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BRASSERIE

MENU

STARTERS

Soup of the day - please ask your waiter

Tomato Salad - cherry tomatoes, avacado, red onion, olives,

vegan pesto, mixed nuts, balsamic, basil oll

1950 kr.
2.400 kr.

Angelica- and Anise Cured Arctic Char - |celandic rye bread, mustard sauce, trout roe ¢z 2.850 kr.

Cured lamb - pickled vegetables, bilberry dressing

COMFORT FOOD

Deep Fried Camembert

Duck Salad - pears, cashews, sesam vinaigrette

Classic Club Sandwich - french fries

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

Deep Fried Plaice - homemade remoulade, salat, french fries

@©O®©

shellfish vegan laktose gluten nuts

333 Chef Ulfar Finnbjornsson’s signature dish

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

2900 kr.

2.400 kr.
2.700 kr.
3.500 kr.
3.800 kr.
3900 kr.
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BRASSERIE

MENU

MAIN COURSES

Catch of the Day - please ask your waiter

®6)  Mixed Beans in Pastry - barley, pumpkin purée, pumpkin seeds, salat, cumin sauce

(@ Butter Fried Cod Fillet - cauliflower purée, deep fried cauliflower, fried broccolini,

fingerling potatoes, Beurre Blanc

©®  Boneless Chicken Thighs Ulla la - mashed potatoes, celeriac, rosemary sauce Do)

@@ Grilled Beef Tenderloin — sauce Bearnaise, portobello mushroom, potato wedges
DESSERTS
@©® Lava Cake — vanillaice cream, Icelandic strawberries

(™

(@ White chocolate- and passionfruit mousse — mango sorbet

() Coconut Creme Brulée — rhubarb sorbet

@ Pavlova - mixed berries

&/

Vegan Pavlova - mixed berries

2

@©O®©

shellfish  vegan laktose gluten nuts

C{SD Chef Ulfar Finnbjornsson’s signature dish

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

3900 kr.
3950 kr.
5.200 kr.

5.200 kr.
7.300 kr.

2.600 kr.
2400 kr.
2.400 kr.

2.600 kr.
2.600 kr.
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BRASSERIE

MATSEDILL

FORRETTIR

Stpa dagsins — vinsamlegast spyrjid pjoninn
Tomatsalat - smatomatar, larpera, raudlaukur, lifur, vegan pesté, blandadar hnetur,
balsamik, basil olia

Hvannar- og anisgrafin bleikja — heimabakad rigbraud, sinnepssésa, bleikjuhrogn &
Grafid lamb - pikklad greenmeti, adalblaberjasosa

LETTIR RETTIR

Djipsteiktur camembert
Andasalat — perur, cashew hnetur, sesam vinaigrette

Klassisk klabbsamloka — franskar kartoflur

1950 kr.
2.400 kr.

2.850 kr.
2900 kr.

2.400 kr.
2.700 kr.
3.500 kr.

Grand Hamborgari - steinbakad sardeigsbraud, brie, beikon, piparrotarsosa, franskar kartoflur - 3.800 kr.

Djipsteikt raudspretta — heimalagad remulady, salat, franskar kartoflur

®00®©

skelfiskur vegan laktosi  gliten  hnetur

C’@ Signature réttur Ulfars Finnbjornssonar yfirmatreidslumanns Grand Brasserie.

3900 kr.

Ertu med feedu ofnaemi eda dbol? Vinsamlega hafdu samband vid starfsfolk okkar til ad fa upplysingar um innihaldsefni matvaelanna. Takk fyrir.
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MATSEDILL
ADPALRETTIR
Fiskur dagsins — vinsamlegast spyrjid pjoninn 3900 kr.
©6)  Innbakad baunasalat — bygg, graskersmauk, graskersfrae, bladsalat, broddkimensosa 3.950 kr.
© Smyjorsteiktur porskhnakki — blomkalsmauk, djGpsteikt blomkal, steikt brokkolini, 5.200 kr.
kartoflusmaelki, Beurre Blanc
@® Urbeinud kjaklingalari Ulla la - kartoflumas, sellerirot &2 5.200 kr.
@@  Grillud nautalund — Bearnaise sosa, portobello sveppur, kartoflubatar 7.300 kr.
EFTIRRETTIR
M®  Hraunkaka - vanillu’s, islensk jardaber 2 600 kr.
@  Hvitsukkuladi- og astriduavaxtamousse — mango sorbet 2 400 kr.
@ Kbékos creme brulée — rabarbara sorbet 2.400 kr.
@ Pavlova — blondud ber 2.600 kr.
€ Vegan Pavlova - blondud ber 2.600 kr.
©
skelfiskur vegan lakidsi gliten hnetur
& Signature réttur Ulfars Finnbjérmssonar yfirmatreidslumanns Grand Brasserie.
Ertu med faedu ofnaemi eda Spol? Vinsamlega hafdu samband vid starfsfolk okkar til ad fa upplysingar um innihaldsefni matveslanna, Takk fyrir.

1 I




