KOKKarnir

ISLUPJONUSTA =

Fyrirtaekjapjonusta Kokkanna
Vegan réttir — Vegan courses
20.-24. juli

Manudagur — Monday

Falafel med tagine sosu og hrisgrjonum(G)
Falafel with tagine sauce and rice(G)

bridjudagur - Tuesday
Spinatlasagna med pestéi (H,G)

Spinach lasagna with pesto (H,G)

Midvikudagur — Wednesday

Fyllt paprika med quinoa, baunum, tomat og graenmeti dsamt kaldri dressingu
Stuffed bell peppers with quinoa, beans and cold dressing

Fimmtudagur — Thursday
Granmetis massaman karry med hrisgrjonum
Vegetable Massaman curry with rice

Fostudagur — Friday

Vegan burger med graenmeti, "California style"
Vegan chicken burger with vegetables, “California style"

(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

ISLUPJONUSTA =

Innihaldslysingar — Ingredient’s descriptions

i eldhusi Kokkanna eru notud hraefni sem geta valdid ofnami eins og
hnetur, mjolk, egg, baunir og ymiskonar frae.

In our kitchen we use products that can cause allergy such as peanuts, milk products,
eggs, beans and seeds.

Manudagur — Monday

Falafel [kjuklingabaunir 60%, laukur, sélbldmaolia, hveiti, steinselja, maizena, salt, krydd, sodium bikarbdnat],
cous cous [durum hveiti], laukur, hvitlaukur, gulraetur, greenmetiskraftur [Sjavarsalt, hrisgrionaheilhveiti,
graenmeti(11%): (laukur(3,5%), gulrét(3,4%), Sellery, bakadur laukur, nipa), ger, sélblémaolia, turmerik, steinselja,
muskat, pipar, larvidarlauf], krydd, greenmeti, repjuolia, salt, pipar

bridjudagur - Tuesday

Vegan réttur: kartoflur, tdmatur, kdkosmjolk, lasagnabléd [durum hveiti], spinat, laukur, cayenne pipar,
basil, cahew hnetur, élifuolia, hvitlaukur, krydd, salt, pipar

Midvikudagur — Wednesday

Paprika, quinoa, baunir, greenmeti, tdmatur, laukur, hvitlaukur, granmetiskraftur [Sjavarsalt, hrisgrionaheilhveiti,
graenmeti(11%): (laukur(3,5%), gulrét(3,4%), Sellery, bakadur laukur, nipa), ger, sélblémaolia, turmerik, steinselja,
muskat, pipar, larvidarlauf], majénes [repjuolia, vatn, sykur, umbreytt kartoflusterkja, salt, sinnep(vatn, edik,
sykur, sinnepsfree, salt, krydd, bragdefni), sinnepsduft, krydd, rotvarnarefi (E202, E211, E260), bindiefni (E415),
syra (E330), litarefni (E160a)], krydd, kryddjurtir, salt, pipar

Fimmtudagur — Thursday

Seetar kartoflur, massaman karry [Tématar, raudur chili, hvitlaukur,skarlottu laukur,salt, sitrénugras, kimen,
kdrianderfrae, engifer], kjuklingabaunir, strengjabaunir, laukur, hrigrjon

Fostudagur — Friday

Ekki kjuklingur [Vatn, sojaprétein duft, repjuolia, ilmefni, salt, maltoextrakt, greenmeti (laukur, gulraetur,
tématur), sykur], hvitkal, gulraetur, greenmeti, hot sauce [Cayenne pipardsa, (proskadur Cayenne pipar, eimad
edik, salt, purrkadur hvitlaukur), vatn, smjorliki (soyabaunir, hert soyaolia, vatn, salt, ein- og tviglyserid,
soyaelasitin, E-211, E-160a), sykur, salt, paprika, xanthan gum, litarefni, purrkadur hvitlauku, E-211, krydd, E-401,
E-385], majones [repjuolia, vatn, sykur, umbreytt kartoflusterkja, salt, sinnep(vatn, edik, sykur, sinnepsfree, salt,
krydd, bragdefni), sinnepsduft, krydd, rotvarnarefi (E202, E211, krydd, kartoflur,olia,Hamborgarabraud : [HVEITI,
vatn, SESAMFRA, sykur, repjuolia, GER, HVEITIGLUTEN, salt, yruefni (E481), mjélmedhondlunarefni
(E300).],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



