Matsedill fyrir Fyrirteeki: Pantanir.: Netpéntun matur@veislulist.is | S:555-1810. Panta parf fyrir k1 9:30

L Lokad fyrir nyjar pantanir eftir k1 09:30. Bara hagt ad gera breytingar. Lamark 3 matar fyrir sendingu.
()/(’/o/////&'/

Matur um helgar,eingdngu fyrir mataraskrift.

Met.  Kol- b.af

Nr. Orkustudlar og ofnemisvaldar. 4 www.veislulist.is // Nearingargildi i einum skammti. Orka Fita Fita  vetni sykur Pré tin Salt
Litir Vika no 19 - 2024 -06 - 12 mai. keal ar ar gr ar ar gr
Minudagur
1 Lasagna, hvitlauksbraud og hrasalat | Avoxtur arstidar. qwow A B H; B WY
I fslensk Kjotsupa med (Lambakjoti, kartoflum og rofum) braudi og appelsinubat. 66 2 12 6 15 4 10
Pridiudagur
1 St. porskur Munier med bacon og bladlauk, sodnar kartoflur og gulreetur, smjor, hrasalat i avaxtasafa. | EEEI R R, 2
Drottningagrautur.
Kjiklingalaerakjot (Stir-fry) nidlur, gulretur,raudlauku, selleryrot, engifer, hvitlaukur, spergilkal baguettbraud, 1282 4 12 155 48 52 47
smjor, Teriyaki sosa.
Midvikudagur
1 Stroganoff i rjdmasésu med greenmeti, kartdflumis, kryddhrisgrjonum, smébraudi og smjori. o e L
Penne (pasta) med kjikling, sveppum, bladlauk,steinselju og osti i fennelsdsu, hvitlauksbraud | Melonu og 9% 5219 86 18 40 24
appelsinubatur.
Fimmtudagur
1 St. borskbitar i raspi med rjomakarrysosu, hrisgrjonum, kartoflum og melénubitum. Rz v @& 8 & 03
I Nauta Gryta i tomat og Cheddarsosu, Bokudu blomkali, spergilkali og papriku og hrasalat. s T2 27
Fostudagur
1 Steikt lambalzri kryddad med Toskana blondu, steiktar kartoflur med pipar og steinselju, brokkoliblanda, @ ® & 4 BN D W
sveppa-purtvinssosa, hvitkals-dvaxtasalat. | Aspassupa baett meo rjoma. | Karamellumus.
Ofnbakadur lax med Toskana blondu, smjorgljadum kartéflum, sosu med fennel keim, dvaxtasalat. | Aspasstipa 72636 19 45 19 52 06
baett med rjoma. | Karamellumus.
Laugadagur
1 Ofnsteikt Langa i hvitlauks og pipar marineringu, st kartoflum (pipar og salt), rétargraenmeti, jogurt w22 5 & moo& o
greenmetissosa og hvitkals-perusalati | Tomatsupa (Vegan supa).
Spaghetti Carbonara med bacon, bladlauk, rjémasésu og hvitlauksbraudi. Avaxtabakki Meléna og %3 4 a0 %2 18 30 29
appelsinubatur.
Sunnudagur
1 Steiktir lambaskankar (leggir) med kartoflumuis, rotargreenmeti og brinni sosu. woaE a8 B8 a O
Kjuklingasnitsel (leerakjot) med greenum baunum, gljadum kart6flum, dijon-sveppasdsu og hrasalati. | Smgbraud 7+ 52 17 728 4 23
og smjori.
Valréttir manudag - fostudags. Lokao fyrir Fimmtudag
3 . . . . .

I Djupsteiktur Karfi med graslauksdressingu, steiktum kartdflum, greenum baunum og ferskusalati. | /> Appelsina 1181 79 9 67 21 46 05
Heit samloka (priggjalaga) med skinku, osti & sosu, bata kartoflur, kokteilsosu, salati. | Jonagold. 1588 116 19 121 23 46 71
Spaghetti Carbonara med bacon, bladlauk, rjdmasosu og hvitlauksbraudi. Avaxtabakki Meléna og 03 4 21 o 15 30 29
appelsinubatur. '
Nauta Gryta i tomat og Cheddarsosu, Bokudu blomkali, spergilkéli og papriku og hrasalat. 951 72 20 17 12 54 27
Pizza med Pepperoni, sveppum & osti. 816 44 23 105 6 60 86

Léttur biti manudag - fostudags

g m . . . s o , L 703 31 16 68 20 35 39
s Tortillakaka,(skinka,paprika,chilli,raudlauk), Hrisgrjonablanda (gulraetur, sellery og bladlaukur), Salsa-salat, rjomalégud
n Salsasésa, Melonubiti.

8 P Kjuklingastrimlar/engifer & Hvitlauk 80gr, Kurekasalat 90gr, Egg 27gr, blomkal 45gr, tomatar 20gr, Mondlu joglrtsosa 599 27 12 55 34 29 14
" 45gr, Appelsina 85¢gr, Fitness braud 50gr, Smjor 15gr. | Létt Jogurt 180gr.
|

8 m Kjuklingabaunabuff 2*100g, Gardasalat og tomatar 110gr, Cous Cous 60gr, Granmetissésa50gr, Melona 70gr, Kornbraud 509 35 308 12 17 12
tli 30gr, Hummus 30gr. VEGAN

8 f Raudur dagur. (Helgidagur) Lokad. 0 0 0 o 0 0 00
i
m

8 T Kjiklingaleri Tandoori 200gr, med sumarsalati 100gr, Tématar 60gr, Egg 55gr, Meléna 80gr, Hvitlaukssosa 50gr, 784 59 s 1B B35
Z Blomkalsostabraud 90gr | KETO

9 Vegan réttir Vikunar endurspegla rétt no 8 (Léttur bita), par sem verdur gerd vegan utgafa af peim rétturm ( Oumph i stadin 0 0 0 0 0 o 00

fyir kjot ) (Pasta eda soja fiskur i stadin fyrir Fisk)

Nymjolk 1 liter og 250 ml | | Floridana 250 ml |
Umgengisreglur fyrir matabakka: Taeemid plastilaat Gr matarbokkum og setid pa aftur i stedu med 6lina bundna.

Breyting 4 pontunar fyrirkomulagi: Panta verour fyrir kl 09:30
eftir kl09:30 bara breytingar a aour innsendum pontunum.

Supur-Sésur eru hveitilausar i réttum 1-2 fravik uppstiafur og makkarénugrautur.
30.4.2024 matur@veislulist.is | Holshrauni 3 | Simi 555-1810.



Menu Plan for Companies: Order before 09:30 | 555-1810 | Online | matur@veislulist.is |

Order of meals other than main course after 09:30 will be served as main course no 1, Delivery minimum 3 meals.

% P
s o A 2 On our website you can see allergy contents.
- )/ﬂ/o/////.f Y &

Calories table per course Cal Fat Dv.Fat Carbo Dv.C Pro Sol
ho
Color Vika no 19 - 2024 -06 - 12 mai. keal ar ar gr ar ar gr
Mondav
1 Lasagna & garlic bread and Coleslaw | Fruit of the season. qwow A B H B W
I Icelandic meat soup (lamb, swede, potatoes, vegetables), bun & orange 66 2 12 6 15 4 10
Tuesdav
1 Breaded Cod with bacon & leek, boiled potatoes, carrots, butter and cabbage salad in juice | Rasberry/strawberry ~ 888 45 1965 18 54 12
soup.
Chicken Stir Fry, noodles, carrots, red onion, celery, ginger, garlic, broccoli, Baguette bread & butter, Teriyaki 282 49 12 155 48 52 47
sauce.
Wednesdav
1 Stroganoff in creamy sauce with mashed potatoes, pepper seasoned rice, bun and butter. A
Penne (pasta) with chicken, mushrooms, leek, parsley & cheedar in Fennel sauce, garlic bread | Fruits, melon & %85 5219 86 18 40 24
orange.
Thursdav
1 Breaded Cod with creamy curry sauce, rice, boiled potatoes and melon. Rz v @& 8 & 03
I Beef ragout in tomato & cheddar sauce, baked cauliflower, brocoli & bell pepper and coleslaw. sro72 20 172 4 27
Fridav
1 Lamb seasoned with Toscana mix, seared potatoes with peppers & parsley, broccoli mix, Port wine sauce with @ ® & 4 BN D W
mushrooms, cabbage salad in juice |Asparagus soup | Caramel fromage
Oven baked salmon with Toscana mix, butter glazed potatoes, Fennel sauce, fruit salad. |Asparagus soup | 72636 19 45 19 5206
Caramel fromage.
Saturdav
1 Oven baked Ling marinated in garlic & pepper, seared potatoes, root vegetables, yogurt Italian sauce, cabbage & 3¢ 22 5 & moo& o
pear salad in juice | Tomato soup (Vegan)
I Spaghetti Carbonara with bacon, leek, creamy pasta sauce and garlic bread | Fruits, melon & orange %3 4 a0 %2 18 30 29
Sunday
1 0 783 43 28 19 8 81 06
I Chicken snitzel with green beans, glazed potatoes, Dijon-mushroom sauce and cabbage salad | Bun with butter. w2 T 8 a2 23
These meals are available from Mondav to Fridav Closed Thursdav
3 . . . .
I Deep fried Redfish with Chives sauce, pan fried potatoes, green beans, fresh salad | /2 orange st 79 9 67 21 46 05
Ham and cheese sandwich (three layers) with fried potato wedges, cabbage salad and Icelandic sauce and apple 1588 116 19 121 23 46 71
E Spaghetti Carbonara with bacon, leek, creamy pasta sauce and garlic bread | Fruits, melon & orange 903 44 21 92 18 30 29
Beef ragout in tomato & cheddar sauce, baked cauliflower, brocoli & bell pepper and coleslaw. 951 72 20 17 12 54 27
Pizza with Pepperoni, mushrooms & cheese. 816 44 23 105 6 60 86
Health meal from Monday to Friday
g m 703 31 16 68 20 35 39
0 Tortilla (ham, bell pepper,chilli,red onion), Rice mix (carrots, celery & leek), Salsa salad, creamy Salsa sauce , Melon.
n
8 T Chicken strips/ginger & garlic 80gr, Rustic salad 90gr, Egg 27gr, cauliflower 45¢gr, tomato 20gr, Almond yogurt sauce 45gr, 59927 1255 34 29 14
: orange 85gr, Fitness bread 50gr, butter 15gr.| Light yogurt 180gr.
8 W Chickpea patty 2*100gr, garden salad & tomatoes 110gr, Cous Cous 60gr, Italian sauce 50gr, Melon 70gr, Multi grain bread 509 35 38 12 17 12
z 30gr, Hummus 30gr. VEGAN
8 T Holiday of the festive season. Multiple courses not available on this day. 0o 0 0 0 0 0 00
h
u
8 F Chicken Tandoori 200gr, summer salad 100gr, Tomato 60gr, Egg 55gr, Melon 80gr, Garlic dressing 50gr, Cauliflower bread 784 59 s w137 35
" 90gr | KETO
|
o Vegan is same as No 8 but with a vegan version, (instead of meat there will be Oumph, instead of fish there will be pasta or a0 0 7 a q 0a
Soy fish). I
Milk 1 Itr and 250ml | Floridana 250 ml
The handling of meal trays: Empty the trays and put them again in the stack and put the strap on.
Supur-Sésur eru hveitilausar i réttum 1-2 fravik uppstiafur og makkarénugrautur.
30.4.2024 matur@veislulist.is | Holshrauni 3 | Simi 555-1810.



