
MATSEÐILL  |  MENU 
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AÐALRÉ T TIR  |   MAI N COURSES

Lamb
Fennelsalat, rúgbrauð, piparrótarsósa

Lamb 
Beets, mushrooms, pepper sauce 

Nautalund
Kartöflur, rótargrænmeti, rósmaríngljái

Beef tenderloin 
Potatoes, root vegetables, rosemary demi-glace 

Þorskur 
Bygg, sellerýrót, fennel

Cod
Barley, celeriac, fennel

Oumph Wellington
Rótargrænmeti, sveppir, kryddjurtasósa

Oumph Wellington
Root vegetables, mushrooms, herb sauce

EF TIRRÉ T TIR  |   DES SERT S

Súkkulaðikaka
Bláber, pekanhnetur, salt-karamelluís

Chocolate cake
Blueberries, pecan nuts, salt caramel ice cream

Ostakaka
Kókasflögur, ber, ástríðualdinsósa

Cheesecake
Coconut shavings, berries, passion sauce 

HELLNARVEISL A |  H ELLNAR FE AST
 
Fiskisúpa 
Lamb með rauðrófum, sveppum og piparsósu
Ostakaka

Seafood soup 
Lamb with beets, mushrooms and pepper sauce
Cheesecake

FORRÉ T TIR   |   STARTERS 

Reyktur lax
Fennelsalat, rúgbrauð, piparrótarsósa

Smoked salmon 
Fennel salad, rye bread, horseradish sauce 

Grænt salat
Sýrður rauðlaukur, kasjúhnetur, sítrónu-vinaigrette

Green salad
Pickled red onion, cashews, lemon vinaigrette

Fiskisúpa
Humarsoð, rjómi, blandaðir sjávarréttir

Seafood soup 
Langoustine stock, cream, assorted seafood 

Bakaður ostur
Með hunangi og pekanhnetum 

Baked cheese 
Icelandic brie cheese, honey, apricots 

VINSAMLEGAST LÁTIÐ ÞJÓNINN SÉ UM OFNÆMI EÐA ÓÞOL AÐ RÆÐA

glutenveganshellfish laktose nuts

PLEASE INFORM THE WAITER ABOUT ANY ALLERGY OR DIETARY REQUIREMENTS


