Matsedill fyrir Heimapjonustu.
Breytingar a mataraskrift pinni, p.e.a.s. baeta vid dogum eda afpanta,
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sunnudagur, 1. névember 2026

Grilladur kjuklingur (leggir), maiskorn, franskar ( Batakartoflur), hrasalat og kokteilsosu.
Baked chicken drumsticks, maize, fried potatoe wedges, Coleslaw and Icelandic sauce.
manudagur, 2. névember 2026
Heitt Slatur (lifrapylsa og blodmor) réfustappa og kartoflur, uppstafur. Grjonagrautur og kanelsykur.
Hot Icelandic pudding (liver pudding and blood pudding), beetroot and potatoes, White sauce (Béchamel) with sugar. | Pudding rice
pridjudagur, 3. né6vember 2026
St. porskur i Corn flex, sodnar kartoflur, gulreetur, kold piparrétarsosa. | Drottningagrautur & tvibaka.
Fr. cod in Corn flex, boiled potatoes, carrots, cold horseradish sauce. | Queen porridge & sandwich.
midvikudagur, 4. névember 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. | Celeriac soup with cheedar & coriander.
fimmtudagur, 5. n6vember 2026
Ofnbakadur borskur i Griskri Marineringu, Basmati hrisgrjon, Tomat-karrysosa. | Blomkalsstiipa baett med rjomaosti.
Oven baked cod in Greek marinade, Basmati rice, Tomato-curry sauce | Cauliflower soup with cream cheese.
fostudagur, 6. névember 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, 7. névember 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
sunnudagur, 8. névember 2026
Roast-Beef (Naut). Parisarkartoflur, Broccole, Bernais-sosu | Sveppastipa. | Kanelsnudur.
Roast-Beef (Beef). Parisian potatoes, Broccole, Bernais sauce | Mushroom soup. | Cinnamon roll.
manudagur, 9. névember 2026
fslensk Kjétsupa med (Lambakjoti, kartdflum og réfum), braudi, apelsinubatur og vinabraud.
Icelandic meat soup with (lamb, potatoes and beets), bread, orange boat and pastries.
pridjudagur, 10. névember 2026
Plokkfiskur med kartofluteningum, rigbraudi | Vanillubudingur med jardaberjagraut.
Fish stew with boiled potatoes, rye bread | Vanilla pudding with strawberry cream
midvikudagur, 11. névember 2026
Ofnst Kjuklinga leri og leggur, St.kartoflusmaelki bakadar gulreetur, Estragonsosa. ferskir Anasbitar. | Sveppastpa.
Grilled chicken (thigh & drumstick), seared small potatoes, baked carrots, Estragon sauce, fresh pineapple. | Mushroom soup.
fimmtudagur, 12. névember 2026
Djupsteikt ysuflok med bleikri tartarsosu, hrisgrjonum, gufus.kartéflum og sitronubat. | Ministrone supa
Deep fried haddock with sauce Tartar (pink), rice, potatoes & lemon | ministrone soup
fostudagur, 13. november 2026
Hamborgahryggur, villisveppasosa, st kartoflur (salt-pipar), Romanesko greenmeti. | {t6lsk lauksupa | Vinabraud med vanillu.
Smoked rack of pork, wild mushroom sauce, potatoes (salt-pepper), Romanesko vegetables. | Italian onion soup | Viennese bread with
laugardagur, 14. névember 2026
Gratinerud Porskur i rjdmakarrisésu med Dill smjorgladum kartoflum og hrisgrjonum. | Selleristipa beett med rjoma.
Gratinated Cod in curry sauce, Dill glazed potatoes, rice. | Creamy made celery soup.
sunnudagur, 15. névember 2026
St kalkanarsnitsel 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.
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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manudagur, 16. november 2026

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

Pan fried meatballs with green beans, mashed potatoes, cream sauce. | Carrot soup.
pridjudagur, 17. névember 2026

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

Ling with garlic Pommes Anna, creamy made fennel sauce. | Curry-coconut soup.
midvikudagur, 18. névember 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, 19. névember 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, 20. névember 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, 21. névember 2026

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

Oven baked cod in lobster sauce, boiled potatoes, broccoli and sauce | Apple porridge.
sunnudagur, 22. névember 2026

Grisabogsteik med branni kryddsosu, sykurbranudum kartdflum, broccoli blondu. | Aspassupa baett med rjoma.

Baked pork shoulder with pepper sauce, sugar glazed potatoes and broccoli mix | Creamy made asparagus soup.
manudagur, 23. névember 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.
pridjudagur, 24. névember 2026

St. porskur i Panko raspi med steiktum lauk, sodnum kart6flum, blomkali, remoladisosa. | Heitur Sveskjugrautur.

Breaded Cod with remoulade sauce, boiled potatoes, cauliflower. | Prune pudding
midvikudagur, 25. névember 2026

Grisasnitsel med St-kartoflum(salt-pipar-kjukl-krydd), greenmetis blondu. | Aspas og kjuklinga stipa.

Pork schnitzel with pan fried potatoes, vegetables. | Asparagus & chicken soup
fimmtudagur, 26. névember 2026
Gufusodin Ysa med Hollandissosu. Smjorgljadar kartoflur med dilli og gulreetur. | Karry-kéokos stpa.

Steamed haddock with Hollandis sauce. Butter-glazed potatoes with dill and carrots. | Curry-coconut soup.
fostudagur, 27. névember 2026

Kjuklingabringa BBQ, saetri kartdflumuis, maiskorni, rjomalogd Estragon s6sa. | Kartoflusupa med lauk og beikoni. | Pecan Vinabraud.

Bbq chicken breast, sweet potato mash, maize, creamy made Estragon sauce. | Potato soup with onion & bacon | Pecan Pastry.
laugardagur, 28. névember 2026

Plokkfiskur med kartofluteningum med karry keim, ragbraudsneid. | Grjonagrautur og kanilsykur.

Fish stew with diced potatoes & taste of curry, rye bread. | Pudding rice with cinnamon
sunnudagur, 29. névember 2026

Hamborgari (naut 140g) me0 osti og sosu. Kal, tomatar, laukur, sirum gurkum, bata franskar og koktelsosa.

Hamburger (beef 140g) with cheese and sauce. Lettuce, tomatoes, onions, pickles, wedge fries and cocktail sauce.
manudagur, 30. névember 2026

Kindabjuga med uppstif, soonum kartdflum, greenum baunum. | Kakdstpa og tvibaka.

Lamb sausage with white sauce, boiled potatoes, green beans. | Cocoa soup with rusk
laugardagur, 0. janaar 1900
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