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Supa & braud / Soup & Bread (vegan)
Spyrjio pjoninn / Ask the waiter.
1590,- kr.

Rjémalogud fiskisapa / Creamy Fish Soup
Rjomalogud fiskisupa med tveimur tegundum af
fiski, eldpipar, fennel og témétum
(spyrjid pjoninn hver fiskur dagsins er).
Creamy fish soup with two types of fish,
chili, fennel and tomatos
(ask the waiter what type of fish is served today.).
1.990,- kr.

Raudroéfu falafel / Beet Root Falafel
Raudroéfu falafel med bankabyggi, broccoli,
hnuokali og aioli (vegan).

Beet root falafel with barley, broccoli,
kohlrabi, and aioli (vegan).

2.690,- kr.

Gistihusid borgari / Gistihusid Burger
Nautahamborgari med osti, dodlumauki,
beikoni, salati, majonesi og
fronskum kartoflum.

Beefburger with cheese, date purée, bacon, salad
and french fries.

2590,- kr.

Skelfiskur & d6dlur / Shellfish & Dates
Skelfiskssalat med risaraekjum og humri, stokku
braudi, vinberjum, melénum, dédlum,
sitronumaejonesi og Cheddarosti.

Salad with langoustine and prawns, crispy bread, dates,
grapes, melons, lemon mayonnaise and cheddar cheese.
2.690,- kr.

Kjuklingur & feti / Chicken & Feta
Kjuklingabringa med fetaosti, salati, vorlauk,
braudteningum, sultudum lauk,
papriku, girku og beikondressingu.
Chicken breast with feta cheese, salad, spring onion,
croutons, pickled onion,
bell pepper, cucumber and bacon dressing.
2.590,- kr.

Haegeldadir andaleggir / Confit Duck Legs
Haegeldadir andaleggir 4 naan braudi med salati,
brinum hrisgrjénum,
fraejum og eldpiparmaejonesi.

Confit duck legs on naan bread with salad, brown rice,
mixed seeds and chili mayonnaise.

2.690,- kr.

Fiskur dagsins / Fish of the Day

Spyrjid pjoninn hver fiskur dagsins er.
Ask the waiter what type of fish is served today.
Fiskur dagsins med bankabyggi, heegeldudum
tomotum, graenkali og sésu.

Fish of the day with barley, confit tomatoes,
kale, and sauce.

3.190;- kr.

Lamb med kasjuhneturaspi / Lamb & Cashew Crumble

Lambasteik med kartoflumaus,
kasjuhneturaspi, bokudum bladlauk,
sellerirét og heslihnetugljaa.

Lamb with potato purée, cashew crumble, baked leek,
celeriac and noisette glaze.

3.990,- kr.

Nautaribeye & béarnaise /
Beef Ribeye & Béarnaise
Nautaribeye fra Egilsstadabylinu med stokku
smaelki, maissalsa og bérnaisesosu.
Beefribeye from Egilsstadir farm, with crispy potatoes,
corn salsa and Béarnaise.
4.290,- kr.

Eftirréttir / Desserts
Do60lu og hnetukaka med sikkuladikremi
og ristudéum hofrum (vegan).

Date and peanut cake with oat-chocolate ganash
and roasted oats (vegan).

Daim isterta borin fram med
peyttum rjéma og berjum.
Daim ice cream cake served with
whipped cream and berries.

Sukkuladikaka med berjum og rjéma.
Chocolate cake with berries and whipped cream.

brjar tegundir af is eda krapis med berjum
og karamellu (spyrou pjoninn hvad er i bodi).

Three kind of ice cream or sorbet with berries and
caramel (ask the waiter what is available today).

Allir eftirréttir 4 sama verdi 1.090,- kr.
Same price for all desserts 1.090,- kr.
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Til hlidar
Side dishes

Blandad graent salat
med gurku, papriku,
vinberjum og melénu. 650,- kr.
Mixed green salad with
cucumber, red bell
pepper, grapes kartoflur.

and melon.
990, kr. 650,- kr.

Franskar kartoflur.
French fries.
650,- kr. 650,- kr.

Sosur
Sauces

Hvitlaukssoésa — Garlic sauce
Kokteilsosa — Cocktail sauce
Chilimaejoénes — Chili mayonnaise
Témats6sa — Ketchup
Majones — Mayonnaise
Sitronumaejones — Lemon mayonnaise
Béarnaises6sa — Béarnaise sauce

250,- kr. stk / piece
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,Krullufranskar
Curly french fries

Saetar franskar

Sweet french fries.

Steikt graeenmeti.
Fried vegetables.



