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18.06-2024

BRASS

KITCHEN & BAR

FORRETTIR / STARTER

NAUTA CARPACCIO
Med trufflu majo klettasalat, kartiflustrd og parmesan

BEEF CARPACCIO
With Rucola, Parmesan, crispy Potato strings and Truffle Sauce

CAPRESE SALAT MEDb MOZZARELLA
Tématur, basil olia og balsamicedik
CAPRESE SALAT WITH MOZZARELLA
Tomato Basil Dressing and Balsamic Vinegar
BRASS SJAVARRETTASUPA
Hirpuskel, rakjur, porskur, njbakad braud og smjor

BRASS CREAMY SEAFOOD SOUP
With Scallops, Shrimp, Cod,
baked Bread and Butter

ADALRETTIR / MAIN COURSE

DJUPSTEIKTUR PORSKUR
Franskar med parmesan, heimalagad remiiladi (val um rétt dn glitens)
FISH AND CHIPS
Deep fried Icelandic Cod, Parmesan Fries and Icelandic “Tartar”
OFNBOKUD BLEYKJA
Bratt smjor, Kapers, smalki og steikt granmeti
OVEN BAKED ARTIC CHAR
With Capers, small Potatos and fried Vegatables
NAUTALUND 200GR MEP RJIOMALAGADRI PIPARSOSU
Bikud kartafla kryddsmjir stokkt brokkoli og graskersfrae
BEEF TENDERLOIN 200GR WITH CREAMY PEPPAR SAUCE
Baked Potato Broccoli and Pumbkinseeds
KJUKLINGASALAT
Bjédum upp d grankera titdfu med Tempura blo’m:_%cﬂi
Bliber, melénu radisur, kryddudar cashew hnetur og basil dressing.

CHICKEN SALAD
Vegetarian option with Tempura Cauliflower

Blueberries, Melone, Radish, Spicy Cashew Nuts and Basil Sauce

EFTIRRETTUR / DESSERT

LAVA BRASS KAKA MED is
LAVA BRASS CAKE WITH ICECREAM

2 RETTA HOPSEPILL - 2 COURSE GROUP MENU 8.900.-KR

Kaffi eda te innifalio // Coffee or Te included d mann / per person
3 RETTA HOPSEPILL - 3 COURSE GROUP MENU 10.200.-KR

Kaffi eda te innifalio // Coffee or Te included d mann / per person

15 GESTA LAGMARK.
MINIMUM 15 PERSON.

CHOOSE BETWEEN 2 OR 3 COURSE MEAL :
AND PLEASE NOTE THE MENU HAS TO BE THE SAME.




