MENU ¥

STARTERS & BITES

KROST

SLOW COOKED SHRIMP BAKED WHITE ARANCINI

PORK BELLY ROLL CHEESE DI RISO
Jalaperio honey, Tiger shrimps, smoked mayo, Served with Crispy Risotto balls, wild
blue cheese celery, grilled romain homemade crisps mushrooms, marinara sauce
G green apples. & crispy panko. &G honey. (G Parmigiano-Reggiano.

2290 2790 1750 1890
MAIN COURSES GRILLED IN JOSPER GRILL

NORTH ATLANTIC COD 3890 STEAK FRITES 3950

Grilled Cod, hollandaise sauce, cherry tomatoes,
crispy sunchokes & potatoes.

Try it with Edda San Marzano, Italy,
Chardonnay

GRILLED CHICKEN 3690

Charcoal grilled Icelandic beef rib-eye 200 g.
Served with fries (I creamy peppercorn sauce.

Try it with Appassimento Passito
Mallenti Puglia 2020, Italy

GRILLED LAMP CHOPS 4890

Bell pepper salsa, green peppercorn sauce
& Parmigiano-Reggiano fries.

Profadu med Lamberti Vino Spumate
Extra Dry Rose

Lamb chops with feta cheese, charred onion, garlic
potatoes 5 demi-glace.

Try it with Boutinot La Cote
Sauvage Caoranne 2017

BURGERS served with bistro fries & Krost sauce on the side.

KROSTI BURGER 3490

Grilled hamburger (brisket) 160 g,
in a soft potato bun, with Applewood
Cheddar, Iceberg, pickles &F white onion.

MOVING MOUNTAIN (V) 3490

Grilled Moving Mountain burger in a soft
potato bun, with Applewood Cheddar, confit-

aioli, cherry tomatoes, pickled onion, cucumber

(S salad.

Try the burgers with Juvé & Camps Cava Gran Reserva Brut.
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SPURDU OKKUR UM BARNAMATSEDILINN

OFNAMI EDA FADUOPOL? LATTU OKKUR VITA.



