EFTIRRETTIR | DESSERTS

Pistasiu mille-feuille 2.100 kr.
Pistasiur, vanillukrem og rabarbari nuts, gluten, lactose :

Pistachio mille-feuille

Pistachio, vanilla cream and poached rhubarb

Créme brilée 1.900 kr.
Vanilla og sélberjagel :

Créme brilée

Vanilla and crowberry gel
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Sorbet 2.100 kr. [
Prju brogo af avaxta-sorbet : [

Sorbet
EASTFJORDS

Three types of fruit and berry sorbets
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TILBODSSEPDILL | SET MENU MATSEDILL | MENU

Skrudsveisla : 9.100 kr.
Nautatartar med hvitlauksflogum, eggjakremi og graslauksoliu :

Porskur med sveppamauki, grilludu brokkoli og Hollandaise

Creme bralée med solberjageli

Skradur feast

Beef tartare with garlic chips, egg cream and chives oil
Cod with mushroom purée, grilled broccoli and Hollandaise
Créme bralée with crowberry gel

@) @

U &/



FORRETTIR | STARTERS

Graent salat
Kasjuhnetur, sinnepsfrae, syréur laukur og Ponzu dressing

Green salad
Soy cashew, mustard seeds, pickled onion and Ponzu dressing
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Bakadur Camembert
Grillad braud, hunang og ristadar mondlur

Baked Camembert
Icelandic Camembert, grilled bread, honey and toasted almonds

Gulrétatartar
Reykt eggjarauda, rofa og rugbraudsmulningur

Carrot Tartare
Rutabaga, smoked egg yolk and rye bread crumble
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Nautatartar
Hvitlauksflogur, eggjakrem, skalottlaukur, graslauksolia, kapers

Beef Tartare
Garlic chips, egg cream, shallots, chives oil, capers

N\ o)
O ®

shellfish  vegan laktose gluten

PLEASE INFORM THE WAITER ABOUT ANY ALLERGY OR DIETARY REQUIREMENTS
VINSAMLEGAST LATID PJONINN VITA SE UM OFNAMI EDA OPOL AD RADA

nuts

2.250 kr.

2.990 kr.

2.650 kr.

3.250 kr.

APALRETTIR | MAIN COURSES

Bouillabaisse

Fronsk sjavarréttastpa borin fram med skelfisk, lax og porsk
Bouillabaisse

French seafood soup with Icelandic cod, salmon and shellfish
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Porskur
Sveppamauk, grillad brokkoli, nori duft og Hollandaise

Cod
Mushroom puree, grilled broccoli, nori powder and Hollandaise
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Lamb
Sinneps og skallotmauk, gljadar gulraetur, confit kartoflur og sodgljai

Lamb
Shallot-mustard cream, caramelised carrots, confit potatoes and demi-glace

7N
W)

Naut
Grilladur bladlaukur, kartoflu og piparrotarfroda, raudréfur, raudvinssosa

Beef
Potato-horseradish espuma, grilled leeks, beet root and red wine sauce
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Saltbokud sellerirét

Sellerirdtarkrem, epli, dill pesto, yuzu, hnetur, vegan sodgljai

Salt Baked Celeriac

Celeriac cream, apple, dill pesto, yuzu, nuts and vegan demi-glace
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4.290 kr.

4.450 kr.

6.290 kr.

6.790 kr.

4.290 kr.



