KOKKarnir

ISLUPJONUSTA =

Fyrirtaekjapjonusta Kokkanna
Vegan réttir — vegan courses
1. - 5. september

Manudagur — Monday
Vorrullur fylltar med ntdlum, greenmeti og baunum asamt hrisgrjonum

og seetri chili s6su(G)
Spring roll with noodles, vegetables and beans with rice and sweet chili(G)

bridjudagur - Tuesday
Granmetis ,,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
Vegan snitsel med kartoflum og sveppasosu
Vegan schnitzel with potatoes and mushrooms

Fostudagur — Friday
Ekki kjuklingur i raudu chimichurri med hrisgrjdnum og brokkoli i yuzu og soya(S)
Not chicken in red chimichurri with rice and broccoli in yuzu(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

ISLUPJONUSTA =

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

Hrisgrjon, graenar baunir, gulraetur, hveiti, olia, krydd, salt, chili sésa [Raudur chili pipar, glukdsasyrop, hvitlaukur, vatn, sykur,
salt, tapijoka, sitrénusyra (E-330), edik (E-260), Xantangummi (E415)], greenmeti,Sweet chili : [Raudur chili pipar,
glukdsasyrop, hvitlaukur, vatn, sykur, salt, tapijoka, sitrénusyra (E-330), edik (E-260), Xantangummi (E415)]

bridjudagur — Tuesday

Sveppir, nyrnabaunir, tdmatur, kékosmjolk, hrisgrjon, laukur, gulrét, nipa, spinat, greenmetiskraftur: [Sjavarsalt,
hrisgrjdnaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrot(3,4%), selleri, bakadur laukur, nipa), ger, sélblémaolia, tdrmerik,
steinselja, muskat, pipar, larvidarlauf], hvitlaukur, salt, pipar, krydd.

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

Fimmtudagur — Thursday
Vegan schnitzel : [Vatn, raspur 18% (cornflakes (mais, salt, sykur), mais hveiti, mais sterkja, kartoflusterkja, xanthan gum),
soja prétein 14 %, sélkjarnaolia, hafrakjarnar, salt, natturuleg bragdefni, methyl cellulose,
maltodextrin], GRENMETISKRAFTUR: [Sjavarsalt, hrisgrjénaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrdt(3,4%), SELLERY,
bakadur laukur, nipa), ger, sélblémaolia, turmerik, steinselja, muskat, pipar, larvidarlauf],Vegan rjomi: [Vatn, fullhert
palmaolia, glikdssyrdp, hleypiefni (E435; E471; E475), sterkja, bindiefni (E464; E466), salt, bragdefni],sveppir, greenmeti,
krydd

Fostudagur — Friday
LKjulli“: [Vatn, sojaprotein duft, repjuolia, ilmefni, salt, maltoextrakt, greenmeti (laukur, gulraetur, tdmatur), sykur],hrisgrjén,
hvitlaukur, laukur, grenmeti

(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



