Good Times Together
Country Comfort at Nauthdll

A magnificent 4-course menu with a
Tullamore Irish Coffee to warm yourself up after the feast

From February 25 to March 1, Chef Témas Leé Kristjansson
will be leading the kitchen at Nauthdll, showcasing a
specially curated menu.

APPETIZER SECOND COURSE
CHICKEN VOL AU VENT SCALLOP CRUDO

Roasted oranges and chili with

Pearl onions with wild mushroom sauce i
yuzu dressing

MAIN COURSE choose between

CHARCOAL GRILLED PAN-SEARED SALMON
BEEF TENDERLOIN JOSEFINA

Fondant potato, sautéed mushrooms, Mashed potatoes, confit tomatoes and
grilled asparagus and pepper white wine sauce

(poivre) sauce

DESSERT

LICORICE CREMEUX I

Nut base, strawberries and
raspberry sorbet

All ladies and gentlemen receive

TULLAMORE D.EW

Irish coffee

PRICE: 11.900 ISK



