KOKKarnir

EISLUPJONUSTA =

Fyrirtaekjapjonusta Kokkanna
Vegan réttir — vegan courses
21. - 25. April 2025

Manudagur — Monday

Annar i paskum

bridjudagur - Tuesday
Brokkdli- og blomkalsbollur med hrisgrjonum og soja-sesam sdésu (S)

Broccoli and cauliflower balls with rice and soya-sesame sauce (S)

Midvikudagur — Wednesday
Spaghetti og vegan bolognese med hrasalati (S,G)

Spaghetti and vegan Bolognese with coleslaw (s,G)

Fimmtudagur — Thursday

Sumardagurinn fyrsti

Fostudagur — Friday
Vegan kjuklingur i raudu karry og kokos med hrisgrjonum
Vegan chicken in red curry and rice

(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 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

Brokkéli, kjuklingabaunir, tahini [sesam], hvitlaukur, linsubaunir, élifuolia, majénes [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

bridjudagur - Tuesday

Veggie tots : [Blomkal, kartoflur, brokkéli, vatn, sterkja, laukur, sélblémaolia, kartofluflogur, salt, spinatduft],

hrisgrjon,soya, sesam

Midvikudagur — Wednesday

Spaghetti [durum hveiti, vatn], vegan hakk [Vatn, sojaprétein, repjuolia, laukur, salt, krydd, natturulegt

bragdefni, karamelliseradur sykur], tdmatur, laukur, hvitlaukur, greenmetiskraftur [Sjavarsalt, hrisgrionaheilhveiti,
graenmeti(11%): (laukur(3,5%), gulrét(3,4%), Sellery, bakadur laukur, nipa), ger, sélblémaolia, turmerik, steinselja,
muskat, pipar, larvidarlauf], greenmeti, krydd, salt, pipar

Fimmtudagur — Thursday
Kjuklingabaunir, réfur, gulrédt, hvitkal, saetar kartoflur, paprika, spinat, mango, kokosmjélk, kartoflur, Karry:
[tdrmerik, 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

,Kjalli“: [Vatn, sojaprotein duft, repjuolia, ilmefni, salt, maltoextrakt, greenmeti (laukur, gulraetur, tédmatur),
sykur],raut karry, Kékosmjélk: [kékosmijolk, vatn, bindiefni, gargdmmi, pykkingarefni (CMC), rotvarnarefni (inniheldur
sulfit)], GRENMETISKRAFTUR: [Sjavarsalt, hrisgrjénaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), SELLERY,
bakadur laukur, nipa), ger, sélblémaolia, turmerik, steinselja, muskat, pipar, larvidarlauf]

(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



