EFTIRRETTIR | DESSERTS

Sukkulagimus () (©) (&)
Dokkt sukkuladi, feuilletine kexflogur, heslihnetupralin og astridualdinfroda
Chocolate mousse

Dark chocolate, feuilletine, hazelnut praline and passion fruit espuma
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Hjénabandsszla ([) ©) (&)
Hafra og rabarbarakaka med vanilluis
Rhubarb pie "hjénabandsszela”

Classic Icelandic oat and rhubarb cake with vanilla ice cream

is og sorbet () (£)
Prjar tegundir af is og sorbet ad haetti hussins
Ice cream and sorbet

Selection of homemade ice cream and sorbets

TILBUINN MATSEBILL | SET MENU
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Hélmaraveisla () (©) (&) (9)
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Horpuskel Ceviche
Lambamjadmasteik med jardskokkamauki, krdmdum kartoflum og raudvinssésu

Sukkuladimus

Stykkishélmur feast
Scallop Ceviche
Lamb rump steak with sunchoke puree, smashed potatoes and red wine sauce

Chocolate mousse

2,500 kr.
2,500 kr.
FONNHOTE
STYKKISHOLMUR
MATSEDILL | MENU
10.300 kr.

Med vinporun

With wine pairing

14.900 kr.



FORRETTIR | STARTER

Nautakinn @)
Haegeldud nautakinn med syréu raudkali, stokkum bladlauk og Romesco-sésu
Beef cheek

Slow cooked beef cheek with pickled red cabbage, crispy leek and Romesco sauce
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Sjavarréttasupa () (1))

Rjémalagad humarsod med blondudu islensku sjavarfangi
Seafood soup

Creamy lobster stock with assorted Icelandic seafood
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Horpuskel ceviche (2)

Horpuskel Ur Breidafirdi med yuzu, seetum eplum, syréum skarlottulauk,

ristudum kokosflogum og dilloliu

Scallop ceviche

Local scallop with yuzu, sweet apples, pickled shallots, toasted coconut and dill oil

Stokkur porskur (@

Porskur { stokkum ,panko* raspi med syréum skalottulauk, pistasium og wasabimaejo
Crispy cod

Brined and fried cod with pickled shallots, pistachios and wasabi mayo

Karbitsnadlur ¢ ©)

Med ristudum kasjuhnetum, agurkum, syrdum chili og sesam freeum
Zucchini noodles

With roasted cashews, cucumber, pickled chili and sesame seeds

egg gluten lactose nuts shellfish vegan

PLEASE INFORM THE WAITER ABOUT ANY ALLERGY OR DIETARY REQUIREMENTS

VINSAMLEGAST LATID PJONINN VITA SE UM OFNAMI EPA OPOL AP RADPA

3.900 kr.

3.800 kr.

3.720 kr.

3.720 kr.

3.180kr.

ADALRETTIR | MAIN COURSES
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Naut (U (&)

Grillad 60 daga ,dry age* nauta-ribeye med kurekasmjori, fronskum og piparsosu
Beef
Grilled 60-day dry age beef ribeye with cowboy butter, French fries and pepper sauce

Lamb (@

Lambamjadmasteik med jardskokkamauki, kromdum kartoflum, broccolini og raudvinssésu

Lamb

Lamb rump steak with sunchoke puree, smashed potatoes, broccolini and red wine sauce

Porskur @
Miso marineradur porskhnakki, kurbitsnudlur, syrt mango, kasjuhnetur
Cod

Miso marinated cod, zucchini noodles, pickled mango, cashew
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Tagliatelle (%) (1) (©) (&)

Tigrisreekju tagliatelle med vorlauk, parmesan og humarsosu
Tagliatelle

Tiger shrimp tagliatelle with spring onion, parmigiano and langoustine sauce

Stokkir ostrusveppir @ @
Gljad rétargreenmeti med heslihnetum, soja-ostrusveppamauki og syrdu greenmeti
Crispy oyster mushrooms

Hazelnut glazed root vegetables, soy oyster mushrooms purée and pickled vegetables

7.900kr.

7.550kr.

4.900kr.

4.900kr.

4.900kr.



