KOKKarnir

ISLUPJONUSTA =

Fyrirtaekjapjonusta Kokkanna
Matsedill vikunnar 20. — 24 October

Manudagur - Monday
Aspassupa - Asparagus soup (G,M)
Steiktar fiskibollur med hrisgrjonum og karry sésu(E,G,M)
Fried fish balls with rice and curry sauce

bridjudagur —Tuesday
Graenertusupa — Green pee soup (V)
Nauta Bourguignon med kartoflumus (M)
Beef bourguignon with mashed potatoes(M)

Midvikudagur — Wednesday
Islensk kjotstipa med nybdkudu braudi, hummus
Icelandic meet soup with bread and hummus

Fimmtudagur — Thursday
Spinat- og karrysupa — Spinach and curry soup(V)
Nordur afriskar kjuklingabringur med steiktum hrisgrjonum
North African chicken with fried rice and cold sauce

Fostudagur - Friday
Eftirréttur — Dessert (M,G,E,H)
Taco skeljar med rifnu nautakjoti, salsa og syrdum rjoma(M)
Taco shells with pulled beef, salsa and creme fresh(M)

Innihaldslysingar - Ingredients descriptions

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



KOKKarnir

ISLUPJONUSTA =

i eldhiisi Kokkanna er notud hraefni sem geta valdid ofnzemi eins og
hnetur, mjélk, egg, baunir og ymiskonar frae.
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
Supa - soup Vatn, hvitur aspas, jurtarjdmi [Strmjolk, full hert palmaolia, rjdémi 6%, palmaolia, sirmjolkurduft, yruefni(E 472b, E 475, E 435, E471,E
433), bindiefni(E 410, E 407), D-vitamin, salt, litarefni(E 160a)], graenmetiskraftur [Sjavarsalt, hrisgrjdnaheilhveiti, greenmeti(11%): (laukur(3,5%),
gulrdt(3,4%), selleri, bakadur laukur, nipa), ger, sélblémaolia, tdrmerik, steinselja, muskat, pipar, larvidarlaufl, kjuklingakraftur [Salt, maltodextrin, ger,
bragdefni, kjukklingakjot(2,7%), kjuklingafita(2%), laukur, laukduft, sykur, krydd, kryddefni, rosmarinpykknil, hveiti, repjuolia, krydd

Adalréttur - main course Fiskur (ysa, porskur) 70% , egg, afir (mjolk, vetnud palmaolia, palmaolia, stirmjélkurduft, yruefni (E472b, E475, E471),
bindiefni (E435,E433), litarefni (E160a)), laukur, kart6flumjol, krydd (sitrénupipar (innih. sinnepsfrae), hvitur pipar, laukduft, turmerik,
hvitlaukur, soja, selleri, bragdaukandi efni E621, purrkud paprika), salt, graslaukur, hvitlaukur (innh. sulfit), repjuolia, smjorolia (repju - og palmaolia,
salt, yruefni (E332), bragdefni (innih. mjolk), litarefni E160a),Nautakraftur: [Salt, purrkad glukds syrop, nattdrleg bragdefni, nautafita (5%),
nautakjotspykkni (3%), laukduft, krydd, bragdefni, résmarinpykkni],Jurtarjémi: [Sturmjélk, full hert palmaolia, rjémi 6%, palmaolia, surmjélkurduft,
yruefni(E 472b, E 475, E 435, E471, E 433), bindiefni(E 410, E 407), D-vitamin, salt, litarefni(E 160a)],Karry,Hveiti

bridjudagur - Tuesday
Supa - soup: Vatn, graenar baunir, jurtarjomi [Vatn, fullhert palmaolia, glukdssyrdp, hleypiefni (E435; E471; E475), sterkja, bindiefni (E464; E466), salt,
bragdefni], graenmetiskraftur [Sjdvarsalt, hrisgrjdnaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), Sellery, bakadur laukur, nipa), ger,
solblémaolia, tdrmerik, steinselja, muskat, pipar, larvidarlauf], kydd, salt, pipar

Adalréttur - main course Nautakjot, beikon [Grisakjot 90%, vatn, salt, repjuolia, glukésasirdp, kryddbragdefni, rotvarnarefni E250, praarvarnarefni
E301, bindiefni E450/451], laukur, hvitlaukur, perlulaukur, raudvin [raudvin, salt, ilmefni. Inniheldur sulfit], nautakraftur [Salt, purrkad glukds syrdp,
nattdrleg bragdefni, nautafita (5%), nautakjétspykkni (3%), laukduft, krydd, bragdefni, résmarinpykknil, tdmatur, sveppir, hveiti, kartéflur, smjor [rjomi,
salt], greenmeti, krydd, salt, pipar

Midvikudagur- Wednesday
Supa-soup:
Adalréttur - Lambakjot, greenmeti,Nautakraftur: [Salt, purrkad glukds syrép, nattdrleg bragdefni, nautafita (5%), nautakjotspykkni (3%), laukduft,
krydd, bragdefni, résmarinpykkni],Lambakraftur: [lambasod (vatn, lamb, hvitlaukur, laukur, tématar, kryddjurtapykkni), glukdsasyrép, salt, ger flogur,
bragdefni, sykur, repjuolia],krdd,banka bygg,sesamfrae, hvitlaukur,kjiklingabaunir

Fimmtudagur - Thursday
Supa - Soup Vatn, spinat, greenmeti, kokosmjolk, Graenmetiskraftur: [Sjavarsalt, hrisgrjénaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%),
selleri, bakadur laukur, nipa), ger, sélblomaolia, tdrmerik, steinselja, muiskat, pipar, larvidarlauf], karry, hveiti, olia, krydd
Adalréttur - Main course Kjuklingur, hrisgrjon, krydd, greenmeti,Grisk Jogurt: [nymjolk syrd med jogurtgerlum og siud],MAJONES: [Repjuolia, vatn,
EGGJARAUBUR, sykur, salt, krydd, SINNEPSDUFT, bindiefni (E412, E415), syra (E260, E330), rotvarnarefni (E202, E211)]

Fostudagur - Friday
Eftirréttur - (hveiti, vatn, jurtaoliur - palma, repja og kékos, ragmjol, sykur, ger, yruefni E471 og E481, mysa duft, hveitigliten, salt, kartoflusterkiju,
lyftiefni E450 og E500, hveititrefjar, kartoflutrefjar, glukoésa, glukoésasirdp, psyllium hydi, mjélkurprétein, curcuma, hveitimedferdarefni E920,
andoxunarefni E220), karamellubragdbaett hud 18% (sykur, jurtaoliur - palmakjarna, palma og shea, nymjélkurduft, undanrennuduft, mjélkurfita,
fituskert kakéduft, bragdefni, yruefni E322, salt, syrustillir E330,
Adalréttur - main Nautakjot,Taco skeljar: [maismjol, sélblomaolia, salt],Syrdur rjdmi: [Undanrenna og rjomi, syrdur med mjolkursyrugerlum, gelatin,
ostahleypir],Salsa: [Tématar, tomatpurra (tdmatpykkni, vatn), laukur, jalapeno, tdmatsafi, watn, graenn chili, minna en 2% salt, edik, hvitlaukur,
kalsium klorid, sitrussyra, xhanthan gimmi, paprika, krydd], hrisfgrjén, baunir, krydd

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



