Jolahlaobord  Christmas buffet 2026

Dagsetningar | Dates:  20th, 21st, 27th and 28th of November
4th, 5th, 11th and 12th of December

Fordrykkur | Pre-drink
* Jolaglogg | Mulled wine
Braudmeti | Bread

“ Rugbraud | Rye bread

* Laufabraud | Traditional fried bread

* Rangd braud | Bread a la Rangd

* Flatkekur | Traditional Icelandic Flat bread
* Peytt smjor | Whipped butter

Sild | Herring

* Jolasild | Christmas Herring
* Karrysild | Curry Herring

Lax | Salmon

* Reyktur lax | Smoked salmon

* Reykt bleikja | Smoked arctic char

* Raudrsfugrafinn lax | Beetroot cured salmon
* Sitrusgrafinn lax | Citrus cured salmon

* Graflax | Dill cured salmon

* Kaffigrafinn lax | Coffee cured salmon

Kaldir réttir | Cold meals

* Grafin gees | Cured goose

* Reykt andabringa | Smoked duck breast
* Birkireykt hangikjot | Smoked leg of lamb
* Gratid naut | Cured beef

* Nautatunga | Beef tounge

* Jolaskinka | Christmas ham

* Hreindyrapaté | Reindeer paté
Sveitapaté | Mixed paté



Heitir réttir | Hot meals

* Purusteik | Crispy pork belly

* Marinerad lambalaeri | Marinated leg of lamb
“ Hamborgarhryggur | Glazed ham

* Kalkunabringa | Turkey breast

* Nautafillet | Beef fillet

" Heegeldud andaleeri | Confit duck leg

" Hreindyrabollur | Reindeer meat balls

Medleeti | Side dishes

* Sykurbranadar kartéflur | Caramalized potatoes

* Smeelki | Small potatoes

* Gratineradar kartsflur | Potatoes au gratin

* Jafningur med kartéflum | Béchamel sauce with potatoes
" Seetkartoflumus | Sweet potato purée

" Heimalagad raudkdl | Red cabbage

* Graenar baunir | Green peas

* Rétargraenmeti | Root vegetables

Salst | Salad

" Ferskt salat | Green salad

* Waldorf salat | Waldorf salad

Heitar sésur | Hot sauces

* Raudvinssésa | Demi glaze
" Sveppasdsa | Mushroom sauce
" Sinnepsgljdi | Mustard glaze

Kaldar sésur | Cold sauces

* S¢lseljusésa | Dill sauce

" Piparrétarriémi | Horse radish cream
* Sinnepsésa | Mustard sauce

* Cumberland sésa | Cumberland sauce
* Trufflu majénes | Truffle mayonnaise
" Salat dressing | Vinaigrette



Graenmetisréttir | Vegetarian

" Sveppapaté | Mushroom paté

" Eggaldin rulla | Egg plant roulade

" Raudroéfusteik | Beetroot steak

* Hnetusteik | Nut steak

" Graenmetisgljdi | Vegetable demi glaze

Eftirréttir | Desserts

* Sérur | Sarah Bernhardt cookies

* Sukkuladikaka | Chocolate cake

© Riz & 'amande
o Kirsuberjasésa | Cherry sauce
o Karamellusésa | Caramel sauce
o Peyttur rjdmi | Whipped cream
o Vanillusésa | Vanilla sauce

© Sérri triffli | Sherry trifle

. Bldberjabaka | Blueberry cobbler

* Jolakaka | Christmas pound cake

" Konfekt | Assorted chocolates (bon bon)

* Piparkskur | Ginger bread cookies

" Eplakaka | Apple cake

© Urval of ostum | Selection of cheeses

Hotel /Ranga




