Tomato sauce and cheese
Choose between

Meat sauce, cocktail sausages or
pepperoni

10) H.Q. Chicken Nuggets 89 DKK

Strips of chicken fried in orly
batter, with French fries

16) Veggie** A 129 DKK

Tomato sauce, mozzarella, squash, bell
pepper, onions, mushrooms, olives, cottage
cheese and mascarpone cheese.

17) Yannie** 139 DKK

Trufflepaste with cream, garlic, mushrooms,
chicken, thyme and parmesan flakes

18) Seafood** 139 DKK

Tomato sauce, cheese, shrimp, smoked
salmon, onion and seafood dressing.

Please remember to ask the staff for more

detailed ingredients if you have an allergy.
Not all ingredients are listed on the menu.

course attendants.

28) Carbonara** 159 DKK

Pasta with bacon, parmesan,
cream and egg

29) Seafood pasta** 189 DKK

Pasta, smoked salmon, shrimp and
mild wasabi dressing

Dishes marked with AN are vegetarian.

Dishes marked with ** are available to all-inclusive

Sa n d Wi Ch (without fries)

42) Pork roast sandwich** 99 DKK

Slices of roast pork, lettuce, pickled
red cabbage, pork belly and
mayonnaise

43) Club sandwich** 119 DKK

Chicken, lettuce, bacon, tomato,
cheese and curry dressing

44) Steak sandwich** 129 DKK

Thin slices of beef striploin, lettuce,
tomato, bacon with mushrooms,
pickled red onion, cheese and truffle
mayo

Add-on french fries or

nachos 39,- DKK

Served with your choice of potato, sauce and
side.

55) 300 g. BBQ marin. Rib-Eye 329 DKK
Served with your choice of potato, sauce and
side.

ALL STEAKS ARE SERVED WITH A GRILLED
TOMATO AND A SPICED COMPOUND BUTTER.

Side orders

Potatoes Sides
French fries 3 Mushrooms

Baked potato & bacon

Cream cheese Coleslaw

mashed potato Fried egg

Vegetable

sauté

Sauces

° Bearnaise

. Whiskey

o Madagascar pepper



e Salmon roulade with homemade bread and butter
e  Fish soup with scallops, cod, and herbs, served with homemade bread and butter
Main Courses:

e Lamb rump with herb-roasted potatoes, oven-baked tomato, sautéed vegetables and thyme sauce
e Bacon-braised striploin with potato gratin, vegetable purée and red wine sauce
Desserts:
e Chocolate fondant with vanilla ice cream, raspberry coulis, and preserved berries
e Vanilla panna cotta with berry compote
2-course menu: 309 DKK or 3-course menu: 399 DKK per person

Choose your preferred starter, main course and dessert.

Minimum 10 guests, maximum 30 guests.
Orders must be placed no later than 4:00 PM the day before.

To order this menu, please contact the reception: mail@hotel-gagortog.gl or +299 642282

For other inquiries, please contact our manager: manager@hotel-gagortog.ql




