KOKKarnir

ISLUPJONUSTA =

Fyrirtaekjapjonusta Kokkanna
Vegan réttir — vegan courses
30.Jani - 4. Juli

Manudagur — Monday
Fyllt paprika med kjuklingabaunum, gulrotum, brokkalii, blémkali, sveppum og

greenmeti asamt Aioli
Stuffed bell pepper with chickpeas, carrots, broccoli, cauliflower, mushrooms and
vegetable served with Aioli

bridjudagur - Tuesday

Graenmetis ,Ragut” med sveppum, spinati, nyrna baunum
og lauk asamt cous cous
Vegetable ragut with mushrooms, spinach, kidney beans and onion with cous cous

Midvikudagur — Wednesday

Brokkdli- og blomkalsbollur med hrisgrjonum og soja- og sesam sdsu (S)
Veggie tots with rice and soy- and sesame sauce (S)

Fimmtudagur — Thursday
Svartbaunasteik med villisveppasdsu, sykurbrinudum kartoflum og mais (H)
Blackbeansteak with wild mushroom sauce, caramel glazed potatoes
and sweet corn (H)

Fostudagur — Friday
Taco skeljar med vegan hakki og salsa (S)
Taco shells with vegan mincemeat and salsa (S)

(G) — Gluten/Gluten (S)- Soyja/Soya

Vinsamlegast athugid ad vid 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

EISLUPJONUSTA =

Innihaldslysingar — Ingredients descriptions

[ eldhusi Kokkanna eru notud hraefni sem geta valdid ofnaemi 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

Paprika, kjuklingabaunir, sveppir, brokkoli, blémkal, laukur, tématur, hvitlaukur, salt, pipar, krydd.

bridjudagur — Tuesday

Sveppir, nyrnabaunir, tdmatur, kékosmjolk, cous cous [durum hveiti], laukur, gulrét, nipa, spinat, greenmetiskraftur:
[Sjavarsalt, hrisgrionaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), selleri, bakadur laukur, nipa), ger, sélblémaolia,
turmerik, steinselja, muskat, pipar, larvidarlauf], hvitlaukur, salt, pipar, krydd.

Midvikudagur — Wednesday
Graenmetisbollur [Blédmkal, kartoflur, brokkdli, vatn, sterkja, laukur, sélblémaolia, kartofluflogur, salt, spinatduft], soja sésa
[vatn, sojabaunir, hveiti, salt, rotvarnarefni], sesam olia

Fimmtudagur — Thursday
Svartar baunir, sveppir, kasjihnetur, kartoflur, sykur, villisveppir, kokdsmjoélk, gulraetur, graenmetiskraftur: [Sjavarsalt,
hrisgrjéonaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), selleri, bakadur laukur, nipa), ger, sélblémaolia, tirmerik,
steinselja, muskat, pipar, larvidarlauf], salt og pipar

Fostudagur — Friday
Vegan hakk [vatn, soja prétein (26%), repjuolia, laukur, salt, krydd, nattiruleg bragdefni, brendur sykur], tématur, taco
skeljar [Mais hveiti (74%)], salsa s6sa [Tématar, tdmatpurra (tdmatpykkni, vatn), laukur, jalapeno, tdmatsafi, vatn, graenn
chili, minna en 2% salt, edik, hvitlaukur, kalsium klorid, sitrussyra, xhanthan guimmi, paprika, krydd], greenmeti, krydd,
repjuolia, salt og pipar

(G) — Gluten/Gluten (S)- Soyja/Soya

Vinsamlegast athugid ad vid notum mikinn lauk og hvitlauk i okkar vegan rétti
Please note that we use a lot of onion and garlic for our vegan courses



