CHRISTMAS BUFFET

TO START

Icelandic Flatbread with Smoked Lamb
Smoked Salmon with Dill
Cheeses & Cured Meats

Our finest selection of cheeses from Goddalir,
chorizo and Ibérico ham

King Prawns with Herb Mayonnaise
Selection of Freshly Baked Bread

with butter and jam

Soup

Seafood soup with lobster tails

Main Courses
Hamborgarhryggur

Classic Icelandic Christmas pork, oven roasted
and finished with a beautiful festive glaze

Cod “a Lagareiro”
Bacalhau, a timeless Portuguese Christmas tradition

Vegan Schnitzel

SIDES

Baby Potatoces
Rice
Crilles Aspas

Selection of Oven Roasted Vegetables

Fresh Salad

Lettuce, rucola, cucumber, .
cherry tomatoes, red onion and olives

Something Sweet

Carrot & Pistachio Cake

Blueberry Cheesecake

Pastéis de Nata

Classic Portuguese custard tarts

12.090 per person

/COC KTAILS

JOLA LOA 3.590 kr

Aperol - Campari - Cinnamon
Orange - Louis Pommery

Basil Gimlet 3.290 kr
Red Skyline 3.590 kr
Espresso Martini 3.290 kr
SPARKLING

Louis Pommery 12.990 kr
Pommery Brut Royal 17.990 kr

o

WHITE WINE

Taboadella Reserva
Encruzado

RED WINE

Casa Rojo CL98
Quinta Nova Unoaked
Moillard Bourgogne
Cote de Nuits

~

12.990 kr

12.990 kr
14.990 kr

18.990 kr

Available on Fridays and Saturdays from 6 November
to 19 December for groups of 20 guests or more.
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MATUR & VIN
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