HOLIDAY MENU

4 COURSE
( * ( ONLY AVAILABLE FOR THE ENTIRE TABLE)

=
-
- / STARTER
& \ \ . Icelandic langoustine soup
* Langoustine soup with dill oil

' ENTREE

Kataifi and Gyoza
Shrimp in crispy kataifi dough, served with
teriyaki sauce by the side

Deep fried premium chicken Japanese dumpling with
sweet and chili sauce by the side

MAIN COURSE

Icelandic lamb

Grilled lamb steak served with mashed potatoes, roast mushroom and
honey glazed carrots, with pickled blue berry and demi glaze sauce

OR
Icelandic salmon
Grilled salmon and tiger prawn with mashed potatoes, roast

mushroom and honey glazed carrots, with pickled blue
berry and hollandaise sauce

DESERT

Cheese cake

Selected holiday cheese cake and homemade Ice cream with matcha,
served with whipped cream, berry syrup and cookie crumbles

Price per person - 14.990 kr.

@ Flante

sake VEITINGAHUS OG BAR




HATIDAR MATSEPILL

4 RETTA SEPILL
( i BOPI FYRIR ALLT BORPDID)

FORRETTUR

islensk humarsupa
Humarsipa med dillioliu

ENTREE

Kataifi og Gyoza
Reekjur i stokkum kataifi-deigi, bornar fram med teriyaki-sésu

Djupsteiktar japanskar kjuklingadumplings med saetri chilisosu

APALRETTUR

islenskt lambakjot
Grillad lambasteik borin fram med kart6flumus, steiktum sveppum og
hunangsgljadum gulrétum, med strsudum bladberjum og demi-gljaa sésu

EDA

Islenskur lax

Grilladur lax og tigrisreekja med kartéflumus, steiktum sveppum og
hunangsgljadum gulrétum, med strsudum blaberjum og hollandaise-s6su

EFTIRRETTUR

Ostakaka
Valin hatidarostakaka og heimagerdur is med matcha, borin fram
med peyttum rjdma, berjasirépi og smakékumulningi

Verd & mann - 14.990 kr.

@ Flante

sake VEITINGAHUS OG BAR

Vinsamlegast latid okkur vita ef pid erud med einhverjar faaduofnami



