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BRASSERIE

LUNCH MENU

STARTERS

Soup of the day — please ask your waiter

Yellow Beet Carpaccio — cucumber, apple, herbs, sunflower seeds, crispy salsify

Angelica- & Anise Cured Arctic Char — Icelandic rye bread, mustard sauce, arctic char roe P

Reindeer terrine — pickled red onion, reindeer sausage, red beets, lingonberry sauce @

COMFORT FOOD

Deep Fried Camembert - lingonberry sauce

Duck Salad - pear, cashews, sesame vinaigrette

Classic Club Sandwich - french fries

Grand Burger — stonebaked sour dough bread, brie, bacon, horse radish dressing, fries

Deep Fried Cod Orly - tartar sauce, french fries

MAIN COURSES

Fish of the Day - please ask your waiter

Beans and Barley in Puff Pastry — tomato sauce, pesto, fennel

Traditional Icelandic Fish Stew — deep fried leek, sauce Bearnaise, Icelandic rye bread
Butter Fried Ling — potato mash, fennel salad, herb sauce

Boneless Chicken Thighs Ulla la — mashed potatoes, celeri, rosemary sauce 2>

Grilled Veal Ribeye — crispy potato wedges, zucchini, wild mushroom sauce

DESSERTS

Blueberry Skyr Mousse — meringue, blueberry sorbet @

White Chocolate & Raspberry Blondie — white chocolate mousse, baked white chocolate, raspberry sorbet

3 Types of Sorbet - pineapple-, raspberry- & blueberry sorbet ,meringue, fresh fruit

@©0O®©

shellfish vegan laktose gluten nuts

C*SD Chef Ulfar Finnbjornsson’s signature dish

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

HADEGISVERDAR MATSEDILL

FORRETTIR

Sipa dagsins — vinsamlegast spyrjid pjoninn
Gullbedu carpaccio — agirka, epli, kryddjurtir, solblomafrae, stokk svartrot
Hvannar- og anisgrafin bleikja — rigbraud, sinnepssosa, bleikjuhrogn o)

Hreindyra terrine — raudlaukssulta, hreindyrapylsa, raudrofur, tituberjasosa 22

LETTIR RETTIR

Djapsteiktur camembert — tituberjasosa
Andasalat — perur, kasjGhnetur, sesam vinagrette

Klassisk klabbsamloka — franskar kartoflur

Grand Hamborgari - steinbakad sdrdeigsbraud, brie, beikon, piparrotarsosa, franskar

Djapsteiktur porskur i orly — tartarsosa, franskar kartoflur

APALRETTIR

Fiskur dagsins — spyrjid pjoninn

Innbakad bauna og byggsalat — fersk tomatsosa, pesto, fennelsalat
Plokkfiskur — djGpsteiktur bladlaukur, Bearnaise sosa, islenskt ragbraud
Smijorsteikt langa - kartoflumauk, fennelsalat, kryddjurtasosa

Urbeinud kjaklingalaeri Ulla la — kartoflumas, sellerirot, résmarinsosa e2e)

Grillad kalfaribeye — stokkir kartoflubatar, karbitur, villisveppasosa

EFTIRRETTIR

Blaberjaskyr mousse — marengs, blaberjasorbet 2=

Hvitsakkuladi & hindberja blondie — hvitsukkuladimus, bakad hvitsikkuladi hindberjasorbet

3 tegundir af sorbet - ananas-, hindberja- & blaberjasorbet,marengs, ferskir avextir

Q0O®©

shellfish  vegan laktose gluten nuts

C’Z;D Signature réttur Ulfars Finnbjornssonar yfirmatreidslumanns Grand Brasserie.

Ertu med faedu ofnaemi eda opol? Vinsamlega hafdu samband vid starfsfolk
okkar til ad fa upplysingar um inniha\dse%mi matveelanna. Takk fyrir.
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