KOKKarnir

ISLUPJONUSTA m

Fyrirtaekjapjonusta Kokkanna
Matsedill vikunnar 1. = 5. september

Manudagur — Monday

Sveppasupa — Mushroom soup(M,G)
Plokkfiskur med rugbraudi, smjori (M,G)

Fish gratin with rye bread and butter (M,G)

bridjudagur — Tuesday

Paprikusupa med fennel — Bell pepper soup with fennel (V)
Lambakjot i karrysésu dsamt hrisgrjonum, salati og braudi(G,M)
Lamb goulash in curry sauce with rice(G,M)

Midvikudagur - Wednesday
Bldmkalssupa — Cauliflower soup (M,G)
Salat dagsins — Salad of the day : Grillad toppkal (V)
Ofnbakadur porskur i hvitlauk, basil, spinati og konfekttdomoétum med steiktum kartoflur
Ovenbaked cod in garlic, spinach, tomato with fried potatoes

Fimmtudagur — Thursday
Graskerssupa— Pumpkin soup(V)
Nauta snitsel med steiktum kart6flum, sveppasdsu og raudkali(G,M)
Beef schnitzel with fried potatoes, mushroom sauce and red cabbage(G,M)

Fostudagur — Friday
Eftirréttur — Dessert (M,E,G)
Kjaklingur i raudu chimichurri med hrisgrjonum og brokkdli i yuzu og soya(S)
Chicken red chimichurri, rice and broccoli in yuzu and soya(S)

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



KOKKarnir

ISLUPJONUSTA m

Innihaldslysingar — Ingredients descriptions

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

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

Manudagur — Monday
Supa: Vatn, sveppir, Jurtarjomi: [Sirmjolk, 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)], Kjuiklingakraftur: [Salt, maltodextrin, ger, bragdefni, kjukklingakjot(2,7%), kjuklingafita(2%), laukur, laukduft,
sykur, krydd, kryddefni, résmarinpykkni], hvitlaukur, laukur, krydd

Adalréttur- main cours: Ysa, mjolk, olia, hveiti, kartoflur, laukur Rigbraud: Rugur, pudursykur, vatn, ragsigtimjol, maltextrakt, ger, salt

bridjudagur — Tuesday
Supa - soup: Vatn, kdkosmjdlk, greenmeti, tdmatur, Greenmetiskraftur: [Sjavarsalt, hrisgrionaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrdt(3,4%), selleri,
bakadur laukur, nipa), ger, sélblémaolia, tirmerik, steinselja, muskat, pipar, larvidarlauf], krydd
Braud - bread: Hveiti, vatn, ger, salt
Adalréttur — main course: Lambakjot, jurtarjomi [Strmjolk, full hert palmaolia, rjémi 6%, palmaolia, stirmjélkurduft, 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], nautakraftur [Salt, purrkad glikds syrdp, néattarleg bragdefni, nautafita (5%), nautakjétspykkni (3%), laukduft,
krydd, bragdefni, résmarinpykkni], geenmeti, hrisgrjon, karry [raudur eldpipar, shallotlaukur, hvitlaukur, sitrénugras, salt, engifer, turmerik, cumin, koriander free,
kanill, maskat]pipar,Hveiti

Midvikudagur - Wednesday
Supa - soup: Vatn, blomkal, Jurtarjémi: [Surmjolk, full hert palmaolia, rjdmi 6%, palmaolia, sirmjélkurduft, 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, kjukklingakjét(2,7%), kjuklingafita(2%), laukur,
laukduft, sykur, krydd, kryddefni, résmarinpykkni], Greenmetiskraftur: [Sjavarsalt, hrisgridnaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), selleri,
bakadur laukur, nipa), ger, sélbldmaolia, tdrmerik, steinselja, muskat, pipar, larvidarlauf], krydd, hveiti
Adalréttur: borskur , kirsuberjatématar, paprika, spinat, kryddlogur (repjufraeolia, salt, vatnsrofi,repjufraeolia, kryddjurtir, krydd, nattiruleg bragdefni,
hvitlauksduft, vatnsrofin greenmetisprétein, laukduft, mjélkurduft (inniheldur MJOLK), dextrési, sitrénusyra E330),kartoflur, krydd,

Fimmtudagur — Thursday
Supa - Soup: Vatn, grasker, Jurtarjémi: [Surmjélk, 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)], greenmeti, Kjuklingakraftur: [Salt, maltodextrin, ger, bragdefni, kjuklingakjot(2,7%), kjuklingafita(2%), laukur,
laukduft, sykur, krydd, kryddefni, résmarinpykkni], Greenmetiskraftur: [Sjavarsalt, hrisgrionaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), Sellery,
bakadur laukur, nipa), ger, sélblémaolia, turmerik, steinselja, muskat, pipar, larvidarlauf], hveiti, olia, krydd

Adalréttur — main course: Nautakjot 58%, braudraspur(hveiti, vatn,, salt, ger, litarefni(E160b,E451,E100))vattn, hveiti,
salt,hveitisterkja,repjuolia,bindefni(E451,E450)rotvarnarefni(E262) pravarnarefni(E331,E301) glukoksasirép,Jurtarjomi: [Strmjolk, 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)],Nautakraftur: [Salt, purrkad
glukos syrop, natturleg bragdefni, nautafita (5%), nautakjotspykkni (3%), laukduft, krydd, bragdefni, résmarinpykkni],sve ppir, krydd, greenmeti

iFostudagur - Friday

Adalréttur — main course: Kjuklingur, krydd, hvitlaukur, laukur, greenmeti, hrisgrjon youzu, soya,repjuolia

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



