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BRASSERIE

DINNER MENU

STARTERS

Soup of the day — please ask your waiter

) Shellfish Soup ~ curry, lime, coconut, cilantro

Goose Terrine — reindeer sausage, pickled vegetables, Cumberland sauce 22
Angelica- and Anise Cured Arctic Char - |celandic rye bread, mustard sauce, trout roe e

Yellow Beet Salad — smoked goat cheese, walnuts, spinach

@) Cured Lamb - pickled vegetables, bilberry dressing

COMFORT FOOD

Deep Fried Camembert

Duck Salad - pears, pecans, sesame vinaigrette

Classic Club Sandwich - french fries

' Grand Hamburger ~ stonebaked sourdough bread, brie, bacon, horseradish dressing, french fries

Deep Fried Cod Orly - Tartar sauce, french fries

@®O®©

shellfish  vegan laktose gluten nuts

({33 Chef Ulfar Finnbjornsson’s signature dish

Food and allergies and intolerance. Please speak to our staff about

the ingredients in your meal. TE\ank you

1.790 kr.
2.750 kr.
2.750 kr.
2.590 kr.
2190 kr.
2.750 kr.

2.290 kr.
2.490 kr.
3150 kr.
3.490 kr.
3.490 kr.
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BRASSERIE

DINNER MENU

MAIN COURSES

Catch of the Day ~ please ask your waiter

(£ 0 Grilled Celeriac - barley, sesame, pomegranate, ruccola

(N ()

@) Beetroot Wellington — ginger sauce, braised red cabbage
(©) Butter Fried Salmon — dill potatoes, vegetables, white wine sauce
@ Grilled Atlantic Catfish — small potatoes, cauliflower, chive sauce
(@ Boneless Chicken Thighs Ulla la — mashed potatoes, celeriac e
() Confit Duck Legs - potato and celeriac mash, pickled red onion, truffle sauce

RN

(W) Grilled Beef Tenderloin ~ sauce Bearnaise, portobello mushroom, potato wedges

DESSERTS
() Lava Cake - vanilla ice cream

O® Skyramisu — white chocolate mousse

" Blueberry Cheesecake - fresh blueberries, blueberry sauce

() Pavlova — mixed berries
2 Vegan pavlova — mixed berries

) Warm Apple Cake

@®O®©

shellfish  vegan laktose gluten

({33 Chef Ulfar Finnbjornsson’s signature dish

Food and allergies and intolerance. Please %peak to our staff about
the ingredients in your meal. Thank you

3.290 kr.
3.490 kr.
3.990 kr.
4.890 kr.
4.250 kr.
4.890 kr.
5.750 kr.
6©.990 kr.

2.290 kr.
2.290 kr.
2.290 kr.
2.090 kr.
2.090 kr.
2.090 kr.
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BRASSERIE

KVOLDVERBDAR MATSEPILL

FORRETTIR

Stpa dagsins — vinsamlegast spyrjid pjoninn
Skelfiskstipa — karry, lime, kokos, kériander

Gaesaterrine — hreindyrapylsa, syrt grenmeti, Cumberland sésa =

Hvannar- og anisgrafin bleikja — heimabakad rigbraud, sinnepssésa, silungahrogn <
Gullbedusalat — reyktur geitaostur, valhnetur spinat

Grafid lamb - pikklad greenmeti, adalblaberjasosa

LETTIR RETTIR

Djipsteiktur camembert

Andasalat - perur, pekanhnetur, sesam vinaigrette

Klassisk klbbsamloka — franskar kartoflur

Grand Hamborgari - steinbakad surdeigsbraud, brie, beikon, piparrotarsosa, franskar kartoflur

Djapsteiktur porskur i orly — tartarsosa, franskar kartoflur

@©O®©

shellfish  vegan laktose gluten nuts

C’@ Signature réttur Ulfars Finnbjornssonar yfirmatreidslumanns Grand Brasserie.

Ertu med feedu ofnaemi eda dpol? Vinsamlega hafdu samband vid starfsfolk
okkar til ad fa upplysingar um inniha|dse%ni matveelanna. Takk fyrir.

1.790 kr.
2.750 kr.
2.750 kr.
2.590 kr.
2190 kr.
2.750 kr.

2.290 kr.
2.490 kr.
3150 kr.
3.490 kr.
3.490 kr.
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BRASSERIE

KVOLDVERDPAR MATSEPILL

ADPALRETTIR

Fiskur dagsins - vinsamlegast spyrjid bjoninn

Grillud sellerirot - bygg, sesam, granatepli, klettasalat

Raudrofu Wellington - engifersosa, heimalagad raudkal

Smijorsteiktur lax — dillkartoflur, graenmeti, hvitvinssosa

Grilladur steinbitur — mandarinu-kartoflusmaelki, blomkal, graslaukssosa
Urbeinud kjaklingalari Ulla la - kartoflumds, sellerirot &=

Andalaera Confit - sellerirotar- og kartoflumus, raudlaukssulta, trufflusosa

Grillud nautalund — Bearnaise sosa, portobello sveppur, kartoflubatar

EFTIRRETTIR

Hraunkaka — vanilluis, fersk ber

Skyramisu — hvitstkkuladimas
Blaberjaostakaka — fersk blaber, blaberjasosa
Pavlova — blondud ber

Vegan pavlova — blondud ber
Heit eplakaka

@0O®©

shellfish  vegan laktose gluten nuts

C’@ Signature réttur Ulfars Finnbjornssonar yfirmatreidslumanns Grand Brasserie.
Ertu med feedu ofnaemi eda dpol? \/msam\e%a hafdu samband vid starfsfolk

okkar til ad fa upplysingar um innihaldsefni matveelanna. Takk fyrir.

3.290 kr.
3.490 kr.
3.990 kr.
4.890 kr.
4.250 kr.
4.890 kr.
5.750 kr.
6.990 kr.

2.290 kr.
2.290 kr.
2.290 kr.
2.090 kr.
2.090 kr.
2.090 kr.




