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manudagur, 1. desember 2025
1 Kindabjiga med uppstuf, sodnum kartéflum, greenum baunum og appelsinubatur 4. | Kakosupa og tvibaka.

Lamb sausage with white sauce, boiled potatoes, green beans and orange | Cocoa soup with rusk

2 Spaghetti Carbonara med bacon, bladlauk, rjémasosu og hvitlauksbraudi. Avaxtabakki Meléna og appelsinubétur.

Spaghetti Carbonara with bacon, leek, creamy pasta sauce and garlic bread | Fruits, melon & orange

3 Fiskur(porskur) & franskar med Tartarsosu hvit, greenum baunum, sitronubat og hrasalati

Fish & chips (Cod) with sauce Tartar (white), green beans, lemon and Coleslaw

I St. Kjuklinganaggar med maiskorni, Fronskum kartdflum, koktelsosu & avoxt.

Chicken nuggets with corn, French fries, cocktail sauce & fruit.

5 Lasagna med hvitlauksbraudi, tomatsosu og hrasalati. | Avaxtarbakki Banani og appelsinubatur.

Lasagna with minced meat, garlic bread, Ketchup and Coleslaw | Fruits, Banana & orange.

Marineradar Grisasneidar(kambur), smjorgljad mais, bakad blomkal med hvitlaukspipar, Kryddsmjor og hrasalat | Supa dagsins.
Marinated Pork Chops, Butter Glazed Corn, Baked Cauliflower with Garlic Peppers, Spiced Butter and Lettuce | Soup of the Day.

7 Pizza med Skinku ananas rjomaosti og osti. // Pizza with ham, pineapple, cream cheese & cheese.

8 Kjuklingalundir-Piri-Piri. Veislusalat og rifnar gulraetur , Kart6flusalat, blandadar baunir, hvitlauks sosa.

Chicken Tenderloin-Piri-Piri. Party salad and grated carrots, Potato salad, mixed beans, garlic sauce.

Oumph!-Piri-Piri. Veislusalat, rifnar gulraetur, Kart6flusalat, blandadar baunir, hvitlauks sosa.

Oumph!—Piri-Piri. Party salad, grated carrots, potato salad, mixed beans, garlic sauce.

Nj bridiudagur, 2. desember 2025
1 St. porskur i Corn flex, sodnar kart6flur, gulraetur, kéld piparrétarsosa, Peru-epla hrasalat | Drottningagrautur & tvibaka.

Fr. cod in corn flex, boiled potatoes, carrots, cold horseradish sauce, Pears - apple coleslaw | Queen porridge & sandwich.

2 Pasta al forno, bakad (Ravioli spinat, ostur, bacon, kjukling, bladlauk), hvitlauks ostasosu, tomatsalat, melonubitar | Drottningagrautur & tvibaka.

Pasta al forno,(Ravioli spinach, cheese, bacon, chicken, leeks), garlic cheese sauce, tomato-salad, melon| Queen porridge soup with rusk.

3 Fiskur(porskur) & franskar med Tartarsosu hvit, greenum baunum, sitronubat og hrasalati

Fish & chips (Cod) with sauce Tartar (white), green beans, lemon and Coleslaw

St. Kjuklinganaggar med maiskorni, Fronskum kartdflum, koktelsosu & avoxt.
Chicken nuggets with corn, French fries, cocktail sauce & fruit.

5 Lasagna med hvitlauksbraudi, tomatsosu og hrasalati. | Avaxtarbakki Banani og appelsinubatur.

Lasagna with minced meat, garlic bread, Ketchup and Coleslaw | Fruits, Banana & orange.

Marineradar Grisasneidar(kambur), smjorgljad mais, bakad blomkal med hvitlaukspipar, Kryddsmjor og hrasalat | Supa dagsins.
Marinated Pork Chops, Butter Glazed Corn, Baked Cauliflower with Garlic Peppers, Spiced Butter and Lettuce | Soup of the Day.

7 Pizza med Skinku ananas rjomaosti og osti. // Pizza with ham, pineapple, cream cheese & cheese.

8 Steiktir grisastrimlar med eggja hrisgrjonum ( Fride Rice) Teriaji sosa, sveppir, Bok Choy kal og paprika.
Fried pork strips with egg rice (Fride Rice), Teriaji sauce, mushrooms, Bok Choy cabbage and peppers.

Kjuklingabaunabuff, Gardasalat og tdmatar, Cous Cous, Granmetissosag, Melona, Kornbraud, Hummus. Vegan

Chickpea patty, garden salad & tomatoes, Cous Cous, Italian sauce, Melon, Multi grain bread, Hummus. Vegan

Ni midvikudagur, 3. desember 2025
1 Ungverskt lamba gullas i rjdmasésu med greenmeti, seetri kartdflumus, sveitasalat, smabraudi og smjori | Grenmetissupa batt med rjoma.

Hungarian lamb goulash with mashed sweet potatoes, vegetables, country salad, bun and butter. | Creamy made vegteable soup.

2 Batur med kjuklinga sneidum, beikoni, icberg, tomati, raudlauk, hvitlaukssosa, appelsinubatur. | Graenmetisstipa baett med rjoma.

Sub with chicken slice, bacon, iceberg salad, tomato, red onion, garlic sauce and orange | Creamy made vegteable soup

3 Fiskur(porskur) & franskar med Tartarsosu hvit, greenum baunum, sitronubat og hrasalati

Fish & chips (Cod) with sauce Tartar (white), green beans, lemon and Coleslaw

St. Kjuklinganaggar med maiskorni, Fronskum kartdflum, koktelsosu & avoxt.

Chicken nuggets with corn, French fries, cocktail sauce & fruit.

o

Lasagna med hvitlauksbraudi, tomatsosu og hrasalati. | Avaxtarbakki Banani og appelsinubatur.

Lasagna with minced meat, garlic bread, Ketchup and Coleslaw | Fruits, Banana & orange.

Marineradar Grisasneidar(kambur), smjorgljad mais, bakad blomkal med hvitlaukspipar, Kryddsmjor og hrasalat | Supa dagsins.
Marinated Pork Chops, Butter Glazed Corn, Baked Cauliflower with Garlic Peppers, Spiced Butter and Lettuce | Soup of the Day.

Pizza med Skinku ananas rjomaosti og osti. // Pizza with ham, pineapple, cream cheese & cheese.

o <=

St.Lax, Teriyak sosa, Veislu og klettasalat, rifnar gulreetur, tomatur, Nudlur med sesam oliu, Blomkal, Egg, Melona.

Fr.Salmon, Teriyak sauce, Banquet and arugula, grated carrots, tomato, Noodles with sesame oil, Cauliflower, Egg, Melon.

Tofu fiski fingur, Teriyaki sosa, Veislu og klettasalat, gulraetur, tomatur, Nudlur-sesam olia, Blomkal, Birkirinstykki, Naturli Oko, Meléna.
Tofu fiski fingur, Teriyaki sosa, Veislu og klettasalat, gulreetur, tomatur, Nudlur-sesam olia, Blomkal, Birkirunstykki, Naturli Oko, Meléna.
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N fimmtudagur, 4. desember 2025
1 Ofnbokud Langa i Griskri Marineringu,, Basmati hrisgrjon, Tomat-karrysosa & avaxtasalat. | Blomkalsstpa baett med rjomaosti.

Oven baked Ling in Greek marinade, Basmati rice, Tomato-curry sauce & fruit salad | Cauliflower soup with cream cheese.

2 Ofnst Kjuklinga leeri, St.kartoflusmeelki bakadar gulreetur, avaxtasalati og Estragonsosa.

Oven-baked chicken legs, potatoes, baked carrots, fruit salad and tarragon sauce.

3 Fiskur(porskur) & franskar med Tartarsosu hvit, greenum baunum, sitronubat og hrasalati

Fish & chips (Cod) with sauce Tartar (white), green beans, lemon and Coleslaw

Chicken nuggets with corn, French fries, cocktail sauce & fruit.

I St. Kjuklinganaggar med maiskorni, Fronskum kartdflum, koktelsosu & avoxt.
5

Lasagna med hvitlauksbraudi, tomatsosu og hrasalati. | Avaxtarbakki Banani og appelsinubatur.

Lasagna with minced meat, garlic bread, Ketchup and Coleslaw | Fruits, Banana & orange.

Marinated Pork Chops, Butter Glazed Corn, Baked Cauliflower with Garlic Peppers, Spiced Butter and Lettuce | Soup of the Day.

Pizza med Skinku ananas rjomaosti og osti. // Pizza with ham, pineapple, cream cheese & cheese.

I Marineradar Grisasneidar(kambur), smjorgljad mais, bakad blomkal med hvitlaukspipar, Kryddsmjor og hrasalat | Supa dagsins.
7
8

Cesar Salat ( Salat, raudlaukur, kjuklingur, egg, agurka, bacon, parmesan, cruitons og sosa)

Cesar Salad (Lettuce, red onion, chicken, egg, cucumber, bacon, parmesan, croutons and sauce)

Caesar Salad ( Lettuce, Oumph buns, Red onion, Cucumber, Cheese.Violife Prosocuano, cruitons and sauce)

fostudagur, 5. desember 2025

I Cesar Salat ( Salat, Oumph bollur, raudlaukur, agtrka, Ostur.Violife Prosocuano , cruitons og sosa)
N
1 Sinnepsgljad grisasteik. St.kartoflur med timian, rjdomalogud sosa beett med purtvini, sumarblondu og raudbedum. | Sveppasupa. | Stikkuladimus.

Mustard-glazed pork steak. Fr.Potatoes-time, creamy sauce-port wine, summer blend & beetroot. | Mushroom soup. | Chocolate mousse.

[

St. karfi med rjomasosa med fennel keim, st kartoflum, hvitkals-eplasalati. | Sipa Agnes Sorel (Sherry). | Kleinuhringur litill.
Fried. redfish with cream sauce with a hint of fennel, potatoes, cabbage-apple salad. | Soup Agnes Sorel (Sherry). | A small donut.

3 Fiskur(porskur) & franskar med Tartarsosu hvit, greenum baunum, sitronubat og hrasalati

Fish & chips (Cod) with sauce Tartar (white), green beans, lemon and Coleslaw

Chicken nuggets with corn, French fries, cocktail sauce & fruit.

I St. Kjuklinganaggar med maiskorni, Fronskum kartdflum, koktelsosu & avoxt.
5

Lasagna med hvitlauksbraudi, tomatsosu og hrasalati. | Avaxtarbakki Banani og appelsinubatur.

Lasagna with minced meat, garlic bread, Ketchup and Coleslaw | Fruits, Banana & orange.

Marinated Pork Chops, Butter Glazed Corn, Baked Cauliflower with Garlic Peppers, Spiced Butter and Lettuce | Soup of the Day.

Pizza med Skinku ananas rjomaosti og osti. // Pizza with ham, pineapple, cream cheese & cheese.

I Marineradar Grisasneidar(kambur), smjorgljad mais, bakad blomkal med hvitlaukspipar, Kryddsmjor og hrasalat | Supa dagsins.
7
8

Tortilla med Rjomaost, Skinku, Papriku, lauk, osti, Kotaszla, Pinto & kjuklingabaunir hrisgrjon, Nachos, Salsasosa.

Tortilla with cream cheese, ham, peppers, onions, cheese, cottage cheese, pinto & chickpeas rice, nachos, salsa sauce.

Tortilla, med Violife m/kjukling, Papriku, Raudum laukur, Pinto & kjuklingabauna hrisgrjonablanda, Nachos flogur og Salsasosa.
Tortilla, with Violife w/chicken, peppers, red onion, pinto & chickpea rice mix, nachos flakes and salsa sauce.

laugardagur, 6. desember 2025
1 Saltfiskur (Porskur) med sodnum kart6flum, gulrétum, ragbraudi og smjori. | Grjonagrautur, kanilsykur.

Salted Cod with boiled potatoes, carrots, rye bread & butter | Pudding rice with cinnamon

2 Kjuklingapottréttur med graenmeti (sveppir, paprika, green-baunir, gulreetur, maiskorn), hrisgrjonum, smabraud, smjor og avaxtabakki.

Chicken stew with vegetables (mushrooms, peppers, green beans, carrots, corn grains), rice, small bread, butter and a fruit tray.

sunnudagur, 30. névember 2025
1 Roast-Beef (Naut). Parisarkartoflur, Blomkal, Bernais-sosu | Aspasstpa.

Roast-Beef (Beef). Parisian potatoes, Cauliflower, Bernais sauce | Asparagus soup.

2 Hamborgari med osti og stirum glrkum, Iceberg, tomat og lauk, bata franskar og koktelsosa.

Hamburger with cheese and pickles, Iceberg, tomato and onion, boat fries and Icelandic cocktail sauce.

Pantanir: Panta parf hadegismat fyrir kl 09:00 4 morgnanna fyrir rétti no 01-09, lamark 3 matar.
Orders: Lunch must be ordered before 09:00 in the morning for dishes no 01-09, minimum 3 meals.

Pantanir 4 mat um helgar og helgidogum barf ad panta fyrir kl 13:00 a fostudegi. Réttir 01 og 02 i bodi
Orders for food on weekends and public holidays: Must be ordered by 1:00 pm on Friday Dishes 01 and 02 available

Pantad er i sima 551810, eda netpontun parf ao lata stofna adgang ba er einnig haegt ad panta fyrir vikuna
Order by phone 551810, or online order requires access to be created, then you can also order for the week
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