EFTIRRETTIR | DESSERTS

Sukkuladikaka

Ristadar pecanhnetur og saltkarmelluis
Chocolate cake

Caramelized pecans and salt caramel ice-cream
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Birkimus

Huvitt sukkuladi og birkimarens
Birch mousse

White chocolate and birch meringue

Djupsteikt kleinudeig
Skyrmus, karamella, blaberjasésa
Doughnuts

Made with icelandic ,kleinu* dough, skyr mousse, caramel, blueberry sauce

R (D) (A
WO

Krapis

Sitronu-sorbet, skogarberja-sorbet, jardaberja-sorbet
Sorbet

Lemon sorbet, wild berry sorbet, strawberry sorbet

TILBODSSEDILL | SET MENU

Hornafjardaveisla

Reyktur makrill med kartoflum og dill maejo

Grillad lamb med ristudum mondlum og rabarbaragljaa
Birkimus

Hornafjoérdur feast

Smoked mackerel with potatoes and dill mayo

Grilled lamb with roasted almonds and rhubarb sauce
Birch mousse
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Graenkeraveisla
Sveppasupa med dlifuoliu

Grillud selleryroét, spinat med sesam dressingu,
gratineradur fennel med vegan osti og baunamauk

Krapis

Garden feast
Mushroom soup with olive oil

Grilled celeriac, spinach with sesame dressing, fennel gratin

with vegan cheese and bean purée
Sorbet
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2.500 kr.

2.300 kr.

2.500 kr.

2.500 kr.

10.300 kr.

Med vinporun
With wine pairing
14.900

9.200 kr.

Med vinporun
With wine pairing
13.800 kr.
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VATNAJOKULL

MATSEDILL | MENU



FORRETTIR | STARTERS

Skelfiskstpa

Horpuskel, reekjur, graslaukur
Seafood soup

Scallops, shrimps, chives
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Sveppastpa

Villisveppir, kokosmjolk, olifuclia og steinselja
Mushroom soup

Wild mushrooms, coconut milk, olive oil and parsley
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Graent salat

Tématar, ristadar kasjuhnetur, syrour raudlaukur
Green salad

Tomato, roasted casews, pickled red onion
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Reyktur makrill

Kartoflur, rugbraud, dill maejo
Smoked mackerel
Potatoes, rye bread, dill mayo
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Bakadur ostur

Dala brie, hunang og kasjuhnetur
Baked cheese

Brie cheese, honey and cashews
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egg gluten |aktose nuts shellfish vegan

PLEASE INFORM THE WAITER ABOUT ANY ALLERGY OR DIETARY REQUIREMENTS
VINSAMLEGAST LATID PJONINN VITA SE UM OFNZAMI EPA OPOL AP RADPA

150ml 3.200 kr.
300ml 3.950 kr.

150ml 2.820 kr.

300ml 3.200 kr.

2.700 kr.

3.720 kr.

2.990 kr.

APALRETTIR | MAIN COURSES

Lamb

Bakadar gulraetur, ristadar mondlur, rabarbaragljai
Lamb

Baked carrots, roasted almonds, rhubarb sauce
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Naut

Grilladur bladlaukur, kartoflu og piparrétarfroda, raudréfur og raudvinssosa
Beef

Potato-horseradish espuma, grilled leeks, beet root and red wine sauce
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Bleikja

Bakadur laukur, kartoflumus, Hollandaise

Artic Char
Baked onion, potato purée, Hollandaise
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Kjuaklingabringa
Kartoflumus, tronuber, spergilkal og kjuklingasodssdsa
Chicken breast
Potato purée, cranberries, broccoli and chicken velouté
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Grillud sellerirét

Spinat med sesam dressingu, gratineradur fennel med vegan osti og baunamauk
Grilled celeriac

Spinach with sesame dressing, fennel gratin with vegan cheese and bean purée
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HLIDARRETTIR | SIDES
Djupsteikar kartoflur | Deep fried chips @
Kartoflumus | Potato purée @,

Litia salat | Side salad 0

7.550 kr.

7.900 kr

5.400 kr.

5.700 kr.

5.200 kr.

1.400 kr.



