Til hlidar
Side dishes
Blandao graent salat Stokkar franskar
med gurku, papriku, kartoflur.
vinberjum og meldnu. Crispy french fries.
Mixed green salad with 800,- kr.
cucumber, red bell
pepper, grapes
and melon.
990,- kr.

Steikt graenmeti. Seetar franskar
Fried vegetables. kartoflur.
650,- kr. Sweet french fries.
700,- kr.

Sésur
Sauces
Kokteilsdsa / Special Icelandic sauce
Eldpipar maejones / Chilli mayonnaise
Jardsveppa maejones / Truffle mayonnaise
Bearnaise s0sa / Bearnaise sauce
Majones /| Mayonnaise
Jalapeno maejones / Jalapeno mayonnaise (v)
Toématsésa / Ketchup (v)
Hvitlauksaioli / Garlic aioli (v)

Allar sésur / All sauces 300,- kr.

Vinsamlegast 14tio pjonana vita ef um
feedudpol- eda ofnemi er ad rada.
Please let the waiters know if you have any
food alergies or intolerance.
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Jardskokkar og kryddjurtir / Sunchokes and herbs
Jaroskokkasupa med stokkum jardskokkum og
kryddjurtaoliu (vegan).

Sunchoke soup with fried sunchokes
and herb oil (vegan).

1.590,- kr.

Risaraekjur og kériander / King prawns and cilantro
; Marineradar risarakjur a salati med blémkali,
: gurku, nipum, vinberjum, fetaosti, granateplum og
g koériander sésu.
Marinated king prawns with salad, cauliflower,
cucumber, parsnips, grapes, feta cheese,
pomegranate and cilantro dressing.
2.590,- kr.

Hamborgari og beikon / Burger and bacon
Nautahamborgari med beikoni, camembert,
djupsteiktum laukhringjum, dédlumauki, salati og
maejonesi. Borinn fram med stokkum
fronskum kartoflum.

Beef burger with bacon, camembert cheese, tempura
onion, datepurée, salad and mayonnaise.
Served with crispy fries.

2.690;- kr.

Kjuklingur og sesam / Chicken and sesame
Kjuklingabringa med saetum kartoflum, kirsuberja
tomotum, bladlauk, gurku, ristudum mondlum,
sesamfrajum, stokku Wonton og kryddadri
engifer sdsu.

Chicken breast with sweet potatoes, tomatoes, leek,
cucumber, bell pepper, almonds, sesame seeds, crispy
Wonton and spicy ginger dressing.

2.490;- kr.

Naut og bearnaise |/ Beef and Bearnaise
Nauta opna med steiktu graenmeti, salati og
bearnaise sdsu. Borid fram med
stokkum fronskum.

Open beef sandwich, fried vegetables, salad and
Bearnaise. Served with crispy fries.
2.890;- kr.

Svartar baunir og dodlur / Black beans and dates
Svartbauna borgari med djupsteiktum
laukhringjum, jalapeno maejonesi, salati,
doolumauki og reyktum osti. Borinn fram med
saetum kartoflu fronskum (vegan).

Black bean burger with tempura onion, jalapeno
mayonnaise, salad, datepurée and smoked cheese.
Served with sweet potato fries (vegan).
2.590,- kr.

Fiskur og blémkal / Fish and cauliflower

Fiskur dagsins med blomkalstrio,
burrkadur pari, kjuklingabaunamauki, gulrétum
og sitronuvinaigrette (Skiptu fisknum ut fyrir
sellerirét og rétturinn hentar vegan mataraedi).
Fish of the day served with trio of cauliflowers, dried

seaweed, chickpea purée, carrots and lemon vinaigrette :
(Swap the fish for celeryac and the dish suits vegan diet). :

3.290,- kr.

Lamb og raudroéfur / Lamb and beets
Lambakdrona med raudréfum, pikkluoum lauk,
gulrétum, kartoflu pave og résmarin sodgljaa.
Rack of lamb with beet roots, pickled onion, carrots,
potato pave and rosemary glaze.

4.890,- isk

Naut og gradostur / Beef and blue cheese

Veldu um nautalund eda nauta ribeye med gradosta

og pecan fylltum svepp, sellerirot, fondant
kartoflum, bokudum tomat og nautagljaa.
Choose from Beef tenderloin or beef ribeye steak with
blue cheese and pecan filled mushroom, celeryac,
fondant potatoes, baked tomato and beef glaze.

Nautalund / Beef tenderloin — 5.990,- isk
Nauta ribeye / Beef ribeye — 4.990,- isk

Eftirréttir / Desserts

Skyr og sitréna / Skyr and lemon
Skyr fa Egilsstodum hraert med hrataberjasultu,
sitronu buding, méondlu mulning, hvitu sukkuladi
og blaberjakrapis.
Skyr from the farm mixed with bramble berrie jam,
lemon custard, candied almonds, white chocolate and
blueberriesorbet.

Sukkuladi og hafpyrnisber (vegan)
Chocolate and seabuckthorne (vegan)
Sukkuladimousse med sokkum hofrum,
hafpyrnisberjakrapis og hindberjum.
Chocolate mousse with oatcrumble, seabuckthorne
berrie sorbet and raspberries.

Karamella og surmjolk / Caramel and buttermilk
Bokud ostakaka med sélberjum, karamellu,
surmjolkuris og itélskum marengs.
Baked cheese cake with black currants, caramel,
buttermilk icecream and italian meringue.

Allir eftirréttir a sama verdi 1.490,- kr.
Same price for all desserts 1.490,- kr.
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