Group Menus

SAMI SEDILL FYRIR ALLAN HOPINN

bessi sedill er eingdngu i bodi fyr .
Velja parf einn valkost { hverjum ﬂokkl fyrir allan hoplrm
(fyrir utan pa sem vilja greenmetis/vegan/pesceterian)

Please note that this menu is only for 10+ pers. groups and the

vegan/vegeterian/ pesceterlan)

e
FORRETTIR / STARTERS

1. Villisveppasupa *Vegan
Wild mushroom soup

2. Rjémalégud Sjavarréttasupa
Creamy seafood soup

3. Grilladar Risaraekjur
med stokkum hvitlauk, syréu chilli og hvitlaukssosu a salatbedi
Grilled King prawns
with crispy garlic, pickled chili and garlic sauce on salad

4. Grafid Lamb
med syroum raudlauk, klettasalati og trufflumaejo
Cured Lamb
with pickled red onion, rucola and truffle mayo

5. Tunfiskur “Tataki” med békudum vinberjum og Tahini sésu
Tataki style Tuna in pepper with baked grapes and Tahini sauce
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ADALRETTIR / MAIN COURSES

1. Ofnbdkud Lambamjodm med steiktu graenmeti, smaelki kartéflum, salati og piparsésu
Oven roasted lamb with sautéed vegetables, baby potatoes, salad and pepper sauce

2. Grillué Grisalund med steiktu greenmeti, kartéflumus, salati og sinnepssodgljaa
Grilled Pork Tenderloin with sautéed vegetables, mashed potatoes, salad and mustard demi glace

3. Grillué Kjuklingabringa med saetum kartéflum, steiktu greenmeti, salati og sodgljaa
Grilled Chicken Breast with sweet potatoes, sautéed vegetables, salad and demi glace

4. Ponnusteiktur Lax med karté6flumus, ristudum gulrétum, salati og hvitvinssésu
Panfried Salmon with mashed potatoes, roasted carrots, salad and beurre blanc sauce

5. Ofnbakadur Porskur i kryddjurtapesté medé kremudu byggi, brokkoli og salati
Oven roasted Cod in herb pesto with creamy barley, broccoli and salad

6. Pannerud raudrofusteik med blomkals- og linsubaunablondu, salati og hvitlauksdressingu
Breaded Beetroot steak with cauliflower- and lentils, salad and garlic dressing
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BOOKINGS 2025

Confirmation of booking

Final number of group pax must be made known at least 7 days before arrival or earlier.
Please have notes on dietary restrictions/allergy of the guests sent as well.

Please select a menu for the group at least 7 days before or earlier.
Otherwise we cannot guarantee the selected menu will be available to you on arrival.

All changes to the group pax must be made at least 24h before arrival.
The final group pax 24 hours before arrival will be charged.

Should the group want to choose when arriving between two main courses
(a choice between meat and fish at check in) please let us know.
An extra charge of 1.500 kr. will be charged for this service.

Cancellation /| Changes to booking

Cancelations with less then 48h notice will be charged in full.
Cancellations with 3-4 days notice, a 50% of order will be charged.
Dietary restrictions/allergy requirements added to your reservation are without charge. |

Dietary restrictions/allergies and other special requirements added to your reservation
within 48h will be charged extra 1.990 kr. pr. change.

The changing fee will be added to invoice if the guide does not guarantee changing fee payment
directly from guest on spot.

Restaurants are frequently not notified of all allergies/dietary restrictions beforehand which can prove
difficult to manage once the group has arrived.
This can cause delays in service to the entire group, other guests in the restaurant, as well as added
pressure to our chef team that has to prepare new meals with short notice and throw the other

preperations out.
We know this must seem like a lot to take in, but we figure it's better to outline all of our policies so
everyone is clear and happy.
If we can be well organised, it means less confusion and more time for frivolity on the night!
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