frumbiti

Kokkurin velur — Chef’s choice 600kr

Kokkurin bordreidir vid seks raettum fra dagsins urvali
Our chefs will present six of the best courses selected from today’s market

Beverage Pairing 300Kr

Menu - Choose 3 Courses 450kr

- Beverage Pairing 200kr

Breyd
Heimabakad breyd, vid urvaldum kryddurtum
House baked bread with a selection of handcrafted condiments

Smair reaettir

Tartar
Malid neytakjgt vid sinnopskremi og urtum
Ground beef with mustard cream and herbs

Laksur
Linkdkadur laksur (kaldur) vid piparrétkremi og blommu
Poached local salmon (served cold) with horseradish cream and plums

Rotfrukt
Saltbakad rotfrukt vid osti og appilsin
Salted beetroot vegetables with fresh cheese and orange

Raettir at byta

Vel ein reaett per person, ella byt so ndgvar reettir, tit hava hug til
Choose one per person, or share as many as you like

Toskur
Stoktur toskur vid tara og varleyki
Fried cod with local seaweed and spring onion

Lamb
Pannustokt fgroyskt lambsbeykon vié stoktum tomatum, hvitleyki og sitron
Pan fried ‘Faroese bacon’ with roasted tomatoes, garlic glace, and lemon

Kal
Riststokt kal vid snerktum mandlum, basilikum og sitrénsmeri
Grilled cabbage with roasted almonds, basil, and lemon beurre blanc



frumbiti

Omana

Mousse
Klassisk sjokulatamousse vid dampadum bromberum og hindberjalikari
Classic chocolate mousse with poached blackberries and chambord liquor

Granita
Rabarbuisur vid ingiferkremi, surepli og sitronraka
Rhubarb ice with ginger cream, apples, and lemon balm



trumbiti

Drykkjuverur / Beverage card

Gosvin / Sparkling wine

Prosecco ‘Filodora’, Tommasi, Veneto, Italy

Hvitvin / White wine

2016 Pléyades Macabeo, Campo de Borja, Spain

395,-2016 ‘Embla’ Verdejo, Castilla, Spain

2016 Riesling ‘By The Glass’, Villa Huesgen, Mosel, Germany
2015 Noble Vines, 446 Chardonnay, Monterey, USA

Reydvin / Red wine

2015 Pléyades Garnacha, Campo de Borja, Spain

2016 ‘Embla’ Tempranillo / Cabernet Sauvignon, Castilla, Spain
2013 Shiraz, Red Diamond, Washington State, USA

2014 Zinfandel (old wine) Brazin, Lodi, USA

Spiritus

Ron Zacapa 23yr Rum
Remy Martin VSOP Cognac
Glenkinchie 10yr Whiskey

Baileys Irish cream

Glass / bottle
80,-/450,-

75,- 1 395,-

75,-/395,-
495, -
800,-

75,- 1 395,-
75,-1395,-
495,-
800,-

Per glass

80,-
80,-
80,-
65,-



dI1 |/ Beer

Faroya Bjor Vedr, 33c/ 35,-
Feroya Bjor Black Sheep, 33c/ 45,-
Feroya Bjor SLUPP 33cl 45, -

Leskidrykkir / Softdrinks

Coca cola, 25¢!/ 30,-
Coca cola light, 25c¢/ 30,-
Feroya Bjor Sisu, 33c/ 30,-

Brusvatn / Sparkling water, 2756ml 15,-



