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HUMARRULLA ©00

Sitronu-aioli og graslaukur

Fer vel med Lagar de Cervera — Albarifio

DADYRA-CARPACCIO

Pistasiur, raudvinsgljai og rautt mizuna

Fer vel med Georges Duboeuf Beaujolais Villages

TOURNEDOS ROSSINI O

Foie gras, kartofluterrina og sveppagljai

Fer vel med J. Lohr Cabernet Sauvignon

SERRITRIFFLI 000

Fer vel med Chateau Bastor-Lamontagne Sauternes

15.900

Sérvalin vin: 10.900

@ Skelfiskur 0 Laktosi e Gluten 0 Egg @ Hnetur

Oll verd eru i islenskum krénum. Innifalid i verdi eru pjénustugjald og virdisaukaskattur.
Mikilveegt er ad upplysa starfsfolk um 6pol og ofneemi adur en pantad er.
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CHRISTMAS MENU

LOBSTER ROLL @00

Lemon aioli and chives

Pairs with Lagar de Cervera — Albarifio

VENISON CARPACCIO

Pistachios, red wine glaze and red mizuna

Pairs with Georges Duboeuf Beaujolais Villages

TOURNEDOS ROSSINI O

Foie gras, potato terrine and mushroom glaze

Pairs with J. Lohr Cabernet Sauvignon

SHERRY TRIFLE 000

Pairs with Chateau Bastor-Lamontagne Sauternes

15,900

Specially selected wines: 10,900

@ Shellfish O Lactose e Gluten 0 Egg @ Nuts

All prices are in ISK and include service charge and VAT.
Please inform your server of any allergies or intolerances before placing your order.



