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Ein god byrjan Brellbitar

Triggjar ostrur
Klassiskar Guillardeau-ostrur vid mignonette-sos

Foie Gras
Vid ristadum brioche-breydi og kirsuberjakompott

Fimm ostar
Bordreitt vid vaflum og kompotti

kr.

150

175

175
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Forreaettir
Gravadur laksur vid karsi og miso-mayo
Skeljadjorastupan vid safran og hvitvini

Lamba tartar vid remuldtu og kips

Hovudsraettir

Pannusteikta havtaskan hja Jogvani vid salati og hollandaise

Aarstovubégvur vid rétfruktum og sés

Omana
Rabarbutrifla vid réma og mandlum
Sitronfromasja vid passionsfrukt og marengs

Brendur budingur vid polynesiskari vanilju

Vel ein forraett, ein hovudsreett og omand

3 reettir
3 reettir vid vinskra
3 reettir vid veelkomudrykki, vinskra, kaffi/te og afturvid

3 forreettir — Vel ein hevudsraett og eina omand

S reettir
S5 reettir vid vinskra
S reettir vid veelkomudrykki, vinskra, kaffi/te og afturvido

600
1050
1300

800
1450
1600
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A good way to start Amuse-Bouche

Three Oysters
Classic Guillardeau Oysters served with sauce mignonette

Foie Gras terrine
Served with toasted brioche bread and cherries compote

Five Cheeses
Served with waffles and compote

dkk

150

175

175
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Starters
Cured Salmon with cress and miso mayo
Seafood Soup with saffron and white wine

Lamb Tartare with remoulade and chips

Main
Pan Seared Monkfish by Jogvan with salad and hollandaise

Aarstovu Shoulder of Lamb with root vegetables and sauce

Dessert
Rhubarb Trifle with cream and almonds
Lemon Mousse with passion fruit and meringue

Créme Brualée with Polynesian vanilla

Choose a starter, a main course and a dessert

3 Courses
3 Courses incl. wine pairing
3 Courses incl. aperitif, wine pairing, coffee/tea and avec

3 starters — Choose a main course and a dessert

5 Courses
S Courses incl. wine pairing
5 Courses incl. aperitif, wine pairing, coffee/tea and avec

600
1050
1300

800
1450
1600



