KoKKarnir

ISLUPJONUSTA =

Fyrirtaekjapjonusta Kokkanna

Vegan réttir — Vegan courses
29. des 2025 — 2. jan 2026

Manudagur — Monday
Samasur fylltar med nudlum, graenmeti og baunum asamt cous-cous

og seetri chili sésu (G,S)
Samosas filled with noodles, vegetables and peas
served with cous-cous and sweet chili sauce (G,S)

bridjudagur - Tuesday
Blomkals- og mondlubuff med kartoflum og kaldri dressingu

Cauliflower- and almond rissole served with potatoes and cold dressing

Midvikudagur — Wednesday

Fimmtudagur — Thursday

Fostudagur — Friday
Spinatlasagna med pestadi, salati og braudi (G)
spinach lasagna with pesto and salat(G)

(G) - Gluten/Gluten - (S)- Soyja/Soya
Vinsamlegast athugid ad 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

i 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 allergy such as peanuts, milk products, eggs, beans and seeds.

Manudagur — Monday
Samosur [fylling (kartoflur, laukur, baunir, nadlur (baunir, ertur, vatn), hvitkal, gulreetur, vorlaukur, karry, sykur, sojaolia, salt,
natturuleg bragdefni), deig (hveiti, maissterkja, vatn, salt, sojaolia)], brin hrisgrjon, szt chili sésa [Raudur chili pipar,
glukdsasyrop, hvitlaukur, vatn, sykur, salt, tapijoka, sitronusyra (E-330), edik (E-260), Xantangummi (E415)]

bridjudagur - Tuesday
Bldmkal, mondlur, baunir, greenmeti, graeenmetiskraftur [Sjavarsalt, hrisgrjénaheilhveiti, greenmeti(11%): (laukur(3,5%),
gulrét(3,4%), Sellery, bakadur laukur, nipa), ger, sélblomaolia, turmerik, steinselja, miskat, pipar, larvidarlauf], bran
hrisgrjén, majones [repjuolia, vatn, sykur, umbreytt kartoflusterkja, salt, sinnep(vatn, edik, sykur, sinnepsfrae, salt, krydd,
bragdefni), sinnepsduft, krydd, rotvarnarefi (E202, E211, E260), bindiefni (E415), syra (E330), litarefni (E160a)]

Midvikudagur - Wednesday

Kékosmijolk, karry, hrisgrjén, baunir,greenmeti, Graenmetiskraftur [Sjavarsalt, hrisgrjénaheilhveiti, greenmeti(11%):
(laukur(3,5%), gulrot(3,4%), SELLERY, bakadur laukur, nipa), ger, sélblémaolia, tirmerik, steinselja, muskat, pipar,
larvidarlauf]

Fimmtudagur — Thursday
Hvitar baunir, rétargraenmeti, Hnetur, seetar kartoflur, paprika, greenmetiskraftur [Sjavarsalt, hrisgrionaheilhveiti,
greenmeti(11%): (laukur(3,5%), gulrét(3,4%), Sellery, bakadur laukur, nipa), ger, sélblémaolia, turmerik, steinselja, muskat,
pipar, larvidarlauf], krydd, majénes[repjuolia, vatn, sykur, umbreytt kartoflusterkja, salt, sinnep(vatn, edik, sykur, sinnepsfrae,
salt, krydd, bragdefni), sinnepsduft, krydd, rotvarnarefi (E202, E211, E260), bindiefni (E415), syra (E330), litarefni (E160a)],
kartoflur, soja sdsa [sojabaunir, hveiti, vatn, salt], d6dlur

Fostudagur - Friday
Vegan réttur: Tomatur, karoflur, laukur, spinat, linsubaunir, kokosmjdlk, hveiti, olia, panang karry, graenmetiskraftur:
[Sjavarsalt, hrisgrionaheilhveiti, graeenmeti(11%): (laukur(3,5%), gulrdt(3,4%), Selleri, bakadur laukur, nipa), ger, sélblémaolia,
turmerik, steinselja, muskat, pipar, larvidarlauf], chili, edik, salt, pipar

(G) - Gluten/Gluten - (S)- Soyja/Soya
Vinsamlegast athugid ad notum mikinn lauk og hvitlauk i okkar vegan rétti
Please note that we use a lot of onion and garlic for our vegan courses



