SVALASEDILL
ROOFTOP-MENU
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OSTA PANNA TIL AP DEILA “2 GESTIR”
Vinber, fikjur, grantepli, trufflu hunang

BAKED CHEESE PAN TO SHARE “2 GUESTS”
Grapes, figs, pomegranate, truffle honey

4.500,-

OSTA PANNA TIL AP DEILA “4 GESTIR”
Vinber, fikjur, grantepli, trufflu hunang

BAKED CHEESE PAN TO SHARE “4 GUESTS”
Grapes, figs, pomegranate, truffle honey

8.500,-

FOIE GRAS
Mousse, smjorsteikt brioche, fikju mauk, trufflur

FOIE GRAS
Mousse, buttery brioche, fig purée, truffles

SERAC

BURRATA
Létt marineradir tématar, Graslaukur, syrdur
skarlottulaukur, grillad braud, 616f olia

BURRATA

Light marinated tomatoes, chives, pickled shallot,

grilled bread, olive ail

4.200,-

BLIiNIS

Tadreykt bleikja, syrdur rjomi, bleikju hrogn, “finger”

limoéna
BLINIS

Dung smoked arctic char, Sour cream, arctic char roe,

“finger” lime

4.800,-
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