KOKKarnir
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Fyrirtaekjapjonusta Kokkanna
Matsedill vikunnar 19. — 23. Mai 2025

Manudagur - Monday

Trufflu sveppasupa - Truffle mushroom soup (G,M)
Porskur i teelensku raudu karry, kdkos asamt hrisgriénum
Cod in red Thai curry with rice and salad

bridjudagur — Tuesday

Témat- og basilsipa - Tomato- and basil soup (V)
Basil kjuklinga pottur "Alfredo" med rigatoni pasta
Basil chicken pot “Alfredo” with rigatoni pasta

Midvikudagur — Wednesday
Gulrétar og koriandersupa — Carrot and coriander soup
Salat dagsins — Salad of the day: Paprika og basilika — Bell pepper and basil
Ysa i tandoori med graenmeti, hrisgridnum og raita sésu
Haddock in tandoori and vegetable, rice and raita

Fimmtudagur — Thursday
Seetkartoflusupa — Sweet potato soup (V)
Grisa Snitzel med ofnbokudum kartoflum, raudkali og sveppasdsu (M,G,E)
Pork Schnitzel with roasted potatoes, red cabbage and mushroom sauce (M,G,E)

Fostudagur - Friday
Eftirréttur — Dessert (M,G,E,H)
Kjuklinga vaengir BBQ med hot sauce og gradostasodsu, "Loaded potatoes"”
asamt selleri stilkum (M,E,G)
Chicken wings BBQ with hot sauce and blue cheese sauce,

“Loaded potatoes” and celery (M,E,G)
(S) Soya - (M) Mjoélk - (G) Gluten - (E) Egg - (H) Hnetur - (V) Vegan



KOKKarnir
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Innihaldslysingar — Ingredients descriptions

| eldhusi Kokkanna er notud hraefni sem geta valdid ofnaemi eins og
hnetur, mjolk, egg, baunir og ymiskonar free.

In our kitchen we use products that can cause allergy such as peanuts, milk products,
eggs, beans and seeds.

Manudagur — Monday
Supa - soup Vatn, sveppir, jurtarjomi [Surmjolk, full hert palmaolia, rjomi 6%, palmaolia, sarmjélkurduft, yruefni(E 472b, E 475, E 435, E471, E 433), bindiefni(E 410,
E 407), D-vitamin, salt, litarefni(E 160a)], sveppakraftur [sveppasod (vatn, sveppapykkni), salt, maltextrakt, ger pykkni, glikésa sirép, bragdefni, sélblémaolia],
kjuklingakraftur [Salt, maltodextrin, ger, bragdefni, kjukklingakjct(2,7%), kjuklingafita(2%), laukur, laukduft, sykur, krydd, kryddefni, résmarinpykknil, truffluolia,
krydd, salt, pipar
Adalréttur — main course Ysa, kékosmijolk, rautt karry [purrkadur raudur eldpipar, sitrénugras, hvitlaukur, shallot laukur, salt, kaffir lime lauf, engifer, kériander free,
cumin], témat purée, fiskisdsa [ansjdsur, fiskikraftur 70% salt, sykur vatn], sojasésa [sojabaunir, hveiti, vatn, salt], palmasykur, hrisgrjon, greenmeti, repjuolia, krydd,
salt, pipar

pridjudagur — Tuesday

Supa - soup: Vatn, tdmatur, greenmetiskraftur [Sjavarsalt, hrisgrjénaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), Sellery, bakadur laukur, nipa), ger,
sélblémaolia, turmerik, steinselja, muskat, pipar, larvidarlauf], basil, laukur, hvitlaukur, krydd, salt, pipar
Adalréttur — main course Kjuklingur,kart6flur,Jurtarjéomi: [Surmjolk, full hert palmaolia, rjomi 6%, palmaolia, surmjélkurduft, 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, kjukklingakjot(2,7%), kjuklingafita(2%), laukur,
laukduft, sykur, krydd, kryddefni, résmarinpykkni], Hveiti,Hvilaukur, greenmeti, krydd
Midvikudagur- Wednesday
Supa - soup: Vatn, nautakraftur [Salt, purrkad glukds syrép, natturleg bragdefni, nautafita (5%), nautakjotspykkni (3%), laukduft, krydd, bragdefni, résmarinpykkni],
laukur, purtvin [rautt
Adalréttur Ysa (64%), hvitkal, bambus, svartir sveppir, bladlaukur, paprika (graen, raud), laukur, baunabelgir,spinat, marinering (vatn, repluolia, krydd, salt,
sitrénusafi, sykur, raudréfuduft, natturuleg bragdefni,purrkadur hvitlaukur).,Syréur rjomi: [Undanrenna og rjémi, syrdur med mjélkursyrugerlum, gelatin,
ostahleypir],hvitlaukur, krydd

Fimmtudagur - Thursday

Supa — Soup: Vatn, jurtarjéomi [Vatn, fullhert palmaolia, glukdssyrdp, hleypiefni (E435; E471; E475), sterkja, bindiefni (E464; E466), salt, bragdefnil, seetar kartoflur,

greenmetiskraftur [Sjavarsalt, hrisgrjénaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), Sellery, bakadur laukur, nipa), ger, sélblémaolia, turmerik, steinselja,
muskat, pipar, larvidarlauf], krydd, salt, pipar

Adalréttur — Main course: Grisakjot, braudraspur [Hveiti, salt, sykur, smjorliki (repjuolia, kokosolia, palmkjarnaolia, vatn, salt, bindiefni (E322 ar sélblémum, E471,

E475), bragdefni, litarefni (E160a)), ger, ristad hveiti, hveitiklid, bindiefni (E472e, E471, E481), mjolmedhondlunarefni (E300), geeti innihaldid snefil af sesam], egg,
hveiti, kartoflur, jurtarjémi [Sarmjolk, full hert pdlmaolia, rjdémi 6%, palmaolia, surmjélkurduft, yruefni(E 472b, E 475, E 435, E471, E 433), bindiefni(E 410, E 407), D-

vitamin, salt, litarefni(E 160a)], sveppir, repjuolia, krydd, salt, pipar

Fostudagur - Friday
Eftirréttur - (hveiti, vatn, jurtaoliur - palma, repja og kdkos, rugmijol, sykur, ger, yruefni E471 og E481, mysa duft, hveitigliten, salt, kartoflusterkju, lyftiefni E450 og
E500, hveititrefjar, kartoflutrefjar, glikdsa, glukdsasirdp, psyllium hydi, mjélkurprétein, curcuma, hveitimedferdarefni E920, andoxunarefni E220),
karamellubragdbaett hud 18% (sykur, jurtaoliur - pdlmakjarna, palma og shea, nymjélkurduft, undanrennuduft, mjélkurfita, fituskert kakoduft, bragdefni, yruefni
E322, salt, syrustillir E330,

Adalréttur — main course Kjuklinga veengir:krydd, salt, vatnsrofid jurtapréttein. brafusykur,kériander,reykbragdefni,jurtaolia,bbg, mapel sirép,BBQ sdsa : [Hafruktdsa
kornsirép, eimad edik, tématmauk, umbreytt maissterkja, salt, ananaspykkni, reykbragpefni SF-005, krydd, karamellulitur E-150d, mdlmassi, rotvarnarefni E-211,
hvitlaukur, sinnepsduft, kornsirdp, sykur, Tamarind SOJA, natturleg bragdefni, sellerifrae], MAEIONES: [Repjuolia, vatn, EGGJARAUBDUR, sykur, salt, krydd,
SINNEPSDUFT, bindiefni (E412, E415), syra (E260, E330), rotvarnarefni (E202, E211)],Grisk Jégurt: [nymjélk syrd med jogirtgerlum og siud],GRADOSTUR:
[NYMJOLK, salt, hleypir, mjélkursyrugerlar, Penicillium roquefort]

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



