TILBODSSEDILL | SET MENU

Austfjarbéaveisla

Fronsk lauksupa

Lamb med fennel, kartéflum og raudvinssosu
Panna cotta med vanillu og ristudum kokos

Eastfjord feast

Soupe a l'oignon — french onion soup

Lamb with fennel, potato and red wine sauce
Coconut panna cotta with raspberry coulis

8.200 kr.
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FORRETTIR | STARTERS

Nauta Carpaccio
Klettasalat, furuhnetur, parmesan

Carpaccio
Rucola, pine nuts, parmigiano
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Hunangsgljadur Dala Brie
Dala brie, rosmarin, aprikosur

Honey glazed Dala Brie cheese
Brie cheese, rosemary, apricots
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Graent salat
Sélpurrkadir tomatar, tronuber, mango vinagrette

Green salad
Sundried tomatoes, dried cranberries, mango vinaigrette
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Fronsk laukstpa
Heegeldadur laukur, ostur, nautasod

Soupe a 'oignon
Caramelized onion, cheese, beef jus
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Charcuterie
Osta- og kjotplatti, grillad braud, blaberjasulta

Charcuterie
Meat and cheese platter, grilled bread, blueberry jam
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Vid & Fosshotel Faskrudsfirdi leggjum okkur fram vid ad nota islenskar afurdir i okkar rétti.

Pess vegna notum vid einungis islenskt kjot og islenskan fisk.

At Fosshotel Eastfjords we use as much local produce as possible.
Therefore we use only Icelandic meat and fresh fish from the Icelandic fish market

shellfish vegan laktose gluten nuts

PLEASE INFORM THE WAITER ABOUT ANY ALLERGY OR DIETARY REQUIREMENTS
VINSAMLEGAST LATID PJONINN SE UM OFN/AEMI EDA OPOL AP RAEDPA

2.990 kr.

2.490 kr.

2.150 kr.

2.490 kr.

3.450 kr.

APALRETTIR | MAIN COURSES

Steik og franskar

Naut, strengjabaunir, Bearnaise
Steak frites

Beef, haricot verte, Bearnaise
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Grillad lamb

Fennel, smeelki, raudvinssosa

Grilled lamb
Fennel, small potato, red wine sauce
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Porskur
Kartoflur, fennel, témat og olifusdsa

Cod

Potatoes, fennel, tomato and olive sauce
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Ond

Seetar kartoflur, tomatar, sodgljai
Duck breast

Sweet potato, tomato, demi-glace
Grillad eggaldin
Kjuklingabaunir, brokkoli, élifur

Grilled eggplant
Qh/ckpeas, broccoli, olives
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EFTIRRETTIR | DESSERTS

Créme brilée
Jardaber og vanilla

Creme brilée

Strawberries and vanilla
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Sukkuladikaka

Franskt sukkuladi og skogarberjasosa

Chocolate cake
French chocolate and berry coulis
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Panna cotta
Kdékos, vanilla, hindberjasosa

Panna cotta
Coconut, vanilla, raspberry coulis

6.490 kr.

5.590 kr.

4.290 kr.

5.590 kr.

3.790 kr.

1.790 kr.

1.790 kr.

1.790 kr.



