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KITCHEN -

HADEGISVERDASEPILL FYRIR HOPA

Valinn er einn matsedill fyrir allan hépinn

SEDILL 1
J \_

VILLISVEPPASUPA OG SURDEIGSBRAUD

PONNUSTEIKTUR PORSKUR
Smeelki, grillad bok choy, kremud hvitvinssésa

ASTARPUNGAR
Mysingskaramella, sitrénu-timianis

SEDILL 2
J .

GRILLAD HJARTASALAT
Fafnisgras, epli, reykt maej6, poppad kinda

GRILLAD LAMBA RUMP
Sellerirétarmauk, brokkélini, timian-sodsdsa

BOKUD OSTAKAKA
Hindber, cara craquelin

:‘:‘: VINSAMLEGAST LATID OKKUR VITA EF bU ERT MED OFN/EMI EDA OPOL :FF
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KITCHEN - BAR

LUNCH GROUP MENUS

One menu is chosen for the whole group

MENU 1
/

WILD MUSHROOM SOUP & SOURDOUGH BREAD

PANFRIED COD
Potatoes, grilled bok choy, creamy white wine sauce

ASTARPUNGAR
Lemon thyme ice cream, brown cheese caramel

J MENU 2 \_

GRILLED BABY GEM SALAD
Estragon, apples, smoked mayo, popped quinoa

GRILLED LAMB RUMP
Celeriac purée, broccolini, thyme demi-glace

BAKED CHEESECAKE
Raspberries, cara craquelin

:tl: PLEASE INFORM US ABOUT ANY ALLERGY OR DIETARY REQUIREMENTS :FF

CONDITIONS

Reservations: Required in writing at least 7 days prior to arrival. Group menu: Valid for 10 persons or more. For 8 persons or less 3 course menu of the
house/day is offered at the same rate. Half Board: For individuals same rates apply. The hotel provides and charges automatically for 3-course dinner,
except otherwise ordered. Reservations: Must be clearly marked with menu number and if 2-course or 3-course dinner. Cancellations: Dinner will be

charged in full for cancellations 0-3 days prior to arrival. Special diets: Vegetarian menus & special requirements available on request and should be
booked in advance.




