FO\\HOTEL

NUPAR
STARTERS
Soup of the day Herring tartar
Please ask the waiter Creamy mustard sauce, orange, Icelandic rye bread
2.350 kr. 2.950 kr.
® ®
Seafood soup Green salad
Shellfish, cream, parsley Cherry tomatoes, balsamic dressing, sunflower seeds

3.200 kr. 2,250 kr.

MAIN COURSES

Lamb chops BBQ beef burger
Root vegetables, small potatoes, rosemary sauce Coleslaw, pickled cucumber, French fries
6.290 kr. 3.490 kr.
®®
Fried rice noodles Goat cheese salad
Carry coconut sauce, vegetables, cashew nuts Pickled beetroot, balsamic dressing, sunflower seeds

3.790 kr. 3.250 kr.

@
Fish and Chips
Cod, tartar sauce, lemon

3.450 kr.

©®
DESSERT
Baked skyr cake Today’s Chef Special
Vanilla, cherry, crumble Please ask the waiter

2.100 kr. 1.900 kr.
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hellfish vegan laktose gluten nuts

PLEASE INFORM THE WAITER ABOUT ANY ALLERGY OR DIETARY REQUIREMENTS




FO\\HOTEL

NUPAR
FORRETTIR
Sdpa dagsins Sild tartar
Vinsamlegast spurdu pjoninn Kremud sinnepssdsa, appelsina, rigbraud
2.350 kr. 2.950 kr.
O ®
Sjavarréttasupa Graent salat
Skelfiskur, rjdmi, steinselja Kirsuberjatomatar, balsamico, sélblémafrae
3.200 kr. 2.250 kr.
©J0)
APALRETTIR
Lambakadtilettur BBQ hamborgari
Rdtargraenmeti, smeelki, rosmarinsdsa Hréasalat, surar gurkur, franskar
6.290 kr. 3.490 kr.
Steiktar hrisgrjénanudlur Geitaostasalat
Karri-kdkossdsa, graenmeti, kasjuhnetur Syrdar raudrdfur, balsamico, sélblomafree
3.790 kr. 3.250 kr.
Fiskur og franskar
borskur, tartar-sosa, sitrona
3.450 kr.
©®
EFTIRRETTIR
B6kud skyrkaka Eftirréttur dagsins
Vanilla, kirsuber, kexmulningur Vinsamlegast spurdu pjoninn
1.900 kr.

2.100 kr.
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skelfiskur vegan laktosa gluten hnetur

VINSAMLEGAST LATID PJONINN VITA SE UM OFN/EMI EDA OPOL AD RADA




