
APPETIZERS

MAIN COURSES

DESSERTS

MENU

Seafood Soup
Mixed Seafood served with 

fresh sourdough bread and butter
3.290kr

Shrimp on a stick
Crispy shrimp glazed with herb paste

2.490

Scallop gratin
Bearnaise sauce, crispy cheese

3.290

Lobster and Shrimp
130g lobster fried in garlic butter 

and shrimp skewers with a herbed glaze
3.990

Smoked Salmon
Rye bread, horseradish sauce and potato salad

3.450

Bread basket
with butter

1.100kr

Icelandic ”Plokkfiskur”
Classic Ielandic cuisine, bearnaise gratin, 

rye bread and butter
4.190kr

Cod Tounge
Cherry tomatoes, garlic butter, chili, parsley 

4.190kr

Plaice
Chili, tomatoes, parsley, lemon and garlic butter

4.850kr

Ling
Cauliflower, carrot, white wine, cream, 
cream cheese, blue cheese, pecan nut

4.550kr

Atlantic Wolffish 
Mushroom, paprika, grapes, white wine, 

cream cheese, cream, black pepper 
4.740kr

Fillet of Cod
Chili, curry, leek, apples, mango chutney, 

white wine, cream, cream cheese, parmesan, black pepper
4.590kr

Artic Char
Cherry tomatoes, almonds, honey

lemon and butter
4.690kr

Land Farmed Salmon
Broccoli, carrot, chili,

 cashews, butter, honey
4.750kr

Chickpea- & Carrotfritters (VEGAN)

Cauliflower, broccoli, carrots, chili,  ginger and 
cashews - served with tomato -hummus

4.150kr

Fish burger
Land farmed salmon, Messinn cucumber sauce,

chili mayo, small potatoes
3.890kr

Seafood pasta
The freshest seafood of the day, 

seafood sauce, broccoli og parmesan
4.490kr

Chocolate Cake
Pistachio icecream, pistachio nuts, 

whipped cream and berries
2.490kr

Apple and Rhubarb Pan
Crumble and vanilla ice cream

2.490kr

FISH PANS

Please notify yout waiter of any food allergies or intolerances.


