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Borin i bord

Forréttir
Kryddjurtasild
Raudbedu- og risinusild
Karry-eplasild
Reyktur urridi og piparrét
Graflax, sélseljukrem
og silungahrogn

Adalréttur
Appelsinuénd
Gljad andabringa og leeri confit,
sykurbrinud kartéflupressa,
raudkal, baunir og eplasalat

Eftirréttur
Do6dlukaka med karamellu,
berjasalati, bldberjasésu
og jblais

Verd kr 9450/-

Pantid bord timanlega

Jdla-Brennivin

Tuborg Jdla
Boli Doppel

Montalto Pinot Grigio
Montalto Capernet Sauvignon

Hennessy
Malt og Appelsin
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IN A BEAUTIFUL ENVIRONMENT

Sewed an the Jable

Starters
Herb herring

Christmas herring C’U’Aﬂnﬂéz M
Curry-apple herring WIM

Smoked trout and horse radish

Graflax, dillsauce, caviar Christmas Brennivin
Wild goose soup Tuborg Jéla
Cured lamb with horse radish Jéla-Gull

and ruccola : ..
Montalto Pinot Grigio

. Montalto Capernet Sauvignon
Main course

Orange Duck Hennessy
Glazéd Duck breast and confit
with caramel potatoes, Malt og Appelsin

red cabbage, peas and apple salad
Ask the waiter

Desserts
Date spunge with caramel,
berries, bluberry sauce
and christmas icecream

Price pr.pers. 8650/-
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