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CAVIAR
Baerii caviar (15 g.],
Crispy flakes, chopped onions, salted almonds ........... 388
PUMPKIN
Roasted pumpkin, chickpeas, Greenlandic herbs........... 180
SHRIMP
Raw shrimp, snow crab bisque, vanilla, apples............ 185
SCALLOP
Smoked scallop, yuzu yoghurt, burnt meringue ........... 215
SALMON
Cured salmon, beets, bacon dashi............................ 170
GUILLEMOT

Gravad guillemot, gizzard ice cream, salted orange .... 225

MUSKOX
Tartare, salted whale blubber, pear........................... 190




MAINS

FRUITS OF THE SER
Snow crab, cold-water prawns, scallops, aioli,
chili mayo, horseradish ketchup....................cc.oo 450

HALIBUT
Lightly warmed halibut, leek, lado, beurre blanc.......... 325

REDFISH
Pan-fried redfish, Jerusalem artichokes,
black lIMe, 10VAgE.........oc.vveeeeie e 325

SARFALIK’S SHELLFISH BISQUE
Bisque, scallops, aioli, saffron.....................cooooi 315

WHALE
Whale, anions, almonds, romesco sauce................... 340

LANIB
Salt-cured lamb, carrot, potato,
mustard/horseradish SaUCE ... 325

REINDEER
Reindeer fillet, celeriac, mushrooms, crowberry jus.... 345




DESSERTS

DKK.
ECLAIR
Choux pastry, crowberry mousse, honey.................... 170
PALANNGUIT
Sarfalik's Berliner, blackcurrant,
vanilla parfait, chocolate ................cccoeeiiiiiii 185
CREPES SUZETTE A LA SARFALIK
Flambéed crépes, almonds, candied orange,
vanilla ice Cream .............cocvevoiiiiiieee e 190
STRACCIATELLA PARFAIT
Cocoa, pound cake, chocolate, herbs......................... 185
“COLD BUTTERMILK”
Panna cotta, liquorice, cherry................cccooeeeeeein.. 175
CHEESE

Selected cheeses, crunch, COMPOtE ............cceeeve..... 190






