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Hatel BuBir A La Carte Hatel Bafir A La Carte

STARTERS

SHELLFISH 50UP
Srrcked buttermilk famm and birch ol
2350 15K

EUDIR SALAD
Cherry tormatoes, feta frorm a local dairy fam
Red amion, grapes and walmats
2150 15K

CURED BEEF
Carzway cheese. Onion and beptroot
2550 5K

SALMON TARTARE
Trovuk ross, cucurribern, sour crearm ard romt

FROM OUR MASTER CHEF 2350 15K
I8 HITCHERM

LAMGOUSTINE
Sauce vienge, roelon and fermns]
2550 5K
THE CHEF'S CHOICE
Thres dishies
B500 5K MAIN COURSES
[Price por gues:, only sereed Aor the whole able ]
WINE SELECTED SPECIALLY LAMB FILLET
F[] H 'EAC H |: []'I_[ H 5 E ellore TR srnal POiatoeEs. frorm a local farm
B, il s Brorwn Cheese, veal tomgue and smiall koelandic carmais
5 250 [5K

FISH ©F THE DAY

THE CHEF'S CHOQICE Seasomnal vegetables and local herins
Five dishes LRER
TEE00 5K
[Prioe pof gues, ooy served far e whole abie) BEEF TEMDERLDIMN
Sunchohe in b wiys, Bearnaise foarm and kale
WINE SELECTED SPECIALLY 5050 ISK
FOR EACH COURSE
SKIEX LENTILS
Swiegl potaioes. Caulfiower and granola
400 15K
DESSERTS

SKYR AND WHEY CHEESE
Paar and apple cormpoba, Crispy
ryetmead flakes and raspharry
g

SALTED CHOCOLATE GAMACHE
Mascarpors, lEernorsparge
1950 5K

CARROT CAKE
Earl gray sovizel. muls and white chocolate
Las0 5K
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Hatel Babir = Group Menu

STARTERS

)

Hitel Badir = Group Menu

MAIME

BUTTERMNUT 5GQUASH S50OUP
Buttermily foam
Irfused ol
and lzcal herks

SMOKED 5ALMON
Hersaradsh mayo
Ry bresscd
Picklied Cucumbers

CURED [CELANMDIC LAME
Beaatroot gel
Umlom crumbie
Cinmarncn soenied apples

FISH OF THE DAY
with seatcnal vegetabies
Porremes pured and local herbs
B, 400

[CELANDIC LAME FILLET
LArngas, Fotang pave
Derrn glace
QE50 5K

SPICY CHICKEN BREAST
Albulera sauce, Hake
Oirécns
B0 I3

LEMNTILS
Caulifloreeer, Swesal potaloes
ared Grarola
AN 5K

DESSERTS

CHOCOLATE BROWRMIE
[icoar ey, Muts
Pears

CREME BRULEE

Chruats chwoica

CARROT CAHE
White chocolate. earl gray sorbet

SOREBET

Fruits and crumble




