EFTIRRETTIR | DESSERTS
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Stkkulasi (&) () &)

Sukkuladikaka, heslihnetumulningur, seetur rjomi og kirsuberja-sorbet
Chocolate
Chocolate cake, hazelnut crumble, Chantilly cream and cherry sorbet
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Skyr (&) (1) (&)
Frosid skyr parfait, jardaber, mondlur og hvitt sukkuladi
Skyr
Frozen skyr parfait, strawberries, almonds and white chocolate

Rabarbari og Chia @@ @ @‘@

Rabarbara og chia-budingur, yuzu-granita og kokosfroda
Rhubarb and Chia

Rhubarb and chia pudding, yuzu granita and coconut foam

is og sorbet (&) (1) @)

Prjar tegundir af is og sorbet ad haetti hlssins
Ice Cream and Sorbet

Selection of homemade ice cream and sorbets

SET MENUS
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Oreefaveisla (&) (1) )

Tvireykt aer med blaberjum og ristudum heslihnetum

Glodadur porskur med brenndum lauk, kartoflum og kryddadari mjélkursésu
Frosid skyr parfait med jardaberjum, mondlum og hvitt stukkuladi

Oreefi Feast

Smoked sheep carpaccio with blueberries and roasted hazelnuts

Torched cod with black and white onion, potatoes and black pepper Béchamel
Frozen skyr parfait with strawberries, almonds and white chocolate

Med vinporun | With Wine pairing — 14.900 kr.
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Graenkeraveisla (&) (0 (&)

Selleryrotarstipa med haegeldudum hvitlauk og braudteningum
Fyllt paprika med Oumph, blomkali, hummus, svértum hvitlauk og paprikufrodu
Rabarbara og chia-budingur med yuzu-granitu og kokosfrodu

Vegetarian Feast

Celeriac soup with confit garlic and croutons

Stuffed peppers with Oumph, cauliflower, hummus, black garlic and red pepper foam
Rhubarb and chia pudding with yuzu granita and coconut foam

Me#d vinporun | With Wine pairing — 12.600 kr.

Draumaveisla
Leyféu matreidsluménnunum ad setja saman 5 rétta matsedil
par 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

Me®d vinporun | With Wine pairing — 24.900 kr.
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7.900 kr.

13.900 kr.
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FORRETTIR | STARTERS

Tvireykt eer

Innraleeri marinerad i hunangi og résapipar med blaberjum og ristudum heslihnetum
Smoked Sheep Carpaccio

Marinated in rose pepper honey with blueberries and roasted hazelnuts
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Sjavarrréttasupa

Rjémalagad humarsod, marineradur porskur, kreeklingur og raekjur

Seafood Soup

Creamy lobster stock with marinated cod, mussels and shrimps
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Bakadur ostur

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

A (T (D)
@ O @®

Ond Rillette

Heegeldadir andaleggir med salati, graslauk, syrdum témaotum og gurkum
Duck Rillette

Slow cooked duck with salad, pickled tomatoes, cornichon and chives
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Reyktur makrill

Makrill fra Hofn i Hornafirdi borinn fram med syrdum raudréfum, hrognum og piparrot
Smoked Mackerel

Local mackerel served with pickled beets, roe and horseradish
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Sellerirétarsupa

Heegeldadur hvitlaukur, vegan rjomi, bakadir braudteningar og selleri
Creamy Celeriac Soup

Confit garlic, vegan cream, croutons and celery
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Bakadar raudroéfur

Klettasalat, solpurrkadir tomatar, balsamico, valhnetumulningur
Baked Beet

Rucola, sundried tomatoes, balsamic and walnut crumble
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Hjartasalat
Syrdur raudlaukur, purrkud tronuber, balsamico dressing, ristadar hnetur og free
Baby Gem Salad

Pickled red onion, dried cranberries, balsamico vinaigrette, toasted nuts and seeds
© @)

©OROROEOND)

shellfish vegan laktose gluten nuts

PLEASE INFORM THE WAITER ABOUT ANY ALLERGY OR DIETARY REQUIREMENTS
VINSAMLEGAST LATIB BJONINN VITA SE UM OFN/AEMI EDA OPOL AP RAEDPA

3.250 kr.

150ml 2.790 kr.

300ml 3.290 kr.

2.990kr.

3.290kr.

3.100 kr.

2.450kr.

2.850kr.

2.750 kr.

ADALRETTIR | MAINS

Naut

Nautalund, haegeldadar nautakinnar, beikon, sveppamauk, gulreetur og raudvinssosa

Beef

Beef tenderloin, slow cooked beef cheeks, bacon, mushroom purée, carrots and red wine sauce
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Lamb

Grillud lambamjodm, bygg, kryddad grasker, haegeldadur aetipistill og engifersdsa

Lamb Sirloin

Grilled lamb sirloin, barley, spicy pumpkin, confit artichoke and ginger sauce
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Kalfa-ribey

Grillad kalfa-ribeye, sinneps-gulrétamauk, bok choy, steikt braud og brandisdsa
Veal ribeye

Grilled veal ribeye, mustard-carrot purée, bok choy, fried bread and brandy sauce
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Bleikja

Steikt bleikja med kinda, gulrétum, greenertum, hrisgrjonaflogum og sitrussosu
Arctic Char

Pan fried arctic char with quinoa, carrots, green peas, rice chips and citrus sauce
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Glédadur porskur

Léttsaltadur porskur med brenndum lauk, kartoflum og kryddadari mjélkursosu
Torched Cod

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

Ponnusteiktir kdngasveppir, 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

Paprika og Oumph

Fyllt paprika med Oumph, blomkali, hummus, svértum hvitlauk og paprikufrodu
Peppers and Oumph

Stuffed peppers with Oumph, cauliflower, hummus, black garlic and red pepper foam
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7150 kr.

6.590 kr.

6.250 kr.

4.950 kr.

4.950 kr.

4.790 kr.

4790 kr.



