BAR MENU
from 12:00-17:00

Goat cheese salad

mixed organic greens, pickled
vegetables, grilled goat cheese with
honey, blueberries & roasted nuts

Grilled skewers & fries
marinated beef & chicken thighs, fries,
fermented cabbage and chilli mayo

Fish & chips

beer battered local cod with fries, homemade
tartar sauce, pickles & roasted lemon

KIDS MENU

3.400 kr.

3.600 kr.

3.500 kr.

Meatballs
with mashed potatoes & salad

Rice porridge
with butter & cinnamon sugar
- warm or cold

DESSERTS

1.300 kr.

900 kr.

Banana date cake
with warm Baileys caramel sauce & vanilla

ice cream

Chef’'s choice 1.800 kr.
one of our chef’s favourite dessert

Ice cream of the day 1.400 kr.

please ask our waitstaff for daily selection.

1.800 kr.

ALDAN

RESTAURANT

MAIN COURSES

lunch & dinner

Lamb rib-eye 6.200 kr.
free ranged lamb marinated in garlic &
herbs with rutabaga gnocchi, roasted

red cabbage & whey jus

Chervil & gnocchi 3.800 kr.
with homemade chervil pesto, roasted
tomatoes, broccolini & Feykir cheese

Local cod 4.800 kr.
pan seared cod with fermented white
cabage, potato au gratin, beurre blanc
sauce, trout roe & crispy carrot

Fresh from the boat 5.200 kr.
daily Chef’s selection of fish with Vallanes
barley risotto, beurre noisette,

carrot purée & fennel salad

SIDE DISHES

best with the mains

Skewered vegetables 1.000 kr.

grilled with fermented garlic skyr

1.000 kr.

Potatoes au gratin
with chervil mayo

Barley risotto 1.300 kr.
from organic farm Vallanes
with Feykir cheese & onion jus
Basket of bread

with whipped butter

700 kr.

DINNER STARTERS & SPECIALS
served from 17:00

“Gravlax” 2.300 kr.
cured salmon; landfarmed, with buttermilk
& dill oil dressing, cucumber granita,
homemade cracker and cream cheese

Beetroot millefeuille 2.200 kr.
with roasted nuts, organic salad

& goat cheese mousse

“Czech Kulajda” 2.150 kr.

traditional dill bisque with mushrooms,
cured egg yolk & potato

Crispy pork belly 1.950 kr.
chorizo jam, organic kale from Vallanes
farm & whey jus

Grilled beef Tomahawk - dry aged
Grass-fed & free range beef from John Stone
(Irish), with homemade sourdough bread,
organic Vallanes salad & peppercorn sauce

- recommended for sharing 2-4 persons

- prep time around 40 minutes

- marketprice - 2.200 kr./100 gr.

- 900 - 1300 gr.

Grilled arctic char 6.500 kr.
whole fish from sustainable land farm with
rosemary baby potatoes, beurre blanc
sauce & organic salad from Vallanes

WINE GL./BTL.

White wine
Terre Del Noce Pinot Grigio
Altano Vinho Douro

1.500/6.900 kr.
1.700/7.900 kr.
Tenuta Rapitala Chardonnay 1.800/8.400 kr.
Red wine

Inception Deep Layered Red 1.500/6.900 kr.
1.700/7.900 kr.

1.800/8.400 kr.

Cricova Rara Neagra Orasul
Montecillo Rioja Crianza

Sparkling & Champagne

Montalto Prosecco (on draught) 1.300 kr.
La Marca Prosecco 6.900 kr.
Veuve Clicquot Brut 12.500 kr.
Natural wine

Judith Beck Weissburgunder 9.900 kr.
Judith Beck Blaufrankisch 9.900 kr.
Gerard Bertrand Orange Gold 9.900 kr.
Musar Jeunu Rosé 9.900 kr.
COCKTAILS

Gin & Jasmin tonic 2.600 kr.
Summer Spritzer 2.300 kr.
Butter-washed Bourbon Sour 2.600 kr.
Classic cocktail selection 2.600 kr.
BEER 0.3L/0.5L
Brid Nr. 1 1.000/1.400 kr.

1.000/1.400 kr.
1.000/1.400 kr.
1.800 kr.
1.600 kr.

Gull Lite Premium

Tuborg Classic

Ulfur IPA 0.4L

Helga - raspberry sour 0.4L

“"WE STRIVE FOR A SUSTAINABLY SOURCED MENU & LOCAL INGREDIENTS"”




BARSEDILL
fra 12:00-17:00

Geitaostasalat
lifreent, med pikkludu graenmeti, grilludum
geitaosti, blaberjum & ristudum hnetum

Grillspjot & franskar
marinerad naut & kjuklingur, eldgrillad
a teini med fronskum, saetsyrdu kali og
chilli-majé

Fiskur & franskar
borskur i stokku bjérdeigi, med heimagerdri
tartarsdsu, pikkludum gurkum &

brenndri sitrénu

BARNASEDILL

3.400 kr.

3.600 kr.

3.500 kr.

Kjotbollur
med kartéflmuis & salati

Hrisgrjonagrautur
med smjori & kanelsykri
- kaldur eda heitur

EFTIRRETTIR

1.300 kr.

900 kr.

ALDAN

VETITINGASTADUR

ADALRETTIR

hadegi & kvold

Lamba rib-eye 6.200 kr.
Grillad lamb i hvitlauks-kryddbléndu med
heimagerdu gnocchi, karamelliserudu
raudkali & sodkjarnasdsu

Gnocchi & kerfill 3.800 kr.
Kartdflu gnocchi med heimagerdu
kerfilspestd, ristudum tédmotum, broccolini
& Feykis osti

Ponnusteiktur porskur
med saetsyrdu kali, kartéflugratin,
beurre blanc smjorsosu,
silungahrognum & stokkum gulrétum

Fengur dagsins
sérvalinn af matreidslufélki Oldunnar med
Vallanes byggottd, karamelliserudu smjori,
gulrétar purée & fennel salati

MEDLATI

kjorio med adalréttum

Graenmetis grillspjot 1.000 kr.

med saetsyrdri hvitlauks skyrsdsu

1.000 kr.

Kartoflugratin
med kerfils-majo

Kremad byggotto 1.300 kr.
ur byggi fra Vallanesi og Feyki osti

Braudkarfa
med peyttu smjori

KVOLDVERDAR-FORRETTIR & ADALRETTIR
i bodi fra 17:00

4.800 kr.

5.200 kr.

700 kr.

Banana dodlukaka
med heitri Baileys karamellusdsu
& vanilluis

Val kokksins
prufadu einn af eftirleetis eftirréttum kokksins

Heimagerdur is dagsins

Vinsamlegast spyrjid pjoninn

1.800 kr.

1.800 kr.

1.400 kr.

Grafinn lax fra Oxarfirdi 2.300 kr.
med sdblseljudressingu, gurkukrapi,
heimagerdu stokku kexi og rjdmaosti

- fra landeldi

Raudrofu "millefeuille”

med ristudum hnetum, lifraenu salati og
geitaostamus

Tékknesk fjallastpa
“Kulajda” solselju-sveppasupa
med grafinni eggjaraudu & kartdéflum
Purusteik 1.950 kr.
med chorizo-sultu, lifreent reektudu kali

fra Vallanesi og sodkjarnasdsu

2.200 kr.

2.150 kr.

Grillué “"Tomahawk” - purr meyrnud
Sérvalid, ur irskum nautgripum,

eingbngu fédradir & grasi og ur lausagongu,
surdeigsbraudi, lifreent reektudu Vallanes
salati & piparsdsa

- tilvalid aé deila 2-4 persénur

- undirbuningstimi um 40 minatur

- markadsverd - 2.200 kr./100 gr.

- 900 - 1300 gr.

Heilgrillud bleikja
fra landeldi med résmarin kartoflum,
lifreenu salati fra Vallanesi og beurre blanc

6.500 kr.

VIN

GL./FL.

Hvitvin

Terre Del Noce Pinot Grigio
Altano Vinho Douro

Tenuta Rapitala Chardonnay

Raudvin

Inception Deep Layered Red
Cricova Rara Neagra Orasul
Montecillo Rioja Crianza

Freydivin & Kampavin

1.500/6.900 kr.
1.700/7.900 kr.
1.800/8.400 kr.

1.500/6.900 kr.
1.700/7.900 kr.
1.800/8.400 kr.

Montalto Prosecco (& krana) 1.300 kr.
La Marca Prosecco 6.900 kr.
Veuve Clicquot Brut 12.500 kr.
Nattaruvin

Judith Beck Weissburgunder 9.900 kr.
Judith Beck Blaufrankisch 9.900 kr.
Gerard Bertrand Orange Gold 9.900 kr.
Musar Jeunu Rosé 9.900 kr.
KOKTEILAR

Gin & Jasminu ténik 2.600 kr.
Sumar spritzer 2.300 kr.
Smjdérpvegid bourbon-sour 2.600 kr.
Klassiskir kokteilar 2.600 kr.
BJOR A KRANA 0.3L/0.5L

Brid Nr. 1

Gull Lite Premium

Tuborg Classic

Ulfur IPA 0.4L

Helga - raspberry sour 0.4L

“VIDP LEGGJUM AHERSLU A SJALFBZARNI & HRAEFNI UR NZAERUMHVERFI”

1.000/1.400 kr.
1.000/1.400 kr.
1.000/1.400 kr.
1.800 kr.
1.600 kr.




