Seafood soup with fruits of the sea

. Beef tenderloin with potatoes,
'l mushrooms two ways and chimichurri

« Skyr mousse with spice cake crumble,
dulce de leche and blueberries

10.650 KR.
MENU . Arctic char ceviche
. Lamb fillet with swedes, carrots,
2 parsnip pureeé and red wine sauce
« French chocolate cake 9.600 KR
MENU « Lamb Croquettes with mustard sauce and
fresh arugula
3 . Arctic char with creamed barley,
cauliflower and black garlic foam
8.500 KR.
. Tres leches cake
MENU . Ratatouille
. Fried broccoli with potato emulsion,
4*VEGAN pomegranate and Icelandic potatoes
. Sorbet a la chef
7.300 KR.

PLEASE NOTICE

Coffee & tea is included in all menus. Our group menus apply for 10 people or more.
Full payment will be charged for cancellations made with less than 3 days or more.

Menu prices are subject to change. Menu valid until the end of 2023.
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