FO\\HOTEL

STYKKISHOLMUR

FORRETTIR

SMARETTIR

Kremuod fiskisupa
Grjétkrabba og humar sod med islensku sjavarfangi
3.200 kr.

® @

Ferskt salat med mozzarella
Furuhnetur, syrdur fennel, blédappelsinu vinaigrette
2.750 kr.

®@

Stokkur porskur
Wasabi meejo, pistasiuhnetur, syrdur laukur
3.100 kr.

®©

Grafié hrossafillet
Stékk nypa, parmesan, blaberja vinaigrette
2.200 kr.

Horpuskel Ceviche
Yuzu epli, kdkosflogur, basilsdsa
2.200 kr.

®

ABPALRETTIR
Nautalund Tigrisreekju tagliatelle
Chorizo maejo, piparsésa, franskar Vorlaukur, Parmesan, humarsdsa
6.790 kr. 4.290 kr.
O® @O0®
Lambafille Smjorsteikt bleikja
Jardskokkamauk, kartéflupressa, raudvinssdsa Eplasalat, sellerirdtarmauk, smeelki kartoflur
6.790 kr. 4.490 kr.
), ©e
Falafel

Raudréfu-hummus, ristadur mais, syrt greenmeti

EFTIRRETTIR

Karamellumds
Haframulningur, hindberjagranita
2.100 kr.

®O

Blondie-kaka
Marineradir avextir, sukkuladiis
2.100 kr.

®O

] Is og sorbet
Urval af is og sorbet ad heetti hussins
2.100 kr.

4.290 kr.

1@
— PRIGGJA RETTA MATSEBILL —
Stykkishélmsveisla
Fiskisupa med islensku sjdvarfangi

Bleikja med eplasalati,
sellerirétarmauki og smeelki kartéflum

Karamellumus

9.100 kr.

@0®©

skelfiskur veg
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VINSAMLEGAST LATID PJONINN VITA SE UM OFNAMI EDA OPOL AP RADA




FO\\HOTEL

STYKKISHOLMUR

STARTERS

Creamy Seafood Soup
Crab stock with Icelandic seafood
3.200 kr.

@O

Green salad with Mozzarella
Pine nuts, pickled fennel, blood orange vinaigrette
2.750 kr.

Crispy Cod
Wasabi mayo, pistachios, pickled onion
3.100 kr.

MAIN COURSES

SMALL DISHES

Cured Horse Fillet
Parsnip, parmesan, blueberry vinaigrette
2.200 kr.

Scallop Ceviche
Yuzu apple, coconut, basil sauce
2.200 kr.

®

Beef Tenderloin Tiger Shrimp Tagliatelle
Chorizo mayo, pepper sauce, fries Spring onion, parmesan, lobster sauce
6.790 kr. 4.290 kr.
Lamb Fillet Arctic Char
Sunchoke purée, crushed potato, red wine sauce Apple salad, celeriac purée, small potatoes
6.790 kr. 4.490 kr.
Falafel
Beet hummus, roasted corn, pickled vegetables
4.290 kr.
DESSERTS — SET MENU
Caramel Mousse Stykkishélmur Feast
Oat crumble, raspberry granita
2.100 kr. Creamy seafood soup
with Icelandic seafood
) qundie Cake ) Arctic char with apple salad,
Marinaded fruit, chocolate ice cream celeriac purée and small potatoes
2.100 kr.
Caramel mousse
Selection oﬁinfg?a”o”: ncfel fZ;bn:tand sorbets 9.100 k.
1 I i I
2.100 kr. ®

POO® O

shellfish  vegan lactose gluten

PLEASE INFORM THE WAITER ABOUT ANY ALLERGY OR DIETARY REQUIREMENTS




