DET GASTRONOMISKE STRAMSTED

Sarfalili i




KR.
CAVIAR
Baerii caviar (15 g.],
Sprade flager, hakket lgg, saltede mandler................. 388
GRASKAR
Bagt greeskar, kikaerter, granlandske urter................... 180
REJE
Ra rejer, snekrabbebisque, vanilje, sbler................... 185
KAMMUSLING

Raget kammusling, yuzuyoghurt, breendt marengs...... 215

LAKS

Rimmet laks, beder, bacondashi ............................... 170
LOMVIE

Gravad lomvie, krése-is, saltet appelsin..................... 225
MOSKUS

Tatar, saltet hvalspaek, P&re ........cccoeeeveeveeeieiin, 190




HOVEDRETTER

KR.
HAVETS FRUGTER
Snekrabbe, skalrejer, kammuslinger, aioli,
chilimayo, peberrodsketchup .............ccooovvveeeiieein. 450
HELLEFISK
Tempereret hellefisk, porre, lado, beurre blanc........... 325
RADFISK
Stegt radfisk, jordskokker, sort lime, lgvstikke ............ 325
SARFALIKS SKALDYRSBISQUE
Bisque, kammuslinger, aioli, safran ........................... 315
HUAL
Hval, lzg, mandler, romescosauce............................. 340
LAM
Spraengt lam, gulerod, kartoffel,
Sennep/peberrodsSauCE. ..........ocvvveeeeeeceeeeeeeee 325
RENSDYR

Rensdyrfilet, selleri, svampe, sortebarjus................. 345




KR.
ECLAIR
Vandbakkelse, sortebsermousse, honning................... 170
PALANNGUIT
Sarfaliks Berliner, solbaer, vaniljeparfait, chokolade...... 185
CREPES SUZETTE A LA SARFALIK
Flamberede pandekager, mandler, kandiseret
appelsin, Vanili is ...........ooooiiiei i 190
PARFAIT STRACCIATELLA
Kakao, sandkage, chokolade, urter............................ 185
“KOLDSKAL”
Pannacotta, lakrids, kirsebar..................ccc.coooonl. 175
0sT

Udvalgte oste, knas, kompot ...........ccccoeeviiieeeeiinnn.. 190






