Lunch Menus for groups 2010

One course meals

No LO1
Fish soup a la Rangd
ISK 2.600

No L02
Icelandic meat soup
ISK 2.900

No LO3
Salmon au gratin & la Rangd
ISK 2.900

No LO4
Chicken salad with sundried fomatos and olives
ISK 3.100

No LO5
Meatballs, lingonberries, mashed potatoes, onion sauce
ISK 2.600
No LOé

Wild mushroom rissoto
ISK 2.500

Green salad and bread included with all above

View next page for several course meals



Lunch menus for groups 2010

Several course meals

No LO7
Vegetable soup and fish of the day
ISK 3.700

No LO8
Sweet potato & leek soup
Icelandic lamb meatballs with baked potatoes and root vegetable
Skyr cake
ISK 4.900

No L0O9
Gravlax Rangd salmon “au maison” (marinated salmon) with mango dill sauce.
Icelandic fille of lamb with thyme potatoes and mushroom ragu
Chocolate icecream with berries and white chocolate
ISK 5.100

No L10
Tomato soup with chicken skewer
Ovenbaked Ranga salmon on a bed of leeks with dill steamed potatoes
Blueberry Creme brullé
ISK 5.500

No L11
Langoustine soup
Fresh spinach salad with lamb shanks and hot sauce
Wine poached halibut with mashed potatoes and dill & shrimp sauce
Icelandic pancakes with vanilla icecream and fruits
ISK 7.200

No L12
Toast Rangd (Shrimp toast)
Lamb pastrami a la Rangd
Caftfish with pommes duchesse, lobster sauce and pickled forest mushrooms
Deepfried Camembert cheese with hot berry sauce
ISK 7.900

Please note: Price is subject to change



