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laugardagur, 1. agust 2026

Sudraenn Saltfiskur Ratatouille (Toématar, kartoflur, laukur, rotargreenmeti ) og hrisgrjonum| Seetkartdflumauksupa.
Southern salted cod with Ratatouille, rice | Sweet potato soup.
sunnudagur, 2. agust 2026
Reyktur Grisakambur (gljadur). St-kartoflum, blomkali, sveppa-purtvinssosu. | {tolsk Lauksupa.
Smoked Pork Combs (glazed). Fr-potatoes, cauliflower, mushroom-port wine sauce. | Italian onion soup.
manudagur, 3. agust 2026
St. kjotfarsbollur med sumarblondu, lauksteiktum kartéflum, briinni sosu, og sultu. | Gulrdta-engifer stipa.
Pan fried meatballs with vegetables, potatoes, cream sauce and jam | Ginger-carrot soup
pridjudagur, 4. agust 2026
Léttsoltud porskstykki med bokudum gulrdtum, seetri kartdflumis og velouté sosu. | Sellerisupa med Cheddarosti og koriander.
Lightly salted cod with baked carrots, sweet potato mash, Velouté souce. | Celery soup with Cheddar & Coriander.
midvikudagur, 5. agust 2026
Grisapottréttur i karry-kokos, og kanill (Indverskt), greenmeti, hvitkal, bambus, hrisgrjon og smabraudi | Kjuklinga og paprikustipa.
Pork stew in curry-coconut & cinnamon (Indian) vegetables, cabbage, bamboo, rice and bun | Chicken & bell pepper soup.
fimmtudagur, 6. agust 2026
St. porskur i raspi med blomkali, sodnum kartdflum, sitronubat, remoladisosu. | Grjonagrautur med kanilsykri.
Breaded Cod with remoulade sauce, boiled potatoes, cauliflower and lemon | Pudding rice with cinnamon
fostudagur, 7. agast 2026
Grisasteik sinnepsgljad, timian st-kartéflum, rjomalogud sdésa med purtvini, sumarblondu. | Sveppasupa. | Stikkuladi muffins.
Pork steak mustard glazed, thyme st-potatoes, creamy sauce with port wine, summer blend. | Mushroom soup. | Chocolate muffins.
laugardagur, 8. agust 2026
St. Fiskur (Porskur) og steiktur laukur med brinni sésu, sodnum kart6flum og blomkali. | Blaberjagrautur med tvibokum.
Breaded Cod with seared onion, sauce, boiled potatoes and cauliflower | Blueberry soup with rusk
sunnudagur, 9. agust 2026
St kjuklingaleggur, maiskorn, franskar ( Batakart6flur), hrasalat og kokteilsosu.
Baked chicken drumsticks, maize, fried potatoe wedges, Coleslaw and Icelandic sauce.
manudagur, 10. agust 2026
Lamba Karry -kokos gtillas med graenmeti. Hrisgrjon, sodnum kartoflum og Naan braudi. | Grisk Kartoflustpa.
Lamb Curry — coconut goulash with vegetables. Rice, boiled potatoes and Naan bread. | Greek potato soup.
pridjudagur, 11. agust 2026
St. porskur i Corn flex, sodnar kartoflur, gulreetur, kold piparrétarsdsa. | Drottningagrautur & tvibaka.
Fr. cod in Corn flex, boiled potatoes, carrots, cold horseradish sauce. | Queen porridge & sandwich.
midvikudagur, 12. agust 2026
Kjuklingasnitsel, smjor-gljadar kartoflur, greenum baunum, rjdémasosu baett med dijon. | Selleristipa med Cheddarosti og koriander.
Chicken schnitzel with green beans, glazed potatoes, Dijon-mushroom sauce. | Cellery soup with cheedar & coriander.
fimmtudagur, 13. agust 2026
Ofnbakadur borskur i Griskri Marineringu, Basmati hrisgrjon, Tomat-karrysosa. | Blomkalsstipa baett med rjomaosti.
Oven baked cod in Greek marinade, Basmati rice, Tomato-curry sauce | Cauliflower soup with cream cheese.
fostudagur, 14. agust 2026
St. Kalktinabringa med Mildri Piparsosu, brokoli, st kartoflur med kryddjurtum. | Stipa Agnes Sorel med brandy. | Kleinuhringur litill.
Fr.Turkey breast. Mild pepper sauce, broccoli, potatoes & herbs. | Soup Agnes Sorel with brandy. | A small donut.
laugardagur, 15. agust 2026
Saltfiskur (Porskur) med sodnum kart6flum, gulrétum, rigbraudi og smjori. | Grjonagrautur, kanilsykur.
Salted Cod with boiled potatoes, carrots, rye bread & butter | Pudding rice with cinnamon
Dagar 16- 31 vinsamlega sniiio matsedlinum vio
Réttir geta breyst ef vorur eru ekki faanlegar. Athugasemdir vegna matar pa er haft samband vid Veislulist i sima 555-1810.
Prentvzen utgafa af matsedli er 4 heimasidu einnig orkustudlar og ofnaemisvaldar.
Peir sem vilja fa matsedil 4 email i pdf formi sendid 4 info@pveislulist.is | heimapjonusta.
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sunnudagur, 16. agust 2026

Roast-Beef (Naut). Parisarkartoflur, Broccole, Bernais-sosu | Sveppastpa. | Kanelsnudur.

Roast-Beef (Beef). Parisian potatoes, Broccole, Bernais sauce | Mushroom soup. | Cinnamon roll.
manudagur, 17. agust 2026

Islensk Kjotstipa med (Lambakjoti, kartoflum og réfum) braudi

Icelandic meat soup (lamb, swede, potatoes, vegetables), bread bun
pridjudagur, 18. agust 2026

Plokkfiskur med kartofluteningum, ragbraudi | Vanillubtidingur med jardaberjagraut.

Fish stew with boiled potatoes, rye bread | Vanilla pudding with strawberry cream
midvikudagur, 19. agust 2026

Ungverskt lamba gullas i rjomasosu med grenmeti, setri kartoflumus, smabraud. | Grenmetissupa baett med rjoma.

Hungarian lamb goulash with mashed sweet potatoes, vegetablesand bread bun | Creamy made vegteable soup.
fimmtudagur, 20. agust 2026

Djupsteikt ysuflok med bleikri tartarsosu, hrisgrjonum, gufus.kartdflum og sitronubat. | Ministrone supa

Deep fried haddock with sauce Tartar (pink), rice, potatoes & lemon | ministrone soup
fostudagur, 21. agust 2026

Hamborgahryggur, villisveppasosa, st kartoflur (salt-pipar), Romanesko graenmeti. | {tolsk laukstpa | Vinabraud med vanillu.

Smoked rack of pork, wild mushroom sauce, potatoes (salt-pepper), Romanesko vegetables. | Italian onion soup | Viennese bread with
laugardagur, 22. agust 2026

Gratinerud Porskur i rjomakarrisosu med Dill smjorgladum kart6flum og hrisgrjonum. | Selleristpa beett med rjoma.

Gratinated Cod in curry sauce, Dill glazed potatoes, rice. | Creamy made celery soup.
sunnudagur, 23. agust 2026

St kalkunarsnitsel med st-kartdflum (Pipar-steinselju), Rusticana blanda, Sveppa piparsosa og purtvini.| Berja-hafra smoothie.

Turkey schnitzel with pan fried potatoes, Rusticana mix, Mushroom pepper sauce and port.| Berry-oat smoothie.
manudagur, 24. agust 2026

St.kjotfarsbollur med grenum baunum, kartoflumus, brunni sésu. | Gulrétarmauksupa.

Pan fried meatballs with green beans, mashed potatoes, cream sauce. | Carrot soup.
pridjudagur, 25. agust 2026

Langa og hvitlaukslegnar kartoflur gratinerad med osti, rjdomasosa med fennel keim. | Karry-kokos stpa.

Ling with garlic Pommes Anna, creamy made fennel sauce. | Curry-coconut soup.
midvikudagur, 26. agust 2026

Stroganoff i rjomasosu med grenmeti, kartoflumus, kryddhrisgrjonum og smabraudi. | Bladlaukssupa.

Stroganoff in creamy sauce with mashed potatoes, pepper seasoned rice and bun | Creamy made leek soup.
fimmtudagur, 27. agust 2026

St. Porskbitar 1 raspi med rjomakarrysosu, hrisgrjonum og kartoflum.| Setkartdflumauksupa.

Fried.Cod pieces in breadcrumbs with cream curry sauce, rice and potatoes.| Sweet potato puree soup.
fostudagur, 28. agust 2026

Ofnbakadur lax med Toskana blondu, smjorgljadum kartéflum, sésu med fennel keim. | Aspassupa batt med rjoma. | Kanelsnudur.

Oven baked salmon with Toscana mix, butter glazed potatoes, Fennel sauce. |Asparagus soup | Cinnamon bun
laugardagur, 29. agust 2026

Ofnbakadur Porskur i humarsosu, sodnar kartoflum, brokkoli og sosa | Eplagrautur.

Oven baked cod in lobster sauce, boiled potatoes, broccoli and sauce | Apple porridge.
sunnudagur, 30. agust 2026

Roast-Beef (Naut) eldhuskalt. Kartdflusalat, Brocoli, Steikarsosa (kold) | Chia-Stikkuladigrautur | Pecan Vinabraud.

Roast-Beef (Beef) kitchen cold. Potato salad, Brocoli, Steak sauce (cold) | Chia Chocolate Porridge | Pecan Pastry.
manudagur, 31. agust 2026

Saenskar kjotbollur, kartéflumus, grenum baunum, brunni sésu, sultu og sirum garkum. | Sveppasupa.
Swedish meatballs, mashed potatoes, green beans, brown sauce, jam and pickles. | Mushroom soup.
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