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MENU 1 

“Haust” cured salmon on charred bread ith gravlax sauce

Chicken breast and slo cooked pork belly ith broccolini, seetcorn and Sandeord sauce

Crème brulée ith hite chocolate and cardamom 

MENU 2 

Carpaccio ith pesto, alnuts, rucola salat, pickled onion and Grana Padano

rctic char served ith arm potato salad and garlic sauce

Bronie ith berries and chocolate sauce 

MENU 3 

Cured lamb ith pesto, burrata, alnuts, rucola salat, tomatoes and parmigiano chips

Slo cooked cod loin ith deep fried caulifloer, mashed potatoes ith mustard and noisette

Panna cotta ith coulis of mixed berries and ginger crumble
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MTSEÐILL 1  

“Haust” grafinn lax á grilluðu brauði með graflaxsósu

Kjúklingabringa og hægelduð svínasíða með brokkolini, maís og Sandeord-sósu

Crème brulée með hvítu súkkulaði og kardimommum

MTSEÐILL 2 

Nauta carpaccio með pestó, valhnetum, klettasalati, sýrðum laukum og Grana Padano

Bleikja með heitu kartöflusalati og hvítlaukssósu

Bronie með berjum og súkkulaðisósu

MTSEÐILL 3 

Grafið lamb með pestó, burrata, valhnetum, klettasalati, tómötum og parmesankexi

Hægeldaður þorskhnakki með djúpsteiktu blómkáli, sinnepskartöflum og brenndu smjöri

Pannacotta með berja-coulis og krydduðum kexmulning

CONDITIONS;
Reservations: Required in riting at least 7 days prior to arrival. Group menu: Valid for 10 persons or more.  For 9 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 otherise ordered. Reservations:  Must be clearly marked ith menu number and if 2-course or 3-course dinner.
Cancellations: Dinner ill be charged in full for cancellations 0-3 days prior to arrival. Special diets: Vegetarian menu ś & special requirements 
available on request and should be booked in advance.
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