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Keeru gestir.

Verid hjartanlega velkomin @ veitingastadinn Eldhasid.

Hja okkur er metnadur og alid megineinkenni Eldhassins. Likt og @ Gistihasinu sjélfu er
matargerd veitingastadarins sprottin ar traustum hefdum og eru hraefnin, sem vid berum

mikla virdingu fyrir, gjarnan sett i nytt samhengi med pvi markmidi ad Gtkoman veradi
eftirminnileg. Hraefni matarins er mestu leyti islenskt og fengid Gr okkar ndnasta umhverfi. Vid
erum stolt af islenskum landbinadi og viljum kynna pa framleidendur sem eru @ svaedinu med pvi
ad nyta afurdir peirra. bad er 6sk okkar ad pid njotid astadlegrar

matargerdar og godrar pjonustu i einstoku umhverfi GistihGssins og ad stundin verdi ykkur
anegjuleg.

Verdi ykkur ad godu og verid avallt velkomin.

Gunnlaugur Jonasson og Hulda Elisabeth Danielsdattir

Dear guest.
Welcome to our restaurant Eldhdsid.
Our ambition and devotion are the main features of the kitchen, like the Gistihsid 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
cooking and good service in our welcoming environment of
the Lake Hotel and that your time here will be a memorable one.
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Enjoy and always welcome. a0
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RAUDPROFUR & GEITAOSTUR
BEETROOT & GOAT CHEESE

Reyktar raudrdfur og geitaostur med pecan hnetum, sirsudum lauk og
berja vinaigrette.

Smoked beetroots and goat cheese with pecan nuts, pickled onion, and
berry vinaigrette.

NAUTALUND & RISARZKIUR
BEEF TENDERLOIN & PRAWNS

Nautalund 200gr beint fra byli & risaraekjur med, graskersmauki, kartéflu koku, sveppum, brokkoli, &
kryddjurtaoliu.
Beef 200gr from the farm & prawn skewer
with, butternut squash purée, potato pave, mushrooms, broccoli, & beef glaze.

SKYR & BASIL
"SKYR" & BASIL

Skyr fraud med sitronugeli, marengs og basil krapis.
“Skyr” mousse with lemongel, meringue and basil sorbet.

VERD FYRIR ALLA 3 RETTINA - 11.490,- KR.

PRICE FOR THE 3 COURSE MENU - 11.490,- KR.

Beint fra byli matsedillinn okkar er unninn ar hraefnum fra ndnasta umhverfi okkar.
Geitaosturinn kemur fra Lynghdl i Skriddal. Nautakjétid & skyrid kemur fra
ndagrénnum okkar a Egilsstadabylinu.

Our farm menu is made from local ingredients. The goat cheese comes from Lyngholl é&%
farm in Skiddalur. The beef and the "Skyr™ comes from our neighbours at the local farm %ﬁ‘
Egilsstadir. )
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Einungis i bodi fyrir allt bordid
Only available for all the table
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Deoringe vegan maont
Deoringe mont ke veg
VILLISVEPPA SUPA VILLISVEPPA SUPA
WILD MUSHROOM SOUP WILD MUSHROOM SOUP
Partvins beett villisveppa stpa, borin fram med Partvins beett villisveppa spa, borin fram med
braudi til hlidar. braudi til hlidar.
Port wine infused wild mushroom soup, served with Port wine infused wild mushroom soup, served
bread on the side. with bread on the side.
HREINDYR & GRAPOSTUR STOKKT RISOTTO & SPIiNAT
REINDEER & BLUE CHEESE CRISPY RISOTTO & SPINACH
Hreindyra bolla med klettasalati, lauksultu, gradostafrodu, Stokkar risottd bollur fylltar med spinat, vegan
pikkludu raudréfum, svortum hvitlauk og steiktum shallot lauk. parmesan, eldpipar - tomatasésa & jurtir.
Reindeer meatball with rucola, caramelized onion, blue cheese Crispy risotto balls filled with spinach, vegan
foam, picked beetroot, black garlic and fried shallots. parmesan, chilli - tomato sauce, & herbs..
BLEIKJA & EPLACHUTNEY NiPA & EPLACHUTNEY
ARTIC CHAR & APPLE CHUTNEY PARNSNIP & APPLE CHUTNEY
Haegeldud og léttreykt bleikja med epla chutney, dill Heegeldud og léttreykt nipa med eplachutney, dillkremi,
majones, piparrotarsarmjolk, & nipu rasp. sitronu geli, ferskum jurtum og nipu rasp.
Sous vide and smoked arctic char with apple chutney, dill Slow cooked an smoked parsnip with apple chutney, dill
mayonnaise, horseradish buttermilk & parsnip crumble. cream, lemon gel, fresh herbs and parsnip crumble.
NAUTALUND & JARDPSKOKKAR GRASKER & RAUDKAL
BEEF TENDERLOIN & ARTICHOKES BUTTERNUT SQUASH & RED CABBAGE
Nautalund med jardskokkum @ 3 vegu, brokkolini og Gljad grasker med pecan hnetum, svértum baunum,
kryddudum nautagljda. tronuberjum, raudkadli og jogartsésu.
Beef tenderloin with, Jerusalem artichokes 3 way, brokkolini Glazed butternut squash with pecan, black beans,
and spiced beef glaze. cranberries, red cabbage and yogurt dressing.
MARMARA-OSTAKAKA & DOKKT SUKKULADI &
RABARBARI RABARBARI
MARBLE CHEESE CAKE & RHUBARB DARK CHOCOLATE & RHUBARB
Maramara-ostakaka med rabarbarasorbet, Dokkt sikkuladi fraud med sultudum berjum og
piparkdkumulning, kanilkremi og sultudum berjum. rabarbara sorbet.
Marble cheese cake with rhubarb sorbet, ginger cookie Dark chocolate mousse with sweet berries and rhubarb
crumble cinnamon ganache and sweet berries. sorbet. /g
13.900,- KR A MANN. 10.900,- KR A MANN.
13.900- KR PER PERSON 10.900.- KR PER PERSON. {
(




4
G

o

oy,
=
asyy “.1‘
3',
i "‘,‘2 /”{”/’//0'
b
"

N IR

RAUDPROFUR & GEITAOSTUR
BEETROOT & GOAT CHEESE

Reyktar raudrdfur og geitaostur med pecan hnetum,

strsudum lauk og skogarberja vinaigrette.

Smoked beetroots and goat cheese with pecan nuts,

pickled onion, and berry vinaigrette.
2.300,- kr.

SALAT OSTUR & TOMATAR
SALAD CHEESE & TOMATOES

beyttur salat ostur & haegeldadir tdmatar med
furuhnetum, eldpipar, kryddjurtum og hunangi.
Borid fram med braudi.

Whipped salad cheese & confit tomatoes with pine

nuts, chili, herbs & honey. Comes with bread.
2.400,- kr.

BLEIKJA & EPLACHUTNEY
ARTIC CHAR & APPLE CHUTNEY

Heegeldud og léttreykt bleikja med epla chutney, dill -
strmjolk, & nipu rasp.
Slow cooked and smoked arctic char with apple chutney,
buttermilk - dill purré & parsnip crumble.
2.990,- kr.
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We have vegan version

\ this dish

Ertu med opol eda feeduofnaemi, vinsamlegast latid pjona okkar vita.
Do you have food allergies or intolerance, please let our waiters know about it.

VILLISVEPPA SUPA
WILD MUSHROOM SOUP v

Partvins beett villisveppa stpa, borin fram med
braudi til hlidar.

Port wine infused wild mushroom soup, served with

bread on the side.
2.200,- kr.

STOKKT RISOTTO & SPINAT
CRISPY RISOTTO & SPINACH

Stokkar risotté bollur fylltar med spinat, vegan
parmesan, eldpipar - tbmatasdsa & jurtir.

Crispy risotto balls filled with spinach, vegan

parmesan, chilli - tomato sauce, & herbs.
2.400,- kr.

HREINDYR & KORNHANUEGG
REINDEER & QUAIL EGG

Heindyra tataki 50gr. og kornha&nuegg med soya-ponzu,
hnadkali, sesam fraejum, jardskokkamauki og stokkum
jardskokkum.

Reindeer tataki 50gr. with quail egg, soya - ponzu, Kohlrabi,
sesame seeds, sunchoke purré and crispy sunchokes.
3.400,- kr.
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GRASKER & RAUDKAL
BUTTERNUT SQUASH & RED CABBAGE

Gljad grasker med pecan hnetum, svértum baunum, trénuberjum, raudkali og jogartsosu.

Glazed butternut squash with pecan, black beans, cranberries, red cabbage and yogurt dressing.
4.300,- kr.

FISKUR DAGSINS
FISH OF THE DAY

Spyrjid pjéninn hvada fiskur er i bodi i dag.

Please ask the waiter what catch we have today.
4.500,- kr.

LAMB & PISTASIUR
LAMB & PISTACHIOS

Lambakérona & haegeldadur frampartur med sellerirét, graenkdli, perlulauk, kartoflukdku, sinnepsgljda & pistasium.

Rack of lamb & slow roasted lamb shoulder with celeriac, kale, pearl onion, potato pave, mustard glaze & pistachios.
6.900,- kr.

RIBEYE & JARDSVEPPA HOLLANDAISE
BEEF RIBEYE & TRUFFLE HOLLANDAISE

NautaRibeye 250gr med stékkum kartdéflum, bdkudu greenmeti, salati og jardsveppa hollandaise.

Beef Ribeye 250gr with crispy potatoes, baked vegetables, salad & truffle hollandaise.
6.900, - kr.

NAUTALUND & RISARZKIUR
BEEF TENDERLOIN & PRAWNS

Nautalund 200gr beint fra Egilsstada byli & risareekjur med, graskersmauki, kartdflukéku, sveppum,
brokkoli & kryddjurtaoliu.
Beef 200gr from the Egilsstadir farm & prawns with, butternut squash purée, potato pave, mushrooms,
broccoli & beef glaze.
8.500,- kr.

Ertu med opol eda feeduofnaemi, vinsamlegast latid pjona okkar vita.

Do you have food allergies or intolerance, please let our waiters know about it.
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RISARZKIJURS& DOPLUR
PRAWNS & DATES
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papriku, dédlum, parmesan & jardsveppamajonesi.
Grilled prawns on a salad with grapes, melon, cucumber,

bell pepper, dates, parmesan & truffle mayonnaise.
3.890,- kr.

KJUKLINGUR & BYGG
CHICKEN & BARELY

Grillud kjaklingabringa med kremudu perlubyggi, brokkoli,
spinatsalati & Feykir osti.
Grilled chicken breast with creamy barley, broccoli,
spinach salad & Feykir cheese.
4.200,- kr.

NAUTAHAMBORGARI & BEIKON
BEEF HAMBURGER & BACON

Nautahamborgari 150gr. med beikoni, osti, salati, garku,
papriku, dédlumauki, visky gljda, majonesi & fronskum.
Beef hamburger with bacon, cheese, salad, cucumber, bell
pepper, date purée, whiskey glaze, mayonnaise & French fries.

Grilladar risareekjur a salati med vinberjum, meldnu, garku,

STOKKAR FRANSKAR
CRISPY FRENCH FRIES

1.100,- kr.

SETKARTOFLU FRANSKAR
SWEET POTATO FRIES

Toppadar med chilli majonesi og parmesan osti.

Topped with chili mayonnaise and parmesan cheese.
1.390,- kr.

SALAT
SALAD
0
Graent salat med gurku, vinberjum, papriku og 6lifu oliu.

Green salad with grapes, bell pepper, cucumber and olive oil.
1.490,- kr.

BRAUD & SMIOR
BREAD & BUTTER

Braud med peyttu smjéri og hneturaspi

Bread with whipped butter & nut crumble
800, - kr.

SOSUR
SAUCES V
Kokteil sésa [ Special Icelandic sauce
Jardsveppa majénes [ Truffle mayonnaise

3.890,- kr. Eldpipar majénes / Chili mayonnaise
Jardsveppa Béarnaise sésa [Truffle Béarnaise sauce
Hvitlauks majénes / Aioli
Wy
Allar sésur | All sauces g*&\\"
L
350, kr. \
§§\\‘A “-‘."I[I "[/IIL“—%
Ertu med opol eda feeduofnami, vinsamlegast latid pjona okkar vita. z & Y S
. . . . E‘-lnln \\; =3
Do you have food allergies or intolerance, please let our waiters know about it. =
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HOMEMADE ICECREAMS AND SORBETS
Rabarbara sorbet - Rhubarb sorbetv

Vanillu is - Vanilla ice cream

Baileys is - Baileys ice cream
Hindberja krapis - Raspberry sorbet V

Basil Krapis - Basil sorbet V

SKYR & BASILIiKA
& BASIL

"SKYR"
Skyr fraud med sitronugeli, marengs og basil krapis.
“Skyr” mousse with lemon gel, meringue and basil sorbet.
1.990,- kr.
Kokkurinn velur - Chef's choice
MARMARA-OSTAKAKA & Ein kala med kexmulning og berjum:
RABARBARI One scoop with crumble and berries:
MARBLE CHEESE CAKE & RHUBARB
890,- kr.
Maramara-ostakaka med rabarbarasorbet,
piparkékumulning, kanilkremi og sultudum berjum. EFTIRRETTAR KOKTEILAR
DESSERT COCKTAILS
Marble cheese cake with rhubarb sorbet, ginger cookie
crumble cinnamon ganache and sweet berries. Espresso martini
1.990 - kr Espresso - vodka - karamellusirép - Kahlua.
Espresso - vodka - caramel syrup - Kahlua.
2.700,- kr.
Créme bruleé martini

Vodka- Likjor 43- creme brulee - vanillusirop.
Vodka - Ligour 43 - creme brulle - vanilla sirup.

DOKKT SUKKULADPI & RABARARI
DARK CHOCOLATE & RHUBARB v
2.700,- kr.

Irish coffee
Kaffi - Jameson - padursykur - peyttur rjomi.
Coffee - Jameson - brown sugar - whipped cream.

2.500,- kr.
\'

Dokkt stkkuladi fraud med sultudum berjum og
rabarbara sorbet.
Dark chocolate mousse with red currants and rhubarb sorbet.

1.990,- kr.

Carajillo
Espresso - likjor 43.
)
Espresso - Liquor 43. s*‘g\\i;'
2.200.- kr. =

Ertu med opol eda feeduofnaemi, vinsamlegast latid pjona okkar vita.
Do you have food allergies or intolerance, please let our waiters know about it.




