VAL UM TVEGGJ@‘}?
EDA PRIGGJA RETTA SEDILL

—— < VAL UM FORRETT >——

Ristadar argentinskar raekjur a fennelsalati

EDA

Kokos- og greenmetissipa i tailenskum stil
LACTOSE GLUTEN
OVEGAN @FREE FREE

EDA

Hreindyrapaté med raudvinsperu

og Cumberland-sosu

—— < APALRETTARVAL »——

Ponnusteikt blalanga

a grenmetisrisotto med pak choi

LACTOSE GLUTEN
FREE FREE

EDA

Nautalund og brisket

Bourguignonne med Duchesse-kartoflum

GLUTEN
FREE

EDA

Pintobaunaragi med

piccolo-tomotum a eggaldinmauki

LACTOSE GLUTEN
Q@ e @HE @hk

—— < EFTIRRETTAR VAL >——

Skyr panna cotta

GLUTEN
FREE

EDA

Karmellud epli med mulningi og vanilluis
LACTOSE GLUTEN
OVEGAN @FREE FREE
EDA

Ananasmas og sikkuladikaka

med mangosalsa



CHOOSE TWO- OR S

THREE-COURSE MENU

——— < STARTER CHOICE >—————

Fried Argentinian prawns with fennel salad

OR

Thai-style coconut and vegetable soup
LACTOSE GLUTEN
OVEGAN @FREE FREE

OR

Reindeer paté with red wine pear

and Cumberland sauce

— < CHOICE OF MAIN COURSE >—

Pan-fried blue ling
with pak choi and vegetable risotto

LACTOSE GLUTEN
FREE FREE

OR

Beef tenderloin and brisket

Bourguignonne with Duchesse potatoes

GLUTEN
FREE

OR

Pinto bean ragout with

piccolo tomatoes on eggplant purée

LACTOSE GLUTEN
Q@ e @HE @Ek

— < CHOICE OF DESSERT )——

Skyr panna cotta

GLUTEN

FREE

OR
Caramelized apples with

crumble and vanilla ice cream
LACTOSE GLUTEN
QVEGAN @FREE FREE

OR

Pineapple mousse and chocolate cake

with mango salsa



