KOKKarnir

ISLUPJONUSTA =

Matsedill vikunnar 10. — 14. Agust
Vegan réttir — Vegan courses

Manudagur — Monday
Granmetis thai karry med baunum og hrisgrjéonum

Vegetable Thai curry with beans and rice

bridjudagur — Tuesday

Fyllt paprika med quinoa, baunum, tomat og graenmeti asamt kaldri dressingu
Stuffed bell pepper with quinoa, tomato and vegetable, cold sauce

Midvikudagur — Wednesday
Samasur fylltar med nudlum, graenmeti og baunum asamt hrisgrjonum (G)

og saetri chili sosu
Samosa with noodles, vegetables and beens with rice, sweet chili

Fimmtudagur — Thursday
Ristad brokkoli og linsubaunir 8 hummus asamt dressingu
Roasted broccoli and lentils on hummus served with dressing

Fostudagur — Friday
Taco med vegan hakki og kaldri dressingu (G,S)
Soft taco with vegan chicken and cold dressing(G,S)

(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
Graenmeti, karry, svartar baunir, kjuklingabaunir, kokosmjdlk, greenmetiskraftur [Sjavarsalt, hrisgrjonaheilhveiti, greenmeti(11%):
(laukur(3,5%), gulrét(3,4%), Sellery, bakadur laukur, nipa), ger, sélblémaolia, tirmerik, steinselja, muskat, pipar, larvidarlauf], krydd, olia

bridjudagur — Tuesday
Paprika, quinoa, baunir, greenmeti, tomatur, laukur, hvitlaukur, greenmetiskraftur [Sjavarsalt, hrisgrjonaheilhveiti, greenmeti(11%):
(laukur(3,5%), gulrét(3,4%), Sellery, bakadur laukur, nipa), ger, sélblomaolia, turmerik, steinselja, muskat, pipar, larvidarlauf], majones
[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

Midvikudagur — Wednesday
Vegan hakk: [Vatn, baunaprotein, repjuolia, kdkosfita, laukur, trefjar, pykkingarefni, bragdefni, maltodextrin, krydd, greenmetisduft (laukur,
gulrot, tomatur, hvitlaukur), litarefni (raudréfa), brendur sykur, bindiefni, vitamin B12],tdmatar, baunir, greenmeti

Fimmtudagur — Thursday
Brokkdli, linsubaunir, kjaklingabaunir, sesam mauk, hvitlaukur, sitrénusafi, élifuolia, klettasalat, cashew hnetur, salt, pipar, krydd

Foéstudagur — Friday

Vegan hakk: [Vatn, baunaproétein, repjuolia, kdkosfita, laukur, trefjar, pykkingarefni, bragdefni, maltodextrin, krydd, graenmetisduft (laukur,
gulrét, tématur, hvitlaukur), litarefni (raudréfa), brendur sykur, bindiefni, vitamin B12JVEGAN MAJONES: [repjuolia, vatn, sykur, umbreytt
kartoflusterkja, salt, SINNEP (vatn, edik, sykur, SINNEPSFRZ, salt, krydd, bragdefni), sinnepsduft, krydd, rotvarnarefi (E202, E211, E260),
bindiefni (E415), syra (E330), litarefni (E160a)], Taco skeljar: [maismjol, sélblémaolia, salt]

(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



