KOKKarnir

ISLUPJONUSTA =

Fyrirtaekjapjonusta Kokkanna
Matsedill vikunnar 15. — 19. September

Manudagur — Monday

Tématsupa — Tomato soup (V)
Spaenskur saltfiskréttur med steiktum kartoflum og blémkassalati

Spanish salted cod with fried potatoes and cauliflower

bridjudagur - Tuesday
Gulrétar- og engifer slipa — Carrot- and ginger soup (V)
Penne pasta med kremadri sveppa sosu, kjukling, beikon og hvitlauksbraudi (M,G,E)
Penne pasta with creamy mushroom sauce, chicken, beacon and garlic bread

Midvikudagur — Wednesday
Brokkolisupa — Broccoli soup (M,G)
Salat dagsins - Salad of the day: Bldmkal — Cauliflower (V)
Steikt ysa i paxo raspi med koktailsdsu og steiktum kart6flum(G,E)
Fried fish with cocktail sauce and fried potatoes

Fimmtudagur - Thursday

Ristud blémkalssupa — Roasted cauliflower soup (V)
Langtimaeldad nauta chuck med steiktu rétargraeenmeti, kartoflugratin og sodsésu(M)
Braised beef chuck with vegetables, potato gratin and beet juice

Fostudagur - Friday
Eftirréttur — Dessert (M,G,E,H)
Lambahamborgari med fetaostasalati, tzatziki og résmarin kartéflubdtum(M,E)
Lamb burger with feta salat, tzatziki and rosemary potatoes

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



KOKKarnir

ISLUPJONUSTA =

Innihaldslysingar — Ingredients

i eldhusi Kokkanna er notud hraefni sem geta valdid ofnaemi eins og
hnetur, mjélk, 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.

Manudagur — Monday
Supa - soup: Vatn, tdmatur, greenmetiskraftur [Sjavarsalt, hrisgridnaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), Sellery, bakadur laukur, nipa),
ger, solblémaolia, turmerik, steinselja, muskat, pipar, larvidarlauf], basil, laukur, hvitlaukur, krydd, salt, pipar

Adalréttur borskur (60%), s6lpurrkadir tomatar (tématar, salt, vinedik, sitrdnusyra E330), raudlaukur, élifur(graenar 6lifur, svartar 6élifur, vatn, salt, rotvarnarefni
E270, syrustillir E579), sveppir (sveppir, vatn,salt, sitrénusyra E330), repjuolia, hvitlaukur, laukur, kryddlogur (vatn, repjufraeolia, salt, vatnsrofinrepjufraeolia,
sykur, purrkad greenmeti (tématar, laukur, hvitlaukur, rotvarnarefni E 223 (inniheldurSULFIT), vinedik, kryddpykkni, krydd), hlynsirép, paprikumauk (paprika,
repjuolia, sykur,vinedik,salt, krydd), kryddjurtir, svartur og graenn pipar, ristadur hvitlaukur (hvitlaukur,sélblémaolia), élifuolia, natturuleg bragdefni.Kartoflur,

blékal, krydd, baunir
Braud - bread: Hveiti, vatn, ger, salt- flour, water, yeast, salt

bridjudagur — Tuesday
Supa - soup: Vatn, gulreetur, engifer,Greenmetiskraftur: [Sjavarsalt, hrisgridnaheilhveiti, gr&enmeti(11%): (laukur(3,5%), gulrét(3,4%), Sellery, bakadur laukur,
nipa), ger, sélblémaolia, tdrmerik, steinselja, muskat, pipar, larvidarlauf], kékosmijolk, greenmedi, krydd, Adalréttur — main course: Pasta,Kjuklingur, jurtarjomi
[Surmjélk, full hert palmaolia, rjomi 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, kjukklingakjot(2,7%), kjuklingafita(2%), laukur, laukduft, sykur, krydd, kryddefni, résmarinpykkni],
basil, parmesan [gerilsneidd mjolk, salt, ostahleypir, rotvarnarefni E1105 (egg)], sélpurrkadir tomatar [purrkadir tdmatar, sélblémaolia, basil, steinselja,
vinsedik, salt, sykur, krydd, bragdefni, sitrénusyra (E330)], hrisgrjon, hvitlaukur, krydd, salt, pipar, hveiti,beikon

Braud - bread: Hveiti, vatn, ger, salt - flour, water, yeast, salt

Midvikudagur - Wednesday
Supa- soup: Vatn, brokkdli, jurtarjémi [Surmjoélk, full hert pdlmaolia, rjdémi 6%, padlmaolia, 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], greenmetiskraftur [Sjavarsalt, hrisgrjonaheilhveiti, 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. Ysa, raspur (hveiti, vatn, ger, salt, litarefni (E100, E160b), batter (hveiti, gliten, salt, umbreytt hveitisterkja).MAEJONES: [Repjuolia,
vatn, EGGJARAUDUR, sykur, salt, krydd, SINNEPSDUFT, bindiefni (E412, E415), syra (E260, E330), rotvarnarefni (E202, E211)],Tématsésa:[Tématpurra, sykur,
edik, sterkja, krydd],DIJON SINNEP: [vatn, SINNEPSFRA , edik, salt, E224, E330],Kartoflur krydd, greenmeti

Fimmtudagur - Thursday
Supa - soup: Vatn, jurtarjomi [Vatn, fullhert palmaolia, glukdssyrop, hleypiefni (E435; E471; E475), sterkja, bindiefni (E464; E466), salt, bragdefni],
blémkal, greenmetiskraftur [Sjavarsalt, hrisgrionaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrot(3,4%), Sellery, bakadur laukur, nipa), ger,
sélblomaolia, turmerik, steinselja, muskat, pipar, larvidarlauf], repjuolia, krydd, salt, pipar
Adalréttur — main Nautakjot, rétargreenmeti,Kartoflugratin: [Kartoflur (59%), nymjolk, jurtarjomi, vatn, smjor, smurostur med papriku, umbreytt maissterkja
(E1422), kjuklingakraftur (seja), hvitlauksflogur (0,3%), salt, yruefni (E472e)],,Nautakraftur: [Salt, purrkad glikés syrop, natturleg bragdefni, nautafita (5%),
nautakjotspykkni (3%), laukduft, krydd, bragdefni, résmarinpykknil,Smjor: [Rjomi, salt]

Fostudagur - Friday
Adalréttur — Lambakjkot,Brioche hamborgarabraud: [hveiti, hrisgridnahveiti, olia og feiti (palma, repju), ger, salt, mjélkurduft, baunaprdtein, glukésasyrop,
mjolmedhdndlunarefni (E300)],
Syrdur rjomi: [Undanrenna og rjomi, syrdur med mjolkursyrugerlum, gelatin, ostahleypir]MAJONES: [Repjuolia, vatn, EGGJARAUBUR, sykur, salt, krydd,
SINNEPSDUFT, bindiefni (E412, E415), syra (E260, E330), rotvarnarefni (E202, E211)], kartoflur, krydd, hvitlaukur

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



