FIRST

o
TIDES

—

SECOND

THIRD

Pumpkin Soup 2600

Herb oil, Brie gratinated sourdough

Reindeer Tartare 4200
Pickled cherries, smoked egg yolk, juniper mayonnaise,
charred flatbread

Sea Truffle Confit Salmon 3800
Wasabi-frisée salad, edamame sour cream, dill, pickled vegetables,

gherkins, rye bread

1000 Day Aged Feykir Cheese Salad 3400
Endives, pickled pears, caramelized walnut dressing,
brioche croutons

Lobster & Langoustine Croquettes 3800
Lemon aioli, sea buckthorn jam, crispy onions

WINE

Pouilly Fumé Pascal Jolivet, Sauvignon Blanc 19600
Matthiasson Linda Vista, Chardonnay 26600
Muga Reserva Selection Especial 25500

Chateauneuf du Pape, Domaine Guigal, Syrah 29800

Grilled Arctic Char 5800
Creamy grilled cauliflower, roasted pointed cabbage,

pomegranate gremolata, black garlic aioli

Lamb Fillet 6900

Caramelized celeriac, roasted shallots, pickled berries,

Omnom-Malbec jus

Tindur Crusted Grilled Chicken 5900
Roasted creamy sweet potato, grilled lime-asparagus,

piquillo pepper BBQ

Seafood Ravioli 5900
Lemon-Feykir ravioli, lobster bisque,

mussels, octopus
Vegan Mushroom Risotto 5600

Mixed mushrooms, onions, hazelnuts,

nutritional yeast, chives

Three Course Lunch 10200

Omnom Chocolate Ganache 2700
Christmas cake, preserved blueberries

Hazelnut & Almond Parfait 2800

Almond financier, strawberries, white chocolate

Sorbet of the Day 2600

SIDES

Roasted Smalki Potatoes 2000

Chives, truffle cream

Grilled Baby Broccoli 2000
Wasabi pesto, Tindur cheese

BY THE GLASS

Peter Lehmann Portrait, Riesling 2600
Castello della Sala Bramité, Chardonnay 4200
Moulin-a-Vent Albert Bichot, Gamay 2800

Chateau Haut-Chaigneau, Cabernet Franc 3200

Dishes may contain allergens. We are happy to provide alternatives to meet your dietary requirements.



FYRSTI

o
TIDES

—

Graskerssupa 2600
Kryddolfa, Brie gratinerad sirdeigsbraud

Hreindyratartar 4200
Pikklud kirsuber, reykt eggjarauda, einiberja-majénes,
grillad flatbraud

Confit lax med sjavartrufflu 3800
Wasabi-frisée salat, syrdur rjomi med edamame, dill,

pikklad greenmeti, stirar glrkur, rigbraud

1000 daga Feykissalat 3400
Endivur, pikkladar perur, karamelliserud valhnetudressing,

brioche braudteningar

Humarkroékettur 3800
Sitrénu aioli, hafpyrnissulta, stokkur laukur

ViN

Pouilly Fumé Pascal Jolivet, Sauvignon Blanc 19600

ANNAR

Grillud bleikja 5800
Kremad blémkadl, ristad toppkal, granatepla-gremolata,

svarthvitlauks aioli

Lambafillet 6900
Karamelliserud seljurdt, steiktur skalottlaukur, pikklud ber,
Omnom-Malbec sésa

Grilladur kjuklingur med Tindi 5900
Ristad seetkartoflu purée, grilladur liménu-aspas,

piquillo pipar BBQ

Sjavarrétta ravioli 5900
Sftrénu- & Feykis ravioli, humarsdsa,

kraeklingur, kolkrabbi

Vegan svepparisotto 5600
Blandadir sveppir, laukur, heslihnetur,
neeringarger, graslaukur

bRIDJI

Omnom stkkuladi ganache 2700
Jolakaka, pikklud bldber

Heslihnetu- & moéndlu parfait 2800

Maondlu-financier, jardarber, hvitt sikkuladi

Sorbet dagsins 2600

BATA VID

Ristad smalki 2000

Graslaukur, trufflukrem

Grillad brokkolini 2000
Wasabi pestd, Tindur

ViIN i GLASI

Peter Lehmann Portrait, Riesling 2600

Matthiasson Linda Vista, Chardonnay 26600 Castello della Sala Bramité, Chardonnay 4200

Muga Reserva Selection Especial 25500 Moulin-a-Vent Albert Bichot, Gamay 2800

Chéteauneuf du Pape, Domaine Guigal, Syrah 29800 Chateau Haut-Chaigneau, Cabernet Franc 3200

Priggja Rétta Hadegisverdur 10200

Réttir geta innihaldi® ofnaemisvalda
Lattu okkur vita sértu med ofnemi eda épol og vid reynum okkar besta ad verda vid og bjéda upp 4 adra valmdguleika



