
ICELANDIC  
LAMB PLATTER 

4 delicious courses with the world famous  
free range Icelandic lamb. 

Icelandic lamb rack
Slow cooked rack of lamb with asparagus, broccolini, 

oven baked carrots and bernaise sauce

Lamb Charmoula
Grilled rump steak, harissa chickpeas, garlic cream, 

grilled zucchini, green Charmoula

Grilled lamb spears “kebab style“
Confit cherry tomatoes, Skyr tahini sauce

Lamb & flatbread
Slow cooked lamb, Icelandic flatbread from the Westfjords,

carrot purée, pickled red onions, horseradish sauce

Perfect for 2-3 to share 

16.900 kr.
Add truffle fries: 1.790 kr


