KOKKarnir

ISLUPJONUSTA =

Matsedill vikunnar 12. — 16. Januar
Vegan réttir — vegan courses

Manudagur — Monday
Indverskt dahl med linsubaunum og hrisgrjonum

Indian dahl with lentils and rice

Pridjudagur — Tuesday
Graenmetis rautt karry med baunum og graenmeti

Vegetable red curry with beans and vegetables

Midvikudagur — Wednesday
Samosur fylltar med graenmeti, nudlum og baunum asamt hrisgrjonum og saetri chili

sosu (G)
Samosas filled with vegetables, noodles and peas
served with rice and sweet chili sauce (G)

Fimmtudagur — Thursday
Vegan Snitzel med ofnbokudum kart6flum og sveppasdsu (S,G)
Vegan Schnitzel with roasted potatoes and mushroom sauce (S,G)

Fostudagur — Friday
Pita med vegan hakki, greenmeti, pitusdsu og rosti kartoflum (G)
Pita with vegan mince, vegetables, pita sauce and rosti potatoes(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
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Innihaldslysingar — Ingredients

i eldhasi Kokkanna er notud hraefni sem geta valdid ofnami eins og
hnetur, mjélk, 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
Graenmeti, karry, svartar baunir, kjuklingabaunir, kdkosmjélk, graenmetiskraftur [Sjavarsalt, hrisgrjonaheilhveiti, greenmeti(11%):
(laukur(3,5%), gulrot(3,4%), Sellery, bakadur laukur, nipa), ger, solblémaolia, tirmerik, steinselja, maskat, pipar, larvidarlauf],
krydd, olia, GRENMETISKRAFTUR: [Sjavarsalt, hrisgrjonaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), SELLERY,
bakadur laukur, nipa), ger, solblomaolia, tarmerik, steinselja, muskat, pipar, larvidarlauf]

bridjudagur — Tuesday
Greenmeti, karry, svartar baunir, kjuklingabaunir, kokosmjolk, greenmetiskraftur [Sjavarsalt, hrisgrjonaheilhveiti, graeenmeti(11%):
(laukur(3,5%), gulrét(3,4%), Sellery, bakadur laukur, nipa), ger, sélblomaolia, tarmerik, steinselja, muskat, pipar, larvidarlauf],
krydd, olia

Midvikudagur — Wednesday
Hrisgrjon, greenar baunir, gulraetur, hveiti, olia, krydd, salt, chili sésa [Raudur chili pipar, glukésasyrop, hvitlaukur, vatn, sykur,
salt, tapijoka, sitronusyra (E-330), edik (E-260), Xantangummi (E415)], greenmeti

Fimmtudagur — Thursday
Snitzel [Vatn, raspur 18% (cornflakes (mais, salt, sykur), mais hveiti, mais sterkja, kartdflusterkja, xanthan gum), soja prétein
14 %, soélkjarnaolia, hafrakjarnar, salt, nattaruleg bragdefni, methyl cellulose, maltodextrin], kartflur, jurtarjomi [Vatn, fullhert
palmaolia, glukéssyrop, hleypiefni (E435; E471; E475), sterkja, bindiefni (E464; E466), salt, bragdefni], graanmetiskraftur
[Sjavarsalt, hrisgrionaheilhveiti, greenmeti(11%): (laukur(3,5%), gulrét(3,4%), Sellery, bakadur laukur, nipa), ger, sélblémaolia,
turmerik, steinselja, muskat, pipar, larvidarlauf], sveppakraftur [sveppasod (vatn, sveppapykkni), salt, maltextrakt, ger pykkni,
glukosa sirop, bragdefni, sélbléomaolial, repjuolia, krydd, salt, pipar

Fostudagur — Friday
Vegan hakk: [Vatn, baunaprétein, repjuolia, kékosfita, laukur, trefjar, pykkingarefni, bragdefni, maltodextrin, krydd,
graenmetisduft (laukur, gulrét, tdmatur, hvitlaukur), litarefni (raudroéfa), brendur sykur, bindiefni, vitamin B12], Pitubraud: [Hveiti,
vatn, 3% surdeig (vatn, hveiti, surdeigs gerlar, ger), ger, sykur, edik, repjuolia, salt, gerjad raghveiti, rotvarnarefni (E282,
E200)],Vegan maejones [repjuolia, vatn, sykur, umbreytt kartdflusterkja, salt, SINNEP (vatn, edik, sykur, SINNEPSFRA, salt,
krydd, bragdefni), sinnepsduft, krydd, rotvarnarefi (E202, E211, E260), bindiefni (E415), syra (E330), litarefni (E160a)],
krydd,graenmeti

(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



