
VINSAMLEGAST L ÁTIÐ OKKUR VITA EF ÞÚ ERT MEÐ OFNÆMI EÐA ÓÞOL

SEÐILL 2

GRILL AÐ HJARTASAL AT
Fáfnisgras, epli, reykt mæjó, poppað kínóa

GRILL AÐ L AMBA RUMP
Sellerírótarmauk, brokkólíní, timían-soðsósa

BÖKUÐ OSTAK AK A
Hindber, cara craquelin

SEÐILL 1

VILLISVEPPASÚPA OG SÚRDEIGSBRAUÐ

PÖNNUSTEIK TUR ÞORSKUR
Smælki, grillað bok choy, kremuð hvítvínssósa

ÁSTARPUNGAR
Mysingskaramella, sítrónu-timíanís

HÁDEGISVERÐASEÐILL FYRIR HÓPA
Valinn er einn matseðill fyrir allan hópinn



PLE ASE INFORM US ABOUT ANY ALLERGY OR DIETARY REQUIREMENTS

LUNCH GROUP MENUS

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.

MENU 2 

GRILLED BABY GEM SAL AD
Estragon, apples, smoked mayo, popped quinoa

GRILLED L AMB RUMP
Celeriac purée, broccolini, thyme demi-glace

BAKED CHEESECAKE
Raspberries, cara craquelin

MENU 1

WILD MUSHROOM SOUP & SOURDOUGH BREAD

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

ÁSTARPUNGAR
Lemon thyme ice cream, brown cheese caramel

One menu is chosen for the whole group


