
R O S E ’ S  R E S T A U R A N T  &
C A T E R I N G  M E N U

M A I N  D I S H E S

S A L A D S A P P E T I Z E R S

98. Chef's Salad — 150,-
Eggs, chicken, hearts of romaine, feta

cheese, cherry tomatoes, with our Greek
dressing

106. Homemade Hamburger W/Chips
— 145,-

150g Grass-feed minced meat, brioche bun
with lettuce, cheddar cheese, tomato, pickled

red onion

114. Fish and Chips — 140,-
Breaded local haddock fillet fish with chips

seved with tartar/remoulade  sauce.

 102. Our own Smoked Salmon  —
150,-

Heart  of lettuce, capers ,Cherry tomatoes,
capers, feta chees, and red onion100. Greek salad with feta cheese

with bread — 95,-
heart of lettuce, Cherry tomatoes,

cucumber, bell peppers, kalamata olives,
capers,  fresh herbs, feta cheese, and red

onion with Greek dressing.

108. Pickled Jalapeño Homemade
Hamburger W/Chips — 150,-

150g Grass-feed minced beef, Brioche bun
with lettuce, cheddar cheese, tomato,
pickled onion and jalapeño cucumber

116. Salmon pasta   — 280,-
 Local fresh pan-seared salmon with Greek

salad and Feta cheese

104. Soup of the Day — 145,-
Varies by the day. With  bread.

118. Smoked Salmon Salad  — 270,-
Smoked salmon, lettuce, and cherry tomato

with home made dressing110. Steak with oven-roasted 
baby potatoes — 260,-

250g Grass-fed steak pan-seared, with herbs
roasted baby potatoes, sauteed bell peppers,

and red wine reduction brown sauce

120. Creamy Chicken Pasta — 170,-
Grilled chicken breast in cream sauce,

vegetables of the day, and grated parmesan
cheese on pasta, 

and bread
112. Fish of the Day (Ask the Chef) —

280,-

Fresh local fish of the day (250g), with oven-
roasted potatoes. Sauteed bell peppers,

cherry tomatoes, and bonnie broccoli served
with creamy white wine dill and lemon

sauce.

122. Special: Lamb Leg — 1500,-
Slow-cooked , grass-fed lamb leg with herbs

seasoned roasted potato, carrots, green
peas, served with our popular red wine

cream sauce.

(Enough for four people) 
note: if you want to have the lamb let us

know at least 24 hours before your arrival.



R O S E ’ S  R E S T A U R A N T  &
C A T E R I N G  M E N U

C H I L D R E N  M E N U D E S S E R T S

124. Chicken  Nuggets Crispy — 100,-
With crunchy chips

 Salted Caramel Cheesecake - 90,-
 Apple Caramel Pie -                70,-
 Pistachio Chocolate Cake -   90,-
 Tiramisu Chocolate Cake -    80,-

 Affogato - 130,-
( Ice cream, espresso; coffee liqueur, grate of a

little dark chocolate).

126. Mini Homemade Hamburger —
115,-

Brioche bun with lettuce, cheddar cheese, 
tomato and onion. and chips

S I D E S  /  E X T R A S

French Fries - 40,-
Dinner Salad - 60,-

S M O O T H I E S

Rose’s Special Smoothie - 100,-
Strawberries, banana, blueberries, and apple juice

granola, avocado, and banana, 
lemon juice and apple juice

                           Shake it - 80,-
Strawberries, bananas, apple juice

Green Peace - 80,-
Avocado, lemon juice, apple juice

Power - 80,-
Banana, blueberries, apple juice

C O F F E E  &  T E A

Coffee -                  35,- 
Americano -           40,- 
Espresso 1x -         38,-
Espresso 2x -        40,-
Cappuccino -         48,-

  Cafe Latte -            50,-   
 Cafe Latte 2x -       58,-  
Hot Chocolate -     48,-
Hot Chocolate 2x - 58,-
Tea Variety  -          35,-
Black Tea -              30,-

Irish Coffee - 130,-

D R I N K S

Soft Drinks  -35,-
Veðr Beer -    50,-
Classic Beer - 50,-
Gull Beer -      55,-
Slupp Beer -    55,-
Nordic Cider - 50,-

A glass of  House Red/White Wine - 120,-

https://en.wiktionary.org/wiki/ve%C3%B0r

