FROKOST

KR.
KLASSISK SMBRREBRAD
Se smarrebrgdsseddel, 1, 2 eller 3 stykker .................... 85/135/170
CASARSALAT
Sprad salat, hjemmergget moskusbacon,
bradcroutoner, CaSardreSSiNG .......cc.vvviieiiiiieee e 165
STJERNESKUD

Dampet, stegt og reget hellefisk, handpillede rejer, smarristet brad ... 169

GRANLANDSK PLATTE

Kolde og varme granlandske specialiteter ...............ccccoeevvviiiiieeen.. 250

BOEUF TATAR

Rort moskustatar, handskarne pommes frites, smarristet brad ......... 170

SKALDYRSFAD

Skalrejer, snekrabbe, kammuslinger, aioli, chilimayo ......................... 195

AG BENEDICT

Pocheret &g, hollandaise — vaelg mellem rgget laks eller rgget rensdyr. 155



05T & DESSERT

KR.
0sT
3 oste, knas 8 KOMPOL .......c.ovvvi 115
TIRAMISU
Ladyfingers, mascarponecreme, kakao, grgnlandsk timian .................... 89



LUNCH

DKK.
CLASSIC DANISH OPEN SANDWICHES
See our selection sheet, 1, 2 or 3 PieCES ........ccocvvvenen.. 85/135/170
CAESAR SALAD
Crisp lettuce, house-smoked musk ox bacon,
Croutons, Caesar dreSSiNg ......ovvveeeeoieeeee e, 165
SHOOTING STAR
Steamed, fried and smoked halibut, hand-peeled shrimps,
butter-fried bread ...t 165
GREENLANDIC PLATTER
Cold and warm Greenlandic SPecialties ..............cccccveeeviiieeeeiieee, 250
BEEF TARTARE
Stirred musk ox tartare, hand-cut French fries, butter-fried bread ..... 170
SEAFOOD PLATTER
Shrimps, scallops, aioli, chili mayo, horseradish ketchup ................... 195
EGGS BENEDICT
Poached eggs, hollandaise — choose between smoked salmon
0r SMOKE PEINABEI ... 155



CHEESE & DESSERT

KR.
CHEESE
3 cheeses, crunch & COMPOLE ........oooiiiiieee e 115
TIRAMISU
Ladyfingers, mascarpone cream, cocoa, Greenlandic thyme .................. 85



[

FISK & SKALDYR

Sarfalil

Inuiattut
Ullorsiornitsinni Pilluaritsi

Glaadelig nationaldag
Spndag den 21. juni fra kl. 18:00

A ot

__1dSLE 0L LrEen an - -
~ En arktisl kU marls‘k’fj‘p’levmse Nyd en leekker buffet
nens bedste révarer fra hav, fiord og field.

K@B ONLINE INDEN DEN 19. JUNI FOR KR. 350,-




DET GASTRONOMISKE STREMSTED 0®® ®

Sarfalik s

TASTE OF
GREENLAND

An Arctic culinary experience
Enjoy a delicious buffet with the best seasonal ingredients
from sea, fjord, and mountains

FROM JUNE 20

Every Tuesday and Saturday
06:00 p.m. — 09:00 p.m

Join us on the 5th floor of Hotel Hans Egede and enjoy breathtaking

views alongside an unforgettable dining experience



