VISION LODGE - Greenland

Personalisation Guide

Activities Menu

Activity

O Ice Cave Exploration

O Glacier Walk and ice climbing

O Ice Cap glacier hike

O Iceberg Jump

O Summit

O Via Ferrata panoramic hike

O Rappelling & Glacier Descent

O Valley Walk & Outdoor BBQ

O Sunset Boat Ride (Gin & Tonic)

O Sermilik Fjord Cruise

O Whale Watching

O Tinit Village Visit

O Knud Rasmussen Glacier Excursion
O Mussel Picking & Picnic

O Fishing (long line or spinner)

O Wild Berry Foraging

O Helicopter Sightseeing & Landing

O Overnight in Floating Glacier Hut

Level & Duration

Easy | Half day
Moderate | Full day
Moderate | Full day
Adventurous | 1-2 hours
Moderate - Challenging | Full day
Moderate | Full day
Challenging | Half day
Easy | Half day

Easy | Evening

Easy | Half day

Easy | Half day

Easy | Half day
Moderate | Full day
Easy | 1-2 hours

Easy | Half day

Easy | 1-2 hours

Easy | Half day

Easy | Overnight



Cuisine Menu

Starter

o Cured fish (char, salmon, halibut) with dried dill on top, dill sauce dip

o  Focaccia with Serrano ham and nduja

o Sake salmon/ char soya and wasabi

o Tris bruschetta (homemade ricotta and honey, garlic and chilli flakes, mussel paté)
o Mussel in white wine, garlic and parsley

o  Focaccia slices with whipped truffle butter

o Camembert with pears and lava salt (local berries marmalade)

o Dates wrapped in bacon

o Cheese and salami platter

Main

o Homemade pasta alla chitarra mussel (tomato sauce, white wine, garlic, parsley)
o Linguine alla carbonara

o  Spaghetti garlic olive oil and chilli

o Homemade tagliatelle salmon, broccoli, onion and cream sauce
o  Forbicielli homemade pasta fresh sage and burnt butter

o  Risotto saffron

o Pork with purée

o Halibut, rice and roasted vegetables

o BBQ of the day with chimichurri sauce

o Roasted salmon, potatoes and broccoli

o Fish and chips (cod)

o Chicken with brown sauce and mixed vegetables

o  Seal tacos

o Narwhal/ minke steak, purée and brown sauce

o Homemade meatballs with onion, parsley and vegetables

o Ravioli with bolognese sauce

o Gnocchi in noisette sage and parmesan

Dessert

o Apple cake with vanilla sauce

o Berries and whipped cream

o Apple mousse with crumbles and cinnamon
o lce cream and berries

o  Chocolate cake and whipped cream



o Yogurt with apples, mixed nuts and syrup
o Mixed cheese and dried fruits (mango and peach)

Notes & Preferences
Please indicate any dietary restrictions, allergies, or special requests below:
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