HADEGISSEDPILL - HOPAR
LUNCH MENU - GROUPS
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Only available for min. 10 pers.
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1.Supa dagsins / Soup of the day - L ¢ e _‘
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2.Rjomalogud Skelfisksipa 2
/ Creamy Shellfish soup APDALRETTIR / MAIN COURSE

3.Tdnfiskur “Tataki”
med syrdum eplum og Tahini sosu

1.Grillué Kjuklingabringa
med seetum kartoflum, steiktu greenmeti, salati og
raudvinsgljaa
// Grilled Chicken Breast with sweet potatoes, sautéed
vegetables, salad and red wine glace

// Tataki style Tuna in pepper
with pickled apples and Tahini sauce

4. Nauta Carpaccio 2. Ofnbakadur borskur

med truffluoliu, Klettasalati og parmesan f tématsalsa med 6lifum, kartdflumis og salati
// Oven roasted Cod in tomatoes with olives, mashed
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// Beef Carpaccio potatoes and salad
with truffle oil, ruccola and parmesan

3. Ofnbakadé Lambalaeri

__,_...-_m_ med steiktu greenmeti, smaelki kartoflum, salati og
2 piparsosu
EFTIRRETTIR / DESSERTS // Oven roasted lamb with sautéed vegetables, baby
potatoes, salad and pepper sauce
1.Créme Briilée
med sitronusorbet og berjum 4. Grillud Grisalund
// Créme Brdllée with lemon sorbet and berries med steiktu greenmeti, kartflumds, salati og
2. Volg Eplabaka rjomalagadri sveppasosu
med hindberjasésu, vanilluis og berjum /1 Grilled Pork Tenderloin with sautéed vegetables,
// Warm Apple Pie with raspberry sauce, vanilla ice mashed potatoes, salad and creamy mushroom sauce

cream and berries

3. Sukkuladikaka
med hvitu sukkuladi, vanilluis og berjum
// Chocolate Brownie with white chocolate,
vanilla ice cream and berries
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BISTRO & BAR



