KOKKarnir

ISLUPJONUSTA ®

Fyrirtaekjapjonusta Kokkanna
Matsedill vikunnar .21 — 25 April

Manudagur — Monday
Annar i paskum

bridjudagur - Tuesday
Spinat og karrysupa — Spinach and curry soup (V)
Steiktar fiskibollur med kartoflum, hrasalati og brunni sésu(G,E,M)
Fried fish balls with potatoes, coleslaw and sauce (G,E,M)

Midvikudagur — Wednesday

Kremud tédmatsupa — Creamy tomato soup
Spaghetti Bolognese og hvitlauksbraudi (G,M)

Spaghetti Bolognese with garlic bread (G,M)

Fimmtudagur — Thursday
Sumardagurinn fyrsti
Fostudagur - Friday
Eftirréttur — Dessert (M,G,E,H)

Kjaklingur i raudu karry og kokds asamt hrisgrjdonum
Chicken in red curry and coconut served with rice

(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 ofnaemi 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, graenar baunir, jurtarjomi [Vatn, fullhert pdlmaolia, glukéssyrop, hleypiefni (E435; E471; E475), sterkja, bindiefni (E464; E466), salt, bragdefni],
graenmetiskraftur [Sjavarsalt, hrisgrjénaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), Sellery, bakadur laukur, nipa), ger, sélblémaolia, turmerik,
steinselja, muskat, pipar, larvidarlauf], kydd, salt, pipar, Kjuklingakraftur: [Salt, maltodextrin, ger, bragdefni, kjukklingakjot(2,7%), kjuklingafita(2%), laukur,
laukduft, sykur, krydd, kryddefni, résmarinpykkni],beikon
Adalréttur — Main course: Kjuklingur, rautt karry: [raudur eldpipar, shallotlaukur, hvitlaukur, sitrénugras, salt, engifer, turmerik, cumin, koriander frae, kanill,

muskat, kimen], kékosmjdlk hrisgrjon Kjuklingur, rautt karry: [raudur eldpipar, shallotlaukur, hvitlaukur, sitrénugras, salt, engifer, turmerik, cumin, koriander
frae, kanill, muaskat, kimen], kékosmjélk hrisgrjon
Braud - bread: Hveiti, vatn, ger, salt - flour, water, yeast, salt
pridjudagur - Tuesday

Supa - soup: Vatn, spinat, gre&enmeti, kdkosmjolk, Graenmetiskraftur: [Sjdvarsalt, hrisgrjénaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), selleri,
bakadur laukur, nipa), ger, sélblémaolia, tirmerik, steinselja, muskat, pipar, larvidarlauf], karry, hveiti, olia, krydd

Adalréttur — main course: Nautahakk, tématur, krydd, hvitlaukur, hveiti, paprika, gulraetur, laukur, ostur (mjélk, undanrenna, salt, ostahleypir, rotvarnarefni
(E252)),Nautakraftur: [Salt, purrkad glukéds syrdp, natturleg bragdefni, nautafita (5%), nautakjotspykkni (3%), laukduft, krydd, bragdefni, résmarinpykknilkrydd,
greenmeti, hveiti, Braud: [Hveiti, vatn, ger, salt]

Midvikudagur - Wednesday
Supa - soup: Vatn, paprika, kékosmjdlk, Greenmetiskraftur: [Sjavarsalt, hrisgrjonaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), selleri, bakadur
laukur, nipa), ger, sélblémaolia, tirmerik, steinselja, muskat, pipar, larvidarlauf], Kjuklingakraftur: [Salt, maltodextrin, ger, bragdefni, kjuklingakjot(2,7%),
kjuklingafita(2%), laukur, laukduft, sykur, krydd, kryddefni, résmarinpykkni], greenmeti, krydd
Adalréttur — main course: Steinbitur, panco raspur [hveiti, repjuolia, ger, salt], Majénes [Repjuolia, vatn, eggjaraudur, sykur, salt, krydd, sinnepsduft, bindiefni
(E412, E415), syra (E260, E330), rotvarnarefni (E202, E211)], Syrdur rjémi: [Undanrenna og rjémi, syrdur med mjélkursyrugerlum, gelatin, ostahleypir],
hvitlaukur, krydd, kartoflur
Braud - bread: Hveiti, vatn, ger, salt - flour, water, yeast, salt

Fimmtudagur — Thursday
Sutipa - Soup Vatn, spinat, greenmeti, kdkosmjoélk, 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 Lambakjot,raudvin,Lambakraftur: [lambasod (vatn, lamb, hvitlaukur, laukur, tématar, kryddjurtapykkni), glukdsasyrop, salt, ger flogur,
bragdefni, sykur, repjuolia],Kartéflumus; kartoflur,olia,mjélkurduft,mjélk,E450,E471,E304,turmeric,smjor,Jurtarjomi: [Surmjolk, full hert palmaolia, rjéomi 6%,
palmaolia, surmjolkurduft, yruefni(E 472b, E 475, E 435, E471, E 433), bindiefni(E 410, E 407), D-vitamin, salt, litarefni(E 160a)]

Féstudagur - Friday

Adalréttur — main course: Kjuklingur,hveiti,ger,olia, krydd,kjuklingur,kartoflur,Majénes: [Repjuolia, vatn, eggjaraudur, sykur, salt, krydd, sinnepsduft,
bindiefni (E412, E415), syra (E260, E330), rotvarnarefni (E202, E211)],Panké raspur : [hveiti (91.5%), ger, sykur, salt],smjor, syrdur rjémi,kartoflur

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



