tilvalid til ad deila
smaerri réttir

surdeigsbraud hussins & parasmjor 1490 kr

grillad flatbraud m/dukkah, heslihnetum & paprikukremi 1950 kr
villisveppa risotto bollur & parmegiano 2650 kr

seetir tomatar, straciatella ferskostur & basil 2650 kr
surdeigsbraud “tartine” stundarinnar (spyrjid pjon) 2650 kr

fiski tartar med hvitlaukssdsu, eldpipar & surdegiskexi 2950 kr
spyrjid um urval dagsins

staerri réttir

KJUKLINGABORGARI & KARTOFLUR 3290 kr
med spaesi meejo, klettasalati, syrdum lauk & straciatella osti

OSTRUSVEPPIR & BAUNA “PANISSE" (VG) 3450 kr
med papriku sésu

FISKI GRATIN | PONNU 3950 kr
med ferskosti, blomkali, & raspi

FISKUR STUNDARINNAR 3950 kr
spyrjid um urval dagsins

KRISP{ KJUKLINGUR & SESAR SALAT 3950 kr
med stokkri hrdskinsku, braudkrumbli & ssetum perum

NAUTA HANGER STEIK 5450 kr
med kryddsmijori, sdru tjimmitjarri, steiktar kartoflur & naes salat

eftir a
eftirréttur stundarinnar (spyrjid pjéninn) 2150 kr

vinsamlegast latid vita af faeduofnaemi eda 6drum sérporfum
spyrjid fyrir adra greenmetis / vegan kosti a réttum



NAS UPPLIFUN
( adeins afgreitt fyrir allt bordid )

grillad flatbraud m/dukkah, heslihnetur & paprikukrem
villisveppa risotto bollur & parmegiano

saetir tomatar, straciatella ferskostur & basil

fiski tartar med hvitlaukssoésu, eldpipar & surdegiskexi

VAL UM ADALRETT

FISKUR STUNDARINNAR
Spyrjid um urval dagsins

EDA

NAUTA HANGER STEIK
med kryddsmijéri, sdru tjimmitjarri, steiktar kartoflur & nees salat

eftirréttur stundarinnar (spyrjid pjoninn)
verd 10.990 kr m/fisk pr mann

verd 12.490 kr m/nauti pr mann

vinsamlegast latid vita af faeduofnaemi eda 6drum sérporfum



NAS EXPERIENCE
(only served for the whole table )

grilled flatbread w/ dukkah, hazelnuts & grilled peppers
wild mushroom arrancini & parmegiano
sweet tomatoes, straciatella cheese & basil

fish tartar with aioli, chilli and sourdough cracker

CHOOSE MAIN COURSE

FISH OF THE MOMENT
ask for todays selection

OR

BEEF HANGER STEAK
with cafe paris butter, sorrel chimichurri ,fried potato terrine & salad

dessert of the moment (ask the waiter)

price 10.990 kr w/fish pr person

price 12.490 kr w/beef prperson

please let us know if there is any dietary restrictions




ideal for sharing

smaller courses

house sourdough bread & seaweed butter 1490 kr

grilled flatbread w/dukkah, hazelnuts & grilled pepper 1950 kr
wild mushroom arrancini & parmegiano 2650 kr

sweet tomatoes, straciatella cheese & basil 2650 kr

tartine of the moment 2650 kr
ask for todays selection

fish tartar with aioli, chilli and sourdough cracker 2950 kr
ask for todays selection

bigger courses

CHICKEN BURGER & FRIED POTATOES 3290 kr
with spicy mayo, rucola, onions & straciatella cheese

OYSTER MUSHROOM & PANISSE (VG) 3450 kr
with romesco sauce

FISH GRATIN IN A PAN 3950 kr
with fresh cheese, cauliflower & breadcrumbs

FISH OF THE MOMENT 3950 kr
ask for todays selection

FRIED CHICKEN CUTLET & CEASAR SALAD 3950 kr
with croutons, crispy serrano & pickled pears

BEEF HANGER STEAK 5490 kr
with cafe paris butter, sorrel chimichurri, fried potato terrine & salad

after

dessert of the moment (ask the waiter) 2150 kr

please let us know if there is any dietary restrictions
ask for other vegeterian / vegan options of the moment



