KOKKarnir

ISLUPJONUSTA =

Fyrirtaekjapjonusta Kokkanna
Matsedill vikunnar 29. juli — 2. agust

Manudagur — Monday
Fronsk lauksipa — French onion soup
Kjuklingur i teriyaki dsamt hrisgrjénum (S)
Chicken in teriyaki served with rice (S)

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

Spaghetti Bolognese with garlic bread and shredded cheese (G,M)

Midvikudagur — Wednesday

Graenertu- og beikonsupa — Peas- and bacon soup
Sudurrikja steiktur porskur med kaldri dressingu og kartéflum (G,E)
Southern fried cod with cold dressing and potatoes (G,E)

Fimmtudagur — Thursday

Rjomalogud tdmatsipa — Creamy tomato soup (V)
Lambasnitsel med steiktum kart6flum, raudkali og rjdmalagadri sveppasdsu (G,E,M)

Lamb schnitzel with fried potatoes, red cabbage and creamy mushroom sauce (G,E,M)

Fostudagur - Friday
Eftirréttur — Dessert (M,G,E,H)
Krispi kjuklingaborgari med raudkalshrdsalati dsamt karto6flubatum og kokteilsésu (G,S,E)
Crispy chicken burger with red cabbage coleslaw served with potato wedges and
cocktailsauce (G,S,E)

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



KOKKarnir

ISLUPJONUSTA =

Innihaldslysingar — Ingredients descriptions

i eldhusi Kokkanna er 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

Supa - soup: Vatn, laukur, nautakraftur [Salt, purrkad glukos syrdp, nétturleg bragdefni, nautafita (5%), nautakjotspykkni (3%), laukduft, krydd, bragdefni,
résmarinpykkni], sherry [marsala vin, salt, ilmefni (inniheldur sulfit)], krydd, salt, pipar
Adalréttur — Main course: Kjuklingur, teriyaki [sojasésa (sojabaunir, hveiti, vatn, salt), sykur, sirép, engifer safi, eplasafi, hrisgjronavin, maizena, edik,
sesamolia, hvitlaukur, engifer, laukur, (E330), (E415), (E202), (E211)], sesam frae, hrisgrjon, greenmeti, repjuolia, krydd, salt, pipa
Braud - bread: Hveiti, vatn, ger, salt - flour, water, yeast, salt

pridjudagur - Tuesday
Supa - soup: Vatn, paprika, kkosmjolk, Greenmetiskraftur: [Sjavarsalt, hrisgridnaheilhveiti, gra&enmeti(11%): (laukur(3,5%), gulrét(3,4%), selleri, bakadur laukur,
nipa), ger, sélblémaolia, tirmerik, steinselja, muskat, pipar, larvidarlauf], greenmeti, krydd
Adalréttur — main course: Nautahakk, tématur, krydd, hvitlaukur, hveiti, paprika, gulraetur, laukur, ostur (mjélk, undanrenna, salt, ostahleypir, rotvarnarefni
(E252)),Nautakraftur: [Salt, purrkad glukds syrép, nattirleg bragdefni, nautafita (5%), nautakjétspykkni (3%), laukduft, krydd, bragdefni, résmarinpykknilkrydd,
granmeti, hveiti, Braud: [Hveiti, vatn, ger, salt]

Midvikudagur - Wednesday

Supa - soup: Vatn, graenertur, baunir, beikon, Jurtarjomi [Surmjélk, full hert palmaolia, rjomi 6%, palmaolia, sirmjolkurduft, 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 [Sjavarsalt, hrisgrjdnaheilhveiti, greenmeti(11%):

(laukur(3,5%), gulrét(3,4%), selleri, bakadur laukur, nipa), ger, sélblémaolia, tirmerik, steinselja, muskat, pipar, larvidarlauf], krydd, hveiti
Adalréttur — main course: borskur, panco raspur [hveiti, repjuolia, ger, salt], Majones [Repjuolia, vatn, eggjaraudur, sykur, salt, krydd, sinnepsduft, bindiefni
(E412, E415), syra (E260, E330), rotvarnarefni (E202, E211)], Syrdur rjémi: [Undanrenna og rjémi, syrdur med mjolkursyrugerlum, gelatin, ostahleypir],
hvitlaukur, krydd, kartoflur
Braud - bread: Hveiti, vatn, ger, salt - flour, water, yeast, salt

Fimmtudagur — Thursday
Supa — Soup Vatn, spinat, graenmeti, kdkosmjolk, Graeenmetiskraftur: [Sjavarsalt, hrisgrjonaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), selleri,
bakadur laukur, nipa), ger, sélbldémaolia, tdrmerik, steinselja, muskat, pipar, larvidarlauf], karry, hveiti, olia, krydd
Adalréttur — main course Snitsel [Lambakj6t 85%, vatn 5%, salt, braudraspur (hveiti, soyaprétein, krydd, ger, litarefni E100, E1608], raudkal [raudkal, sykur,
edik, salt, sirop, rifsberjasaft], sveppir, Nautakraftur [Salt, purrkad glikds syrdp, nattarleg bragdefni, nautafita (5%), nautakjotspykkni (3%), laukduft, krydd,
bragdefni, résmarinpykkni], Jurtarjémi [Stirmjélk, full hert padlmaolia, rjémi 6%, palmaolia, surmjélkurduft, yruefni(E 472b, E 475, E 435, E471, E 433),
bindiefni(E 410, E 407), D-vitamin, salt, litarefni(E 160a)], krydd, salt, pipar
Braud - bread: Hveiti, vatn, ger, salt - flour, water, yeast, salt

Fostudagur - Friday
Adalréttur — main course: Kjaklingaborgari [Kjuklingakjot, vatn (18%) raspur (hveiti, ger, salt, turmeric) mjolkursykur, sojaprotein (3,9%), jurtaolia, hveiti,
salt, prugusykur, kryddblanda], hamborgararbraud [hveiti, kartoflur 17%, egg, sykur, repjuolia, ger, vatn, gljéi (vatn, sélblémaolia, greenmetisprétein (bauna,
kartoflu, bdndabauna), pragusykur, maltédextrin, sterkja), hveitigluten, maissterkja, salt, yruefni (E471, E481), mj6lmedhondlunarefni (E300)], raudkal,
graenmeti, majones[Repjuolia, vatn, eggjaraudur, sykur, salt, krydd, sinnepsduft, bindiefni (E412, E415), syra (E260, E330), rotvarnarefni (E202, E211)],
kokteilsésa [repjuolia, tdmatsdsa (tomatpykkni, sykur, salt, laukduft), sinnep(vatn, sykur, edik, sinnepsfrae, hveiti, salt, krydd, bragdefni), eggjaraudur, sykur,
salt umbreytt sterkja (4r mais), edik, krydd, bindiefni (E412, E415), syra (E330, E260), rotvarnarefni (E202, E211), salt, pipar, krydd], kartoflur, krydd, salt, pipar

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



