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FORRETTIR | STARTERS ADALRETTIR | MAIN COURSES

(%) () Reykturlax 2,950 kr. (@) Lamb . 6.200kr.
Fennelsalat, rigbraud, piparrétarsosa Fennelsalat, rigbraud, piparrétarsosa :
Smoked salmon Lamb
Fennel salad, rye bread, horseradish sauce Beets, mushrooms, pepper sauce
Sy 6.790 kr.
-t : () Nautalund
(@) 60 Graent salat 2.250 kr. Kartoflur, rotargreenmeti, résmaringljai
Syrdur raudlaukur, kasjuhnetur, sitronu-vinaigrette :
; Beef tenderloin
Green salad Potatoes, root vegetables, rosemary demi-glace
Pickled red onion, cashews, lemon vinaigrette :
(&%} () Porskur 4,450 kr.
— 5 Bygg, selleryrét, fennel j
(%) () Fiskistpa 3.200 kr.
Humarsogd, rjomi, blandadir sjavarréttir Cod
: Barley, celeriac, fennel
Seafood soup
Langoustine stock, cream, assorted seafood i :
() 60  Oumph Wellington 4,290 kr.
Rotargraenmeti, sveppir, kryddjurtasésa
@ @\ <> Bakadur ostur 2.790 kr. Oumph Wellington
Med hunangi og pekanhnetum Root vegetables, mushrooms, herb sauce

Baked cheese
Icelandic brie cheese, honey, apricots

EFTIRRETTIR | DESSERTS

@) () (&)  Sukkuladikaka 2100 kr.
Blaber, pekanhnetur, salt-karamelluis

Chocolate cake
Blueberries, pecan nuts, salt caramel ice cream

@) (1) (&) Ostakaka 2100 kr.
Kokasflogur, ber, astridualdinsosa :

Cheesecake
Coconut shavings, berries, passion sauce

HELLNARVEISLA | HELLNAR FEAST

@ @ ® Fiskistpa 0100k
Lamb med raudrofum, sveppum og piparsosu :

Ostakaka

shellfish  vegan laktose gluten nuts Seafood SOUp
PLEASE INFORM THE WAITER ABOUT ANY ALLERGY OR DIETARY REQUIREMENTS Lamb with beets, mushrooms and pepper sauce
VINSAMLEGAST LATID PJONINN SE UM OFN/AEMI EDA OPOL AD REDPA Cheesecake



