KOKKarnir

ISLUPJONUSTA =

Fyrirtaekjapjonusta Kokkanna
Vegan réttir — vegan courses
18.—-22. mars 2024

Manudagur — Monday
Falafel med tagine sésu og cous-cous (G)
Falafel with tagine sauce and cous-cous (G)

bridjudagur - Tuesday
Polentu- og linsubaunabollur med sesam sdsu og kartoflum (G,S)

Polenta- and lentil balls with sesame sauce and potatoes (G,S)

Midvikudagur — Wednesday
Blomkals og svartbaunapottréttur med kokosmjolk, tomat,

hvitlauk, lauk og greenmeti
Cauliflower and black been stew with coconut milk, tomatoes,
garlic, onion and vegetables

Fimmtudagur — Thursday
Granmetisbollur med brinum hrisgrjonum og chili sdsu
Veggie tots with brown rice and chili sauce

Fostudagur — Friday
Blomkals- og mondlubuff med saetum kartoflum og dressingu
Cauliflower- and almond rissole with sweet potatoes and chili dressing

(G) - Gluten/Gluten - (S)- Soyja/Soya

Vinsamlegast athugid ad notum mikinn lauk og hvitlauk i okkar vegan rétti
Please note that we use a lot of onion and garlic for our vegan courses



KOKKarnir

ISLUPJONUSTA =

Innihaldslysingar — Ingredient’s descriptions

i eldhusi Kokkanna eru notud hraefni sem geta valdid ofnami 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

Falafel [kjuklingabaunir 60%, laukur, sélblémaolia, hveiti, steinselja, maizena, salt, krydd, sodium bikarbdnat],
cous cous [durum hveiti], laukur, hvitlaukur, gulraetur, greenmetiskraftur [Sjavarsalt, hrisgrionaheilhveiti,
graanmeti(11%): (laukur(3,5%), gulrét(3,4%), Sellery, bakadur laukur, nipa), ger, sélblémaolia, turmerik, steinselja,
muskat, pipar, larvidarlauf], krydd, greenmeti, repjuolia, salt, pipar

bridjudagur - Tuesday

Linsubaunir, polenta [mais], greenmeti, greenmetiskraftur [Sjavarsalt, hrisgridnaheilhveiti, greenmeti(11%):

(laukur(3,5%), gulrot(3,4%), Sellery, bakadur laukur, nipa), ger, sélblémaolia, turmerik, steinselja, muskat, pipar,
l[arvidarlauf], sojasdsa [sojabaunir, hveiti, vatn, salt], sesam olia, kartoflur, repjuolia, kryd, salt, pipar

Midvikudagur — Wednesday
Blomkal, svartar baunir, kartoflur, kdkosmjélk, tématur, laukur, hvitlaukur, Graenmetiskraftur: [Sjdvarsalt,
hrisgrjénaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), selleri, bakadur laukur, nipa), ger, sélblémaolia,
turmerik, steinselja, muskat, pipar, larvidarlauf], salt, pipar, krydd

Fimmtudagur — Thursday
Brokkali, gulrét, bldmkal, nipa, nyrnabaunir, kartéflur, Vegan rjomi: [Vatn, fullhert palmaolia, glikdssyrép,
hleypiefni (E435; E471; E475), sterkja, bindiefni (E464; E466), salt, bragdefni], Vegan majdnes: [repjuolia, vatn,
sykur, umbreytt kart6flusterkja, salt, sinnep(vatn, edik, sykur, sinnepsfrae, salt, krydd, bragdefni), sinnepsduft,
krydd, rotvarnarefi (E202, E211, E260), bindiefni (E415), syra (E330), litarefni (E160a)], Greenmetiskraftur:
[Sjavarsalt, hrisgridnaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrot(3,4%), selleri, bakadur laukur, nipa), ger,
solblémaolia, turmerik, steinselja, muskat, pipar, larvidarlauf], brdn hrisgrjén, salt, pipar, krydd

Fostudagur — Friday

Kjuklingabaunir, blémkal, mondlur, saetar kartoflur, Vegan majdnes: [repjuolia, vatn, sykur, umbreytt
kartoflusterkja, salt, sinnep(vatn, edik, sykur, sinnepsfrae, salt, krydd, bragdefni), sinnepsduft, krydd, rotvarnarefi
(E202, E211, E260), bindiefni (E415), syra (E330), litarefni (E160a)], salt, pipar, krydd

(G) - Gluten/Gluten - (S)- Soyja/Soya

Vinsamlegast athugid ad notum mikinn lauk og hvitlauk i okkar vegan rétti
Please note that we use a lot of onion and garlic for our vegan courses



