KOKKarnir

ISLUPJONUSTA =

Fyrirtaekjapjonusta Kokkanna
Matsedill vikunnar 13. —17. mai 2024

Manudagur — Monday
Blomkalssupa — cauliflower soup (G,M)
Kjuklingur satay med eggjanudlum (G,H)
Chicken satay with egg noodles (G,H)

bridjudagur - Tuesday

Papriku og fennel supa — Paprika and fennel soup (G,V)

Salat dagsins — Salad of the day: Brokkoli og grasker — broccoli and pumpkin (V)
Steiktur steinbitur i “Smokey Arizona” krydd pankd raspi dsamt steiktum kartéflum og
jogurtsoésu (G,E,M)

Fried catfish in “Smokey Arizona” spiced panko breadcrumbs served with roasted
potatoes and yogurt sauce (G,E,M)

Midvikudagur - Wednesday

Sveppasupa — Mushroom soup (G,M)
Spaghetti Bolognese med hvitlauksbraudi (G,E)
Spaghetti Bolognese with garlic bread (G,E)

Fimmtudagur — Thursday

Seetkartoflu- og kimensupa — Sweet potato- and caraway seed soup (G,V)
Kalkdnabringa med saetkartoflumus, eplasalati og gravy (M,G)
Turkey breast with mashed sweet potatoes, apple salad and gravy (M,G)

Fostudagur - Friday
Eftirréttur — Dessert (G,E,H,M)
“Classic rock” borgari
Nautaborgari med osti, beikonkurli, laukhringjum og salsa (G,M)
Classic rock burger
Beef burger with cheese, bacon bits, onion rings and salsa (G,M)

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



KOKKarnir

EISLUPJONUSTA =

Innihaldslysingar — Ingredients descriptions

i eldhusi Kokkanna er notud hraefni sem geta valdid ofnzemi 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, bldmkal, jurtarjémi [Sarmjélk, full hert palmaolia, rjémi 6%, palmaolia, surmjoélkurduft, 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, sélbldmaolia, tirmerik, steinselja,
muskat, pipar, larvidarlauf], krydd, hveiti, olia
Adalréttur: : Kjuklingur, sesam olia, jar@hnetur,sojasésa [sojabaunir, hveiti, vatn, salt], palmaolia, Kjuklingakraftur: [Salt, maltodextrin, ger,
bragdefni, kjukklingakjot(2,7%), kjuklingafita(2%), laukur, laukduft, sykur, krydd, kryddefni, résmarinpykkni], nadlur [hveitimjdl, vatn, salt,
turmerik]

pridjudagur - Tuesday
Supa - soup: Vatn, paprika, fennel, Graenmetiskraftur [Sjavarsalt, hrisgrionaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), Sellery,
bakadur laukur, nipa), ger, sélblémaolia, turmerik, steinselja, muskat, pipar, larvidarlauf], krydd, hveiti, olia
Adalréttur: Steinbitur, panko raspur [hveiti, ger, sykur, salt], egg, hveiti, kartoflur, grisk jogurt [nymjoélk syré med jogurtgerlum og siud],
krydd, kryddjurtir, hvitlaukur, repjuolia, salt, pipar

Midvikudagur — Wednesday
Supa - soup: Vatn, sveppir, Jurtarjomi [Surmjolk, full hert palmaolia, rjomi 6%, palmaolia, sirmjélkurduft, yruefni(E 472b, E 475, E 435,
E471, E 433), bindiefni(E 410, E 407), D-vitamin, salt, litarefni(E 160a)], kékosmijolk, kjuklingakraftur [Salt, maltodextrin, ger, bragdefni,
kjukklingakjot(2,7%), kjuklingafita(2%), laukur, laukduft, sykur, krydd, kryddefni, résmarinpykkni], kériander, hveiti, olia, salt. krydd
Adalréttur: Nautahakk, spaghetti [durum hveiti, vatn], tdmatur, greenmeti, Nautakraftur: [Salt, purrkad glukos syrép, natturleg bragdefni,
nautafita (5%), nautakjotspykkni (3%), laukduft, krydd, bragdefni, résmarinpykkni], krydd, eldpipar, hvitlaukur,

Fimmtudagur - Thursday
Supa - soup: Vatn, seetar kartoflu, greenmetiskraftur [Sjavarsalt, hrisgrjdnaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), Sellery,
bakadur laukur, nipa), ger, sélblémaolia, turmerik, steinselja, muskat, pipar, larvidarlauf], kimen, hveiti, salt, krydd, olia
Adalréttur: Kalkinabringur, seetkartoflur, smjor [Rjémi, salt], epli, syrdur rjémi [Undanrenna og rjomi, syrdur med mjoélkursyrugerlum,
gelatin, ostahleypir], majones [Repjuolia, vatn, eggjaraudur, sykur, salt, krydd, sinnepsduft, bindiefni (E412, E415), syra (E260, E330),
rotvarnarefni (E202, E211)], sitréna, flérsykur, kjuklingakraftur [Salt, maltodextrin, ger, bragdefni, kjukklingakjot(2,7%), kjuklingafita(2%),
laukur, laukduft, sykur, krydd, kryddefni, résmarinpykkni], jurtarjémi [Sarmjolk, full hert palmaolia, rjémi 6%, palmaolia, sirmjolkurduft,
yruefni(E 472b, E 475, E 435, E471, E 433), bindiefni(E 410, E 407), D-vitamin, salt, litarefni(E 160a)], olia, hveiti, salt, krydd

Fostudagur — Friday
Eftirréttur — Dessert
Adalréttur: Nautakjot, hamborgarabraud(HVEITI, vatn, SESAMFRZ, sykur, repjuolia, ger, HVEITIGLUTEN, salt, yruefni (E481),

mjélmedhondlunarefni (E300). Kartoflubatar( kartoflur, hveiti, salt, sterkja, Krydd(svartur pipar, chili pipar,cayenne, hvitlauks duft,
laukduft,(E450, E500), beikon [Grisakjot 90%, vatn, salt, repjuolia, glikdsasirdp, kryddbragdefni, rotvarnarefni E250, praarvarnarefni E301,
bindiefni E450/451], ostur [mjélk, undanrenna, salt, ostahleypir, rotvarnarefni (E252)], laukhringir [laukur (53%), hveiti, sélblémaolia, vatn,
palmafeiti, hleypir (E401), salt, ger, sykur, paprika, tirmerik kraftur], salsa sésa [Tomatar, tématpurra (tdmatpykkni, vatn), laukur, jalapeno,

tématsafi, watn, graenn chili, minna en 2% salt, edik, hvitlaukur, kalsium klérid, sitrussyra, xhanthan gimmi, paprika, krydd], majénes
[Repjuolia, vatn, eggjaraudur, sykur, salt, krydd, sinnepsduft, bindiefni (E412, E415), syra (E260, E330), rotvarnarefni (E202, E211)]

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



