KOKKarnir

ISLUPJONUSTA =

Fyrirtaekjapjonusta Kokkanna
Vegan réttir — vegan courses
29. juli — 2. agust 2024

Manudagur — Monday
Tofu i teriyaki dsamt hrisgrjonum (S)
Tofu in teriyaki served with rice (S)

bridjudagur - Tuesday
Granmetis thai karry med baunum og greenmeti

Vegetable thai curry with beans and vegetables

Midvikudagur — Wednesday
Brokkdligratin — Ostagratinerad saetkartoflu- og baunamauk med brokkdli bitum

Broccoli au gratin — Mashed sweet potatoes and beans with broccoli bites and cheese

Fimmtudagur — Thursday
Bakad “Brick” med steiktu hvitkali, gulrétum, réfum, kjuklingabaunum, saetum
kartoflum, paprika og spinati asamt mangaé-, karry- og kdkossosu (G)
Baked Brick with fried white cabbage, carrots, swede, chickpeas, sweet potatoes, bell
pepper and spinach served with mango-, curry- and coconut sauce (G)

Fostudagur — Friday
Krispi jackfruit borgari med raudkalshrasalati asamt kart6flubatum og kokteilsdsu (G)
Crispy jackfruit burger with read cabbage coleslaw served with potato wedges and
cocktailsauce (G)

(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

Tofu [SOJAbaunir (70%), vatn, steinefnasalt (nigari)], teriyaki [sojasdsa (sojabaunir, hveiti, vatn, salt), sykur,

sirép, engifer safi, eplasafi, hrisgjronavin, maizena, edik, sesamolia, hvitlaukur, engifer, laukur, (E330), (E415),
(E202), (E211)], sesam frae, hrisgrjon, graenmeti, repjuolia, krydd, salt, pipar

bridjudagur - Tuesday

Graenmeti, karry, svartar baunir, kjuklingabaunir, kékosmjélk, greenmetiskraftur [Sjavarsalt, hrisgrjénaheilhveiti,

graenmeti(11%): (laukur(3,5%), gulrét(3,4%), Sellery, bakadur laukur, nipa), ger, sélblémaolia, turmerik, steinselja,
muskat, pipar, larvidarlauf], krydd, olia, cous cous [durum hveiti, vatn]

Midvikudagur — Wednesday

Brokkdli, seetar kartoflur, kjuklingabaunur, svartar baunir, nyrnabaunir, Vegan rjémi: [Vatn, fullhert pdlmaolia,
glikdssyrop, hleypiefni (E435; E471; EA75), sterkja, bindiefni (E464; E466), salt, bragdefni], kart6flur, vegan ostur:
[Vatn. Kékosolia (24%), umbreytt sterkja, Sterkja, Sjavarsalt, Bragdefni; 6lifu Extract, litarefni; B-kardtin, Vitamin

B12], hvitlaukur, salt, pipar, krydd.

Fimmtudagur — Thursday
Kjuklingabaunir, réfur, gulrdt, hvitkal, saetar kartoflur, paprika, spinat, mango, kékosmjélk, kartoflur, Karry:
[tarmerik, kériander, dillfrae, muskat, eldpipar], Graanmetiskraftur: [Sjavarsalt, hrisgrionaheilhveiti,
graenmeti(11%): (laukur(3,5%), gulrét(3,4%), Sellery, bakadur laukur, nipa), ger, sélblémaolia, tdrmerik, steinselja,
muskat, pipar, larvidarlauf], hveiti, olia vatn, hvitlaukur, salt, pipar, vatn

Fostudagur — Friday
Jackfruit borgari [jakaber 56%, hveiti, sojaolia, maismjol, tapidka sterkja, sykur, hvitlauksduft, laukduft, ger, salt,
lyftiduft, kryddjurtir, krydd, chiliduft, trmerik, hvitur pipar, glikdsi], hamborgarabraud [hveiti, vatn, sesamfrae,
sykur, repjuolia, ger, hveitigluten, salt, yruefni (E481), mjélmedhondlunarefni (E300).], raudkal, greenmeti,
majones [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)],
krydd, salt, pipar

(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



