RESTAURANT

Mense

11:30-21:00

Kaeru gestir,

Verid hjartanlega velkomnir a veitingastadinn Eldhusio.

Hja okkur er metnadur og alud megineinkenni Eldhussins. Likt og & Gistihusinu sjalfu er
matargerd veitingastadarins sprottin ur traustum hefoum og eru hraefnin, sem vid berum
mikla virdingu fyrir, gjarnan sett i nytt samhengi med pvi markmidi ad utkoman veroi
eftirminnileg. Hraefni matarins er mestu leyti islenskt og fengid ur okkar nanasta um-
hverfi. Vid erum stolt af islenskum landbiuinadi og viljum kynna pa framleidendur sem
eru 4 svaedinu med pvi ad nyta afurdir peirra. Pad er 6sk okkar ad pid njotio astudlegrar
matargerdar og gédrar pjonustu i einstoku umhverfi Gistihussins og ad stundin verdi
ykkur anaegjuleg.

Verdi ykkur ad goou og verid avallt velkomin.

Gunnlaugur Jonasson og Hulda Elisabeth Danielsdottir

Dear guests,

Welcome to our restaurant Eldhusio.

Our ambition and devotion are the main features of the kitchen, like the Guesthouse itself the
cuisine stands on a solid tradition. We have great respect for the ingredients. It is mostly Icelandic
and gotten from our immediate environment. We are proud of our domestic agriculture and there-
fore we should like to introduce our local farmers. It is our desire that you enjoy our cooking and

good service in our welcoming environment of the Lake Hotel and that your time here will be a

memorable one.

Enjoy and always welcome.

Gunnlaugur Jonasson and Hulda Elisabeth Danielsdottir

VINSAMLEGAST LATIP PJONANA VITA EF UM FADUOPOL EPA - OFNZAMI ER AP REDA.
PLEASE LET THE WAITERS KNOW IF YOU HAVE ANY FOOD ALLERGY OR INTOLLERANCE.
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RESTAURANT

Mens

11:30-21:00

Forréttir
Starters

Supa & braud / Soup & Bread (vegan)

Supa dagsins - Spyrjio pjoninn.
Soup of the day - Ask the waiter.

1.890,- kr.

Reyktar rofur & fetaostur / Smoked Beets & Feta Cheese

Léttreyktar rofur og raudrofur med fetaosti, pekanhnetum og sursudum perlulauk.

Smoked rutabaga and beetroot with feta cheese, pecans and pickled onion.

2.290,- kr.

Saetar kartoflur og rautt karry / Sweet potatos and red curry (vegan)

Saetkartoflu og nipu salat med koriander, ristudum fraejum, raudu karry,
ferskum jurtum og stokku wonton.
Sweet potato and parsnip salad with cilantro, crispy seeds, red curry,
fresh herbs and fried wonton.

1.990,- kr.

Reykt ysa og selleri / Smoked haddock and celery

Reyktar ysukrokettur med selleri- og epla salsa, japonsku maejonesi og hafra kexi.

Smoked haddock croquette with celery and apple salsa, Japanese mayonnaise and oat crackers.

2.290,- kr.
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RESTAURANT

Mense

11:30-21:00

Adalréttir
Main Courses

Risarakjur og kdriander / King prawns and cilantro

Marineradar risarakjur a salati med blomkali, garku,
nipum, vinberjum, fetaosti, granatepli og koriander dressingu.
Marinated king prawns with salad, cauliflower, cucumber,

parsnips, grapes, feta cheese, pomegranate and cilantro dressing.

2.990,- kr.

Fiskur og blémkal / Fish and cauliflower

Fiskur dagsins med blomkali a 3 vegu, purrkudum para,
kjuklingabauna mauki, gulrétum og sitronu vinaigrettu.
Fish of the day served with cauliflower 3 way, dried seaweed,

chickpea purré, carrots and lemon vinaigrette.

3.790,- kr.

Naut og bearnaise / Beef and Bearnaise
Nauta opna med steiktu greenmeti, salati og bearnaise sosu.
Borid fram med stokkum fronskum.
Open beef sandwich, fried vegetables, salad and Bearnaise.
Served with crispy fries.

2.890,- kr.
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RESTAURANT

Mense

11:30-21:00

Adalréttir
Main Courses

Svartbaunir og dodlur / Black beans and dates
Svartbauna borgari med djupsteiktum laukhringjum, jalapeno maejo, salati,
doolumauki og reyktum osti. Borinn fram med saetkartoflu fronskum.
Black bean burger with tempura onion, jalapeno mayonnaise, salad, date purré and smoked
cheese. Comes with sweet potato fries.

2.890,- kr.

Hamborgari og beikon / Burger and bacon
Nautahamborgari med beikoni, osti, djupsteikum laukhringjum, dédlumauki, salati og
majonesi. Borinn fram med stokkum fronskum kartoflum.
Beef burger with bacon, cheese, tempura onion, salad, date purré, and mayonnaise.
Comes with crispy fries.

2.890,- kr.

Kjuklingur og sesam / Chicken and sesam
Kjuklingasalat med seetum kartoflum, kirsuberja tomotum, bladlauk, gurku,
ristudum mondlum, sesamfrajum, stokku wonton og asiskri dressingu.
Chicken salad with sweet potatoes, tomatoes, leek, cucumber, almonds,
sesame seeds, crispy wonton and aisian dressing.

3.090,- kr.
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RESTAURANT

Mens

11:30-21:00

Adalréttir
Main Courses

Lamb og raudroéfur / Lamb and beets

Lambakorona med raudrofum, pikkludoum lauk, gulréotum,

kartoflu pave og rosmarin sodgljaa.

Rack of lamb with beet roots, pickled onion, carrots,

potato pave and rosemary glaze.

4.990,- kr.

Naut og gradostur / Beef and blue cheese

Veldu um nautalund eda nauta ribeye med gradosta og pecan fylltum svepp,

sellerirdt, fondant kartoflum, bokudéum 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
6.590,- kr.

Nauta ribeye / Beef ribeye
4.990,- kr.
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RESTAURANT

Mens

11:30-21:00

Beint fra byli - priggja rétta matsedill
Three course menu from Egilsstadir farm

Reyktar rofur & fetaostur / Smoked Beets & Feta Cheese

Léttreyktar rofur og raudrofur med fetaosti, pekanhnetum og sursudéum perlulauk.

Smoked rutabaga and beetroot with feta cheese, pecans and pickled onion.

Naut og gradostur / Beef and blue cheese

Nautalund med gradosta og pecan fylltum svepp, sellerirét,
fondant kartoflum, bokudum témat og nautagljaa.
Beef tenderloin with blue cheese and pecan filled mushroom, celeryac,

fondant potatoes, baked tomato and beef glaze.

Skyr og sitrona / Skyr and lemon

Skyr fa Egilsstodum hraert med hrutaberjasultu, sitronu buding,
mondlum, hvitu siukkuladi og blaberjakrapis.
Skyr from the farm mixed with bramble berry jam, lemon custard, candied almonds,

white chocolate and blueberry sorbet.

Allir réttirnir saman

All three courses

8.990,- kr.
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RESTAURANT

Mense

11:30-21:00

Grankera trio - priggja rétta matsedill
Three course vegan menu

Seetar kartoflur og rautt karry / Sweet potatoes and red curry

Seetkartoflu og nipu salat med koriander, ristudum fraejum, raudu karry,
ferskum jurtum og stokku wonton.
Sweet potato and parsnip salad with cilantro, crispy seeds, red curry,
fresh herbs and fried wonton.

Svartbaunir og blomkal / Black beans and cauliflower

Svartbauna falafel med blomkali & 3 vegu, purrkudum para,
kjuklingabauna mauki, gulrétum og sitronu vinaigrettu.
Black bean falafel served with cauliflower 3 way, dried seaweed,

chickpea purré, carrots and lemon vinaigrette.

Sukkuladi og hafpyrnisber / Chocolate and seabuckthorne

Sukkuladimousse med sokkum hofrum, hafpyrnisberjakrapis og hindberjum.

Chocolate mousse with oatcrumble, seabuckthorne berry sorbet and raspberries.

Allir réttirnir saman

All three courses

5.990,- kr
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RESTAURANT

Mo

11:30-21:00

Til hlidar
Side dishes

Blandad graent salat med gurku, papriku,
vinberjum og mel6nu.
Mixed green salad with cucumber, red bell
pepper, grapes and melon.
990;- kr.

Saetar franskar kartoflur.
Sweet french fries.
700,- kr.

Stokkar franskar
Crispy french fries.
800,- kr.

Steikt graenmeti.
Fried vegetables.
650,- kr.

ANNO 1903

Sosur
Sauces

Kokteilsosa / Special Icelandic sauce
Eldpipar majones / Chilli mayo
Jardsveppa majones / Truffle mayo
Bearnaise sosa / Bearnaise sauce
Majones / Plain mayo
Jalapeno maejones / Jalapeno mayo (v)
Toématsosa / Ketchup (v)

Hvitlauks aioli / Garlic aioli (v)

Allar sésur / all sauces 300,- kr.
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RESTAURANT

Mens

11:30-21:00

Eftirréttir / Desserts

Kokos og jardaber / Coconut and strawberries (vegan)
Kokos-lime parfait med jardaberja salsa og sitronu marengs.
Coconut-lime parfait with strawberry salsa and lemon meringue.

Skyr og sitrona / Skyr and lemon
Skyr fa Egilsstodum hraert med hrutaberjasultu, sitronu buding,
mondlu mulning, hvitu siukkuladi og blaberjakrapis.
Skyr from the farm mixed with bramble berry jam, lemon custard, candied almonds,
white chocolate and blueberry sorbet.

Sukkuladi og hafpyrnisber / Chocolate and seabuckthorne (vegan)
Sukkuladimousse med sokkum hofrum, hafpyrnisberjakrapis og hindberjum.
Chocolate mousse with oat crumble, seabuckthorneberry sorbet and raspberries.

Karamella og surmjolk / Caramel and buttermilk
Bokud ostakaka med sdlberjum, karamellu, sairmjolkuris og it6lskum marengs.

Baked cheese cake with black currants, caramel, buttermilk ice cream and Italian meringue.

Sama verd a ollum eftirréttum 1.690,- kr.

Same price for all desserts 1.690,- kr.

Eftirréttavin

Dessert wine

Montalto Moscato Passito di Noto, talia 6cl 1090,- kr.
Vidal Fleurie Muscat de Beaumes de Venize, Frakkland 6c¢l 1090,- kr.
O‘Portal LBV, Portugal 6cl 1290,- kr.
Dievole Vin Santo, Italia 6cl 1390,- kr.
O‘Portal Tawny 10, Portugal 6c¢l 1490,- kr.

ANNO 1903

GISTHUSD

— 9@

LAKE HOTEL EGILSSTADIR




