ymiskonar frze.
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, aspas, Jurtarjomi: [Surmjolk, full hert palmaolia, rjémi 6%, pidlmaolia, sirmjolkurduft, yruefni(E 472b, E 475, E 435, E471, E 433),
bindiefni(E 410, E 407), D-vitamin, salt, litarefni(E 160a)], Graenmetiskraftur: [Sjdvarsalt, hrisgrjdnaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%),

Sellery, bakadur laukur, nipa), ger, sélblémaolia, tirmerik, steinselja, muskat, pipar, larvidarlauf], Kjuklingakraftur: [Salt, maltodextrin, ger, bragdefni,

kjuklingakjot(2,7%), kjuklingafita(2%), laukur, laukduft, sykur, krydd, kryddefni, résmarinpykkni], hveiti, krydd
Adalréttur — main course: Fiskibollur : [Ysa, kartoflumjol, laukur, hvitlaukur, egg, hveiti], Jurtarjémi: [Surmjolk, full hert palmaolia, rjémi 6%, palmaolia,
surmjolkurduft, 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, kjukklingakjot(2,7%), kjuklingafita(2%), laukur, laukduft, sykur, krydd, kryddefni, résmarinpykknil, karry, hrisgrjon, repjuolia, krydd, salt, pipar
Braud - bread: Hveiti, vatn, ger, salt- flour, water, yeast, salt

pridjudagur — Tuesday
Supa - soup: Vatn, kdkosmjodlk, graenmeti, tdmatur, Graenmetiskraftur: [Sjavarsalt, hrisgridnaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), selleri,
bakadur laukur, nipa), ger, sélblémaolia, tirmerik, steinselja, muskat, pipar, larvidarlauf], krydd
Adalréttur — main course: Lambakjot, nautakjot, kartoflur, laukur, hvitlaukur, gulreetur, Rjéomi: [Rjomi, laktasaensim, bindiefni (karragenan)], graenar baunir,
sulta [Rabarbari (45gr i 100gr), sykur, vatn, hleypiefni (E 440), rotvarnarefni (E 202, E 211)], salt, pipar, krydd
Braud - bread: Hveiti, vatn, ger, salt - flour, water, yeast, salt

Midvikudagur - Wednesday
Supa- soup: Vatn, brokkdli, jurtarjémi [Surmjadlk, full hert pdlmaolia, 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)], kjuklingakraftur[Salt, maltodextrin, ger, bragdefni, kjukklingakjot(2,7%),
kjuklingafita(2%), laukur, laukduft, sykur, krydd, kryddefni, résmarinpykkni], greenmetiskraftur [Sjavarsalt, hrisgrjonaheilhveiti, greenmeti(11%):
(laukur(3,5%), gulrét(3,4%), Sellery, bakadur laukur, nipa), ger, sélblémaolia, turmerik, steinselja, mdskat, pipar, larvidarlauf,], hveiti, olia, krydd
Adalréttur — main course Lax, cajun kryddblanda(salt,paprika, hvitlaukur, laukur,cayenne pippar, svartur pipar,hvitur pipar, oregano, timian,
steinselja,chilipipar), ananas, kériander, sykur, krydd, kartéflurBraud —
bread: Hveiti, vatn, ger, salt- flour, water, yeast, salt

Fimmtudagur - Thursday
Supa - soup: Vatn, paprika, tdmatur, kokosmjoélk, graenmetiskraftur [Sjavarsalt, hrisgrjonaheilhveiti, graeenmeti(11%): (laukur(3,5%), gulrot(3,4%),
Sellery, bakadur laukur, nipa), ger, sélblémaolia, tirmerik, steinselja, muskat, pipar, larvidarlauf,], krydd, hvitlaukur, sterkja — water, bell pepper,
tomato, coconut milk, vegetablestock, spices, garlic, starch
Adalréttur — main course Lamb, hvitlaukur, greenmeti,Jurtarjomi: [Sirmjélk, full hert palmaolia, rjdmi 6%, palmaolia, sirmjolkurduft, yruefni(E 472b, E 475, E
435, E471, E 433), bindiefni(E 410, E 407), D-vitamin, salt, litarefni(E 160a)],rjomi,ostur,Nautakraftur: [Salt, purrkad glukéds syrdp, natturleg bragdefni,
nautafita (5%), nautakjotspykkni (3%), laukduft, krydd, bragdefni, résmarinpykkni], kartoflur
Braud - bread: Hveiti, vatn, ger, salt- flour, water, yeast, salt

Fostudagur - Friday
Adalréttur — Kjuklingur, BBQ sésa [Hafriktdsa kornsirdp, eimad edik, tdmatmauk, umbreytt maissterkja, salt, ananaspykkni, reykbragpefni SF-005, krydd,
karamellulitur E-150d, mdlmassi, rotvarnarefni E-211, hvitlaukur, sinnepsduft, kornsirép, sykur, Tamarind SOJA, natturleg bragdefni, sellerifrze.],
maisstongull, kartoflur, krydd, repjuolia, salt, pipar

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



