KOKKarnir

EISLUPJONUSTA =

Fyrirtaekjapjonusta Kokkanna
Matsedill vikunnar 18. — 22. névember 2024

Manudagur — Monday

Bladlauks-supa — Leek-soup (M,G)
Ysa i taelensku raudu karry og kékos dsamt hrisgrjonum (G)
Haddock in red thai curry and coconut served with rice (G)

bridjudagur — Tuesday
Basil-, chili- og tédmatsupa — Basil-, chili- and tomato soup (V)
Kjaklingur i kremadri sdsu med basil, parmesan og sélpurrkudum tédmotum asamt
hrisgrionum (M)
Chicken in creamy sauce with basil, parmesan and sundried tomatoes served with rice
(M)

Midvikudagur — Wednesday
Kakdsupa med tvibokud — Cocoa soup with biscuits (G,M)

Indverskur lax med steiktum kartoflum og situssdsu dasamt bokkoli- og blémkalssalati med
ristudum graskresfraejum (E,M)
Indian salmon with roasted potatoes and citrus sauce served with broccoli- and
cauliflower salad toped with roasted pumpkin seeds (E,M)

Fimmtudagur - thursday
Bldmkalssupa — Cauliflower soup (G)
Lambalaeri med steiktum kartoflum, greenum baunum og sodsdsu (M)
Leg of lamb with roasted potatoes, green peas and demi-glaze sauce (M)

Fostudagur - Friday
Eftirréttur — dessert (M,G,E,H)
Kjuklingaborgari med kdreskri BBQ sésu og kimchi hrasalati asamt rosti kartoflum
(G,E,S,M)
Chicken burger with Korean BBQ sauce and kimchi coleslaw served with rosti potatoes
(G,E,S,M)

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



KOKKarnir

ISLUPJONUSTA =

Innihaldslysingar — ingredients descriptions

i eldhisi Kokkanna er notud hraefni sem geta valdid ofnami eins og
hnetur, mjélk, 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, bladlaukur, Graenmetiskraftur: [Sjavarsalt, hrisgrionaheilhveiti, gr&enmeti(11%): (laukur(3,5%), gulrét(3,4%), selleri,
bakadur laukur, nipa), ger, sélblémaolia, turmerik, steinselja, muskat, pipar, larvidarlauf], Jurtarjomi: [Sarmjolk, full hert palmaolia, rjomi
6%, palmaolia, surmjolkurduft, yruefni(E 472b, E 475, E 435, E471, E 433), bindiefni(E 410, E 407), D-vitamin, salt, litarefni(E 160a)], hveiti,
olia, krydd
Adalréttur — main course: Ysa, kokosmjolk, rautt karry [purrkadur raudur eldpipar, sitrénugras, hvitlaukur, shallot laukur, salt, kaffir lime
lauf, engifer, kdriander frae, cumin], tdmat purée, fiskisosa [ansjosur, fiskikraftur 70% salt, sykur vatn], sojasésa [sojabaunir, hveiti, vatn,
salt], palmasykur, hrisgrjon, greenmeti, repjuolia, krydd, salt, pipar

bridjudagur — Tuesday
Supa - soup: Vatn, tdmatur, basil, chili, Jurtarjomi [Vatn, fullhert palmaolia, glikdssyrép, hleypiefni (E435; E471; EA75), sterkja, bindiefni
(E464; E466), salt, bragdefni], graeenmeti, Graenmetiskraftur: [Sjavarsalt, hrisgrionaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%),
selleri, bakadur laukur, nipa), ger, sélblémaolia, tirmerik, steinselja, muskat, pipar, larvidarlauf]
Adalréttur — main course : Kjuklingur, kartoflur, raudvin [raudvin, salt, ilmefni. Inniheldur sulfit], kjuklingakraftur [Salt, maltodextrin, ger,
bragdefni, kjukklingakjot(2,7%), kjuklingafita(2%), laukur, laukduft, sykur, krydd, kryddefni, rosmarinpykkni], tdmat purée, sveppir, laukur,
hvitlaukur, smjor [rjomi, salt], timian, repjuolia, krydd, salt, pipar

Midvikudagur — Wednesday
Supa - soup: Mjolk, vatn, kakd, sykur, maizena, vanilla, tvibékur [hveitimjol, sélbléaolia, ger, vatn, salt, mjélmedhéndlunarefni, sykur]
Adalréttur — main course: Lax, smjor [rjomi, salt], eggjaraudur, sitrénusafi, kartoflur, brokkoli, blomkal, graskersfree, repjuolia, cayenne pipar,
salt, pipar

Fimmtudagur — Thursday

Supa — soup: Vatn, blémkal, Jurtarjomi [Vatn, fullhert padlmaolia, glikdssyrop, hleypiefni (E435; E471; E475), sterkja, bindiefni (E464; E466),

salt, bragdefni], Graenmetiskraftur: [Sjavarsalt, hrisgrjonaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), selleri, bakadur laukur,

nipa), ger, sélbldmaolia, turmerik, steinselja, muskat, pipar, larvidarlauf], hveiti, olia
Adalréttur — main course: Lambaleeri, kartoflur, jurtarjomi [Strmjolk, full hert palmaolia, 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)], lambakraftur [lambasod (vatn, lamb, hvitlaukur,
laukur, tdmatar, kryddjurtapykkni), glukdsasyrop, salt, ger flogur, bragdefni, sykur, repjuolia], nautakraftur [Sjavarsalt, hrisgrjdnaheilhveiti,
graenmeti(11%): (laukur(3,5%), gulrét(3,4%), selleri, bakadur laukur, nipa), ger, solblémaolia, tarmerik, steinselja, muskat, pipar, larvidarlauf],
graenar baunir [Graenar baunir, vatn, sykur, salt], repjuolia, krydd, salt, pipar

Fostudagur - Friday
Adalréttur — main course: Hamborgarabraud [hveiti, hrisgrjdnahveiti, olia og feiti (palma, repju), ger, salt, mjélkurduft, baunaprotein,
glukdsasyrop, mjolmedhondlunarefni (E300)], kjuklingaborgari [Kjuklingakjot, vatn (18%) raspur (hveiti, ger, salt, turmeric) mjélkursykur,
sojaprotein (3,9%), jurtaolia, hveiti, salt, pragusykur, kryddblanda], bbq sdésa [sykur, edik, sojasésa(vatn, hveiti, sojabaunir, salt,

rotvarnarefni), gochujang pipar mauk (vatn, sykur, chili duft, gerjad sojabaunamauk (vatn, sojabaunir, hrisgrjonum, salt, alkahdl), perumauk,

salt, sake [vatn, hrisgrjon, koji, salt), laukduft, hvitlauksduft, ger, hrisgrjonaedik, sesamolia, paprikuduft, maissena), vatn, pudursykur, chili

hvitlaukssésa (chili, hvitlaukur, sykur, hrisgrjonaedik, vatn, maissena, syra), sesamolia, rotvarnarefni, bragdefni (sellery)], hvitkal, kimchi,
majones [Repjuolia, vatn, eggjaraudur, sykur, salt, krydd, sinnepsduft, bindiefni (E412, E415), syra (E260, E330), rotvarnarefni (E202, E211)],

rosti kartoflum [kartoflur, sélkjarnaolia, sterkja, laukur, kartofluflogur, salt, baunaduft, bragdefni, pipar]

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



