FO\\HOTEL

STYKKISHOLMUR

FORRETTIR
Kremud fiskisupa Stokkur porskur
Grjotkrabba og humarsod med islensku sjavarfangi Wasabi meejo, pistasiuhnetur, syréur laukur
3.400 kr. 3.100 kr.
®
Burrata og grillad braud Tigrisraekjusalat
Kirsuberjatématar, basilolia, kirsuberjagljai Fennel, aioli, braudteningar, appelsinu-vinaigrette

2.950 kr. 3.150 kr.

APALRETTIR
Lambafille Tigrisreekju tagliatelle
Heegeldadir lambaskankar, kartéflumdus, Vorlaukur, Parmesan, humarsdosa
syrt raudkal, sodgljai 4.290 kr.

6.950 kr.

Smjorsteikt bleikja
Porskhnakki Eplasalat, sellerirotarmauk, smeelki kartoflur
Blémkals og heslihnetumauk, 4.790 kr.
smeelki kartoflur, sirmjdlkursésa
4.790 kr.
Hvitkal og linsubaunir
Pdnnusteikt hvitkal, salthnetur, lime, tahini-jurtasdsa
4.290 kr.
EFTIRRETTIR PRIGGJA RETTA MATSEBILL —
Mascarpone-mus
Rabarbara og jardaberja compote, hunangs L, )
og haframulningur Stykkishélmsveisla
2300 kr. Burrat lad braud
urrata og grillad brau
Stikkuladikaka Bleikja med eplasalati, sellerirétarmauki
Hnetusmjorsgjai, salthnetumulningur, vanilluis og smaelki kartoflum
2.300 kr. y )
ascarpone-mus
9.100 kr.
Is og sorbet
Urval af is og sorbet ad heetti hissins
2.300 kr.

skelfiskur vegan laktési gldten hnetur

VINSAMLEGAST LATID PJONINN VITA SE UM OFNAMI EPA OPOL AD RADA




FO\\HOTEL

STYKKISHOLMUR

STARTERS
Creamy Seafood Soup Crispy Cod
Crab stock with Icelandic seafood Wasabi mayo, pistachios, pickled onion
3.400 kr. 3.100 kr.
®
Burrata and grilled bread Tiger shrimp salad
Cherry tomatoes, basil oil, cherry reduction Fennel, aioli, croutons, orange vinaigrette
2.950 kr. 3.150 kr.

®®

MAIN COURSES

Lamb Fillet Tiger Shrimp Tagliatelle
Lamb rillette, potato purée, Spring onion, parmesan, lobster sauce
pickled red cabbage, demi-glace 4.290 kr.
6.950 kr.
0
Arctic Char
Cod Apple salad, celeriac purée, small potatoes
Cauliflower and hazelnut purée, 4.790 kr.
small potatoes, buttermilk sauce

4.790 kr.

Cabbage and brown lentils
Pan fried cabbage, salted peanuts, lime, tahini and herb sauce
4.290 kr.

DESSERTS SET MENU

Mascarpone mousse
Rhubarb and strawberry compote, honey and oat crumble
2.300 kr.

Chocolate cake
Peanut butter glaze, salted peanut crumble,
vanilla ice cream

Stykkishélmur Feast
Burrata and grilled bread

Arctic char with apple salad,

2300 kr. celeriac purée and small potatoes
Mascarpone mousse
Ice Cream and Sorbet 9.100 kr.
Selection of homemade ice cream and sorbets
2.300 kr.

PDO®O

e gluten nutus

shellfish  vegan

PLEASE INFORM THE WAITER ABOUT ANY ALLERGY OR DIETARY REQUIREMENTS




