3-course meals

Wine and drinks

Menu 1: Lobster feast
Creamy lobster soup with fresh-baked bread
300g of Icelandic langoustine with garlic butter, garlic
sauce, roasted baby potatoes and salad
Chocolate brownie with warm vanilla sauce
8.650 kr

Apéritif
House cocktail or glass of
sparkling wine
850 kr
House wine
1/2 bottle of red or white
2.080 kr

Menu 2
Duck confit salad with honey-lemon
dressing and pomegranate seeds
Catch of the day with sautéed vegetables,
dill sauce and carrot spiral
Warm apple cake with hot caramel sauce
6.650 kr
Menu 3
Lobster salad with Parmesan cheese, arugula and croutons
Fillet of Icelandic lamb with carmelized potatoes, red
cabbage, beetroot purée and brown lamb sauce
Chocolate cake with berry compote and whipped cream
7.950 kr
Menu 4
Smoked salmon with herbs, mustard, pickled
onions, garlic bread and garlic sauce
Pork tenderloin with sautéed vegetables, root
vegetable purée, brown sauce and beetroot spiral
Icelandic skyr with strawberry sauce and chocolate chips
6.650 kr

After-drinner drinks
Cognac, whiskey, Baileys,
Grand Marnier or port from 800 kr
Coffee and tea
included

Lunch specials
Fresh bread with butter is served with the
meal and coffee and tea after the meal

Lobster soup
‘Bottomless’ portion of creamy lobster soup
2.750 kr

Menu 5
Seafood soup with shrimp, mussels, fish and
vegetables, served with fresh-baked bread
Chicken breast with mushroom sauce and mashed potatoes
Lemon-berry cake with strawberry sauce and whipped cream
6.250 kr

Buffet

Only available for 45-90 people
Buffet meal
Leg of lamb with side dishes
Two types of cake with whipped cream and fruits
4.700 kr
add turkey or fish 500 kr

Catch of the day (2 courses)
Seafood soup with shrimp, mussels,
fish and vegetables
Catch of the day with sautéed
vegetables and dill sauce
4.950 kr
Healthy choice (2 courses)
Green salad with toasted nuts, sundried tomatoes and croutons
Chicken breast with mushroom
sauce and mashed potatoes
4.450 kr
The green choice
Buffet with salad and two types
of vegetable soup
1.950 kr
Sweet ending
Add a slice of homemade cake
with the coffee 950 kr

Group menu applies to groups of 10 or more ordering in advance. One
menu must be chosen for the whole group, but it is always possible to make
a special meal for those with allergies or special dietary requirements.
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