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FORRETTIR

SVERT BLEIK]JA
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APALRETTIR

PIRI PIRI K]ﬁKLINGUR

Seet saffran paellu-hrisgrion, pica de Gallo,

grilladar paprikur, rosapiparsésa, fetaostur.

HARISSA PORSKUR

Med kartsflumuts, humarsosu & granmeti

KRIUNES LAMB

Heegeldad i andafitu 1 8 stundir. Borid fram med kartoflum og salati.

GRASKERS RAGOUT %% Y
Med muskati, kardamommum, kériander, g 2 .
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CREMA CATALANA

Einn réttur 7500 — tveggja rétta 9500 — priggja rétea 11900

efhumarsﬁpa cr Valin + 1000 kI'.
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DINNER MENU

FOR GROUPS

STARTERS

BLACKENED TROUT

LOBSTER SOUP

WILD MUSHROOM RISOTTO “9

MAIN COURSES

PIRI PIRI CHICKEN

Sweet saffran paella-rice, pica de Gallo,
grilled peppers, rosepepper-sauce, feta.

HARISSA COD
With mashed potatoes, lobster sauce & veggies \

KRIUNES LAMB 74

Slow cooked lamb confit, with potatoes & salad

SQUASH RAGOUT \ﬂ
With muskat, cardamoms, coriander,

chinese mountain-pepper, fig- & pistachio salsa.

DESSERTS 77

EPLAPIE WITH CREAM

BELGIAN CHOCOLATEMOUSSE %

CREMA CATALANA

One course 7500 — two courses 9500 — tl‘lI’CC courses 11900

if Lobster Soup is chosen + 1000 kr.



