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FORRETTIR | STARTERS

Tvireykt ser 3.250kr.
Innralzeri marinerad i hunangi og résapipar med blaberjum og ristudum heslihnetum
Smoked Sheep Carpaccio

/\//arinated in rose pepper honey with blueberries and roasted hazelnuts
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Sjavarrréttasipa - 150ml 2.790kr.
Rjomalagad humarsod, marineradur porskur, kreeklingur og reekjur 300ml 3.290kr.
Seafood Soup :

Creamy lobster stock with marinated cod, mussels and shrimps
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Bakadur ostur 2.990 kr.
Bakadur Dala Brie hulinn hunangi og angandi af résmarin :
Honey Glazed Dala Brie Cheese

Icelandic soft cow’s milk cheese covered with honey and scented with rosemary
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Naut med tunfisksosu 3.250 kr.
Heegeldadar nautasneidar, capers vinaigrette, surdeigsflogur og tunfisksésa 5
Beef Tonnato
Slow cooked beef, capers vinaigrette, sourdough chips and tuna sauce
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Reyktur Makrill 3.100 kr.
Makrill fra Hofn i Hornafirdi borinn fram med syréum raudréfum, hrognum og piparrét 5

Smoked Mackerel

Loca/ mackere/ served with pickled beets, roe and horseradish
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Sellerirétarsupa 2.450kr.
Heegeldadur hvitlaukur, vegan rjomi, bakadir braudteningar og selleri 5

Creamy Celeriac Soup

Confit garlic, vegan cream, croutons and celery

© ®

Bakadar Raudrofur 2.850kr.
Klettasalat, solpurrkadir tomatar, balsamico, valhnetumulningur :

Baked Beet

Rucola, sundried tomatoes, balsamic and walnut crumble
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Hjartasalat 2.750 kr.
Syrour raudlaukur, purrkud tronuber, mangd dressing, ristadar hnetur og frae :

Baby Gem salad

Pickled red onion, dried cranberries, mango vinaigrette, toasted nuts and seeds

shellfish - vegan laktose gluten nuts

PLEASE INFORM THE WAITER ABOUT ANY ALLERGY OR DIETARY REQUIREMENTS
VINSAMLEGAST LATIB PJONINN SE UM OFN/EMI EPA OPOL AP RAEDA



ADALRETTIR | MAINS

Grillad naut

Nautalund, haegeldadar nautakinnar, kartoflumus, gulréta-sinnepskrem,
bakadur laukur og green-piparsosa

Grilled Beef

Beef tenderloin, slow cooked beef cheeks, potato purée,

carrot with mustard and green pepper sauce
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Lamb

Grillud lambamjodm, bygg, bokud nipa, bromber og résmarinsoésa

Lamb sirloin

Grilled lamb sirloin, barley, baked parsnip, blackberry and rosemary sauce
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Bleikja

Grillud bleikja med cajun kryddum, kinda, kurbitur, gulrét og kokos-karrysésu
Arctic Char

Pan fried arctic char with Cajun spices, quinoa, zucchini, carrot and coconut-curry sauce

Glédadur porskur

Léttsaltadur porskur med brenndum lauk, kartéflum og kryddadari mjolkursésu
Torched Cod

Lightly salted cod with black and white onion, potatoes and black pepper Béchamel
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Kjuklingur

Ponnusteikt kjuklingabringa, kartéflumus, syréur perlulaukur, gljad gulrét og kjuklingaflauelssosa
Chicken

Pan fried chicken breast, potato purée, pickled pearl onion, glazed carrot and chicken Velouté
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Kéngasveppir

Ponnusteiktir kongasveppir, polenta, selleryrot, vorlaukur, Prosociano flogur og sveppasosa
King Trumpet mushroom

Pan fried King trumpet mushroom (Eryngi), polenta, celeriac, spring onion,

Prosociano chips and mushroom sauce
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Eggaldin

Bakad eggaldin, hummus, harissa, vorlaukur, haegeldadur hvitlaukur,

fennelsalat og paprikkusésa

Eggplant

Baked eggplant hummus, harissa, spring onion, confit garlic, fennel salad and red pepper sauce
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7150 kr.

6.590 kr.

4.950 kr.

4.950 kr.

5.450 kr.

4.790 kr.

4.790 kr.



EFTIRRETTIR | DESSERTS
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Sukkuladikaka, heslihnetumulningur, seetur rjomi og kirsuberja-sorbet
Chocolate
Chocolate cake, hazelnut crumble, Chantilly cream and cherry sorbet

Gulrét () (1) ©)

Gulrétakaka, mondlumulningur, jardaber og vanilluis

Carrot

Carrot cake, almond crumble, strawberries and vanilla ice cream
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Koékos og basil 0 )

Kokos og hrisgrjénabudingur, ananas, basil sirop og sesamfrae
Coconut and basil

Coconut and rice pudding, pineapple, basil syrup and sesame
is og sorbet (&) (1) @)

Prjar tegundir af is og sorbet ad haetti hussins

Ice cream and sorbet

Selection of homemade ice cream and sorbets

SET MENUS
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Orzefaveisla (&) (1) &)

Tvireykt aer med blaberjum og ristudum heslihnetum
Glédadur porskur med brenndum lauk, kartéflum og kryddadari mjélkursosu
Gulrétakaka med jardaberjum og vanilluis

Oreefi Feast

Smoked sheep carpaccio with blueberries and roasted hazelnuts

Torched cod with black and white onion, potatoes and black pepper Béchamel
Carrot cake with strawberries and vanilla ice cream

Sérvold vin med hverjum rétti | Wine pairing with each course — 4.400 kr.

Greenkeraveisla (&) (0 ()

Selleryrotarsipa med haegeldudum hvitlauk og braudteningum
Bakad eggaldin med harissa, hummus og paprikkusésu

Kokos og hrisgrjénabudingur

Vegetarian feast

Celeriac soup with confit garlic and croutons

Baked eggplant with harissa, hummus and red pepper sauce
Coconut and rice pudding

Sérvold vin med hverjum rétti | Wine pairing with each course — 4.400 kr.

Draumaveisla
Leyféu matreidsluménnunum ad setja saman 5 rétta matsedil
bar sem peir nota besta hraefni sem vol er 4 ad hverju sinni

Dream Feast
Let the chefs put together a five course menu from the best ingredients that Iceland can offer

Sérvold vin med hverjum rétti | Wine pairing with each course — 10.900 kr.

2.400 kr.

2.400 kr.

2.400kr.

2.400kr.

10.200 kr.

7.700 kr.

12.900 kr.



