RESTORAN

OrumiHyon

Menu

onacks

Pesto and cheese 7€
basil, seeds, oil, two sorts of cheese, pomegranate (1,4,8) v

Liver paté 7€
cool currant jelly, goose and chicken liver, baguette slices, flavored butter, sage (1,4)

Cheese and meat 16€
fine selection of cheese, delicacy meat, handmade jam, roasted nuts, honey mustard, crispbread
(1I2I4I81)

light meals

Hummus and crisp lentil bread 7€
chickpea cream, sesame seed paste, herbs, carrot, orange, physalis, lentil bread (9) V

Tomato and goat cheese 8€
goat cheese, cream cheese, rucola, selection of tomatoes, fresh herbs, raw buckwheat, herb oil
(1)v

Spinach and smoked mackerel 9€
spinach, apple, celery, sugarpeas, pumkin seeds, mackerel, mustard, honey, quail egg, yogurt (1,2,
7,10)

Pulled mutton and pita bread 12€
mutton, spices, pita bread, yogurt, maple syrup, herbs, marinated onion, tomato, jalopeno (1,4)

Allergens: 1-lactose, 2-mustard, 3-egg, 4-gluten, 5-soy, 7-celery, 8-nuts, 9-sesame seeds, 10-seafood
V-vegan, v-vegetarian



Soup/noodle dish

Fish soup 8€
salmon, pike-perch, carrot, celery, sugarpeas, coconut milk, orange (7, 10)

Ramen 11€/v 8€
traditional japanese noodle dish in broth
choose filling: duck fillet, roasted pork, vegetarian: vegetables and mushrooms (3,5,7,9)

Main dishes

Pasta Carbonara 10€
linguine, eggplant, bacon, egg, herbs, cheese, parsley (3,4)

Curry 14€/v 12€
rather spicy Indian curry with coconut milk

please choose filling: lentils, chicken, salmon fillet

lentils/chicken/salmon fillet, coconut milk, yogurt, basmati rice (1,10)

Pork and celery 15€
pork fillet, celery, red wine sauce, bacon, grape (7)

Risotto and prawn 15€
risotto, king prawn, squid ink, butter, apple, rice paper, herbs, sesame seeds, cheese (1, 9,10)

Fish and orange 17€
Faroese salmon, sweet potato, carrot, orange, radish, spices (1,10)

Beef and chanterelle 18€
beef, chanterelle, onion, garlic, fresh potatoes, cream cheese, cream, (1)

For kids: creamy chicken pasta 5€, fresh potatoes with pork sauce 5€

Allergens: 1-lactose, 2-mustard, 3-egg, 4-gluten, 5-soy, 7-celery, 8-nuts, 9-sesame seeds, 10-seafood
V-vegan, v-vegetarian



Jesserts

Coffee panna cotta 5€
cream, coffee, raspberry, caramel, herbs (1,8) v

Crusty honey 6€
Layered pastry, honey, greek yogurt, lavener fudge (1,3,4) v

Cheese delicacy 7€
Le Petit Doruvael (aromatic cheese), blackberry jam, vanilla-toffee, peach, walnut, tuile (1,8) v

La Muu organic ice cream 2€/ball
please ask your server about the selection (1,4,8) v, V

Milk shake 4€
vanilla ice cream, juice by choice (1) v

Smoothie 4€
berries, juice, mint, banana (V)

Please ask your waiter or take a look at our pastry counter in cafeteria for
more delicious desserts.

Allergens: 1-lactose, 2-mustard, 3-egg, 4-gluten, 5-soy, 7-celery, 8-nuts, 9-sesame seeds, 10-seafood
V-vegan, v-vegetarian



