ELDHUSID

RESTAURANT

Keeru gestir.

Verio hjartanlega velkomin & 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 aé utkoman verdi
eftirminnileg. Hraefni matarins er mestu leyti islenskt og fengid ur okkar nanasta
umhverfi. Vid erum stolt af islenskum landbtinadi og viljum kynna pa framleidendur sem
eru a svaedinu med pvi ad nyta afurdir peirra. Pao er sk okkar ad pid njotio astudlegrar
matargerdar og godrar 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 guest.
Welcome to our restaurant Eldhusio.

Our ambition and devotion are the main features of the kitchen, like the Gistihusio itself the
cuisine stands on a solid tradition. We have great respect for the ingredients. They are mostly
Icelandic and gotten from our immediate environment. We are proud of our domestic agriculture
and therefore we should like to introduce our local farmers. It is our desire that you enjoy our cook-
ing 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 FEADUOPOL EPA OFNZAMI ER AP REDA.
PLEASE LET THE WAITERS KNOW IF YOU HAVE ANY FOOD ALLERGY OR INTOLLERANCE.
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RESTAURANT

Beint fra byli - priggja rétta matsedill

Three course menu from Egilsstadir farm

Rauorofur / Beetroots

reykur - pecan hnetur - geitaostur - sursadur laukur

smoke — pecan nuts — goat cheese — pickled onion

Nautalund beint fra byli / Beef from the farm
sveppir - spergilkal - jaroskokkar - kryddjurtar olia

mushrooms — broccoli- sunchokes — chimichurri

Skyr & Blaber / Skyr & Blueberries
skyr beint fra byli og blaber

skyr from the farm and blueberries

Verd fyrir alla prja rétti
All three courses
9.900,- kr.
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RESTAURANT

Mo

5 rétta smakksedill til ad deila - lagmark fyrir 2
5 course tasting menu for sharing— minimum for 2 pers.

Matsedill
Menu

Laxatartar / Salmon tartar
piparrot - brioce - epli - yuzu
horseradish — brioce — apples — yuzu

Anda vorrulla / Duck spring roll
wonton — koriander
eldpipar - jardsveppur
wonton - cilantro
chili - truffle

Djupsteikt humarsushi
Deep fried langoustine roll
humar - dodlur - basil
eldpipar - vorlaukur
langoustine — dates — basil — chili - scallion

Lambakorona / Rack of lamb
gulraetur - sesam —- mondlur
blémkal - raudvinsgljai
carrots — sesame — almonds
cauliflower —red wine glaze

Eftirréttarveisla / Dessert feast
Blanda af okkar bestu eftirréttum
A mix of our favorite desserts

7.490,- kr. @ mann
7.490,- kr. per person

ANNO 1903

Graenkera matsedill
Vegan menu

Raudrofur / Beet roots
reykur - pecan hnetur - sursadur laukur
smoke — pecan nuts - pickled onion

Hummus / Hummus
eldpipar - sesam — braud - dlifu olia
chili — sesame — bread - olive oil

Stokk larpera/Crispy avocado
braudraspur - heit sosa - suraldin - aioli
panco - hot sauce — lime — aioli

Svartbaunabuff / Black bean steak
linsubaunir - hnuokal - klettasalat —
sesam - kryddjurtar sdsa
lentils — kolhrabi - ruccola — sesame — herb
dressing

Sitrona & Marengs / Lemon & Meringue
sitronu budingur - italskur marengs
lemon curd - Italian meringue

5.290,- kr. @ mann
5.290,- kr. per person
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RESTAURANT

Forréttir
starters

Rauorofur / Beet roots

reykur - pecan hnetur
geitaostur - sursadur laukur
smoke — pecan nuts — goat cheese — pickled onion
1.990;- kr.

Laxatartar / Salmon tartar

piparrot - brioce - epli - yuzu
horseradish — brioce — apples - yuzu
2.390,- kr.

VStt')kk larpera / Crispy avocado
braudraspur - heit sésa — suraldin - aioli
panco - hot sauce - lime — aioli

1.490,- kr.

Anda vorrulla / Duck spring roll

wonton - kdriander - eldpipar - jardsveppur
wonton - cilantro — chili - truffle
2.190,- kr.

%ummus / Hummus

sesam — brauo - 6lifu olia

sesame — bread - olive oil
1.290,- kr.
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RESTAURANT

Mo

Léttir réttir
Ligth main course

Risaraekju salat / Tiger prawn salad
Salat — vinber — melona — dédlur - parmesan - jardsveppamaejones
Salad - grapes — melon - dates — parmeggiano - truffle mayonnaise
3.390,- kr.

Nautahamborgari og franskar/ Beef burger & fries
150 gr nautahamborgari - dodlumauk - beikon - ostur - salat — majones
150gr beef burger — date purre — bacon - cheese — salad — mayonnaise
3.190,- kr.

Steikaropna / Steak open sandwich
braud - sveppir - paprika - ,,Buri“ ostur - bearnaise
bread — mushrooms - bell pepper — ,Buri“ cheese — bearnaise

2.990,- kr.

Djupsteikt humarrulla / Deep fried langoustine roll
humar - dodlur - basil - eldpipar - vorlaukur
langoustine — dates - basil - chili — scallion
1.990,- kr. Y5 rulla /%2 maki roll
3.490;- kr. 1 rulla/ 1 makiroll

Nordic wasabi

Alvoru wasabi sem raektad er i Fellum um 3 km fra Egilsstodum.
Bragoio er eilitid seetara en hié hefdbundna sem vid erum von. Vid
malum eindregid med pvi ad pu profir alvoru wasabi.

The real wasabi root is produced only 3 km from Egilsstadir. The flavor is
sweeter and softer than the paste. We highly recommend you try real wasabi.

590,- kr. per person.
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RESTAURANT

Adalréttir
Main Courses

Fiskur dagsins / Fish of the day

Spyrjio pjoninn hvad er i bodi i dag
Please ask the waiter what we have today
4.190,- kr.

VSVMtbaunabuff | Black bean steak

linsubaunir - hnuokal - klettasalat — sesam - kryddjurtar sdsa

lentils — kolhrabi - ruccola — sesame — herb dressing
3.990,- kr.

Lambakdrona / Rack of lamb

gulraetur - sesam — mondlur - blomkal - raudvinsgljai
carrots — sesame — almonds — cauliflower — red wine glaze
5.190,- kr.

Nautasteik beint fra byli / Beef from the farm
sveppir - spergilkdal - jardskokkar - kryddjurtar olia

mushrooms — broccoli- sunchokes — chimichurri

6.980,- kr. Nautalund 200 gr / Beef tenderloin 200gr
5.980,- kr. Nauta ribeye 300 gr / Beefribeye 300gr

Nautakjotio okkar er eldad ad heetti kokksins.
Vinsamlegast 1atid pjonin vita ef pid viljid ahvedna steikingu.

Our beefis cooked chef’s choice.
Please let the waiter know if you want it cooked differently.
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RESTAURANT
Mo
Til hlidar Sosur
Side dishes Sauces
VﬂKrami(’i smeelki / Crushed potatoes
sdraldin aioli - wasabi - seinselja Bearnaise s0sa / Bearnaise sauce

lime aioli — wasabi — parsley
990,- kr.

Jardsveppa majones / Truffle mayonnaise
Eldpipar majones / Chili mayonnaise

V\ioli | Aioli

Saetkartoflufranskar / Sweet potato fries
eldpipar majdénes — parmesan V’Kryddjurtar olia / Chimichurri

chili mayonnaise — parmigiano

Kokteilsdsa / Special Icelandic sauce
990,- kr.

Allar sésur / All sauces

V’Salat / Salad

330,- kr.
paprika - gurka - vinber

bell pepper — cucumber — grapes
990,- kr.

Vﬂstf)kkar franskar / Crispy french fries
990,- kr.
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RESTAURANT

Mensn

Eftirréttir
Desserts

Skyr & Blaber / Skyr & Blueberries
skyrpannacotta beint fra byli og blaber

skyr panna cotta from the farm and blueberries
1.390,- kr.

Sukkuladi & Hindber / Chocolate & Raspberries

karamellu - suikkuladi fraud — hindber

caramel — chocolate mousse — raspberries
1.390,- kr.

Vsitréna & Marengs / Lemon & Meringue

sitronu budingur - italskur marengs

lemon curd - Italian meringue
1.390,- kr.

Heimagerodur is & Ber /| Homemade ice cream & Berries

Veldu pér eina kulu eda fleiri / Pick one scoop or more

V]aréaberj a / Strawberry Tyrkisk peber / Tyrkisk peber
%afpyrnisberja | Seabuckthorn Vanillu / Vanilla
%abarbara | Rhubarb Kokkurinn velur / Chef’s choice

Ein kula / One scoop
650,- kr.

Eftirréttaveisla / Dessert feast
Blanda af okkar bestu eftirréttum / Tilvalio til ad deila

A mix of our favorite desserts / Perfect for sharing
3.590,- kr.
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