STOKKAR FRANSKAR
CRISPY FRENCH
FRIES

1.100,- kr

SAEATKARTOFLU FRANSKAR
SWEET POTATO FRIES
Toppadar med eldpipar majonesi og
parmesan osti.

Topped with chilli mayonnaise and
parmesan cheese.

1.390,- kr

SALAT
SALAD

Graent salat med gurku, vinberjum,
papriku og dlifu oliu.
Green salad with grapes, bell pepper,
cucumber and olive oil.
1.490,- kr

F vaﬁa:
G\(')/p
SKYR & BASILIKA
"SKYR" & BASIL
Skyr fraud med sitrénugeli, marengs og basil
krapis.
“Skyr” mousse with lemon gel, meringue and basil

sorbet.
1.990,- kr.

MARMARA-OSTAKAKA &
RABARBARI
MARBLE CHEESE CAKE &

RHUBARB

Maramara-ostakaka med rabarbarasorbet,
piparkokumulning, kanilkremi og sultudum
berjum.

Marble cheese cake with rhubarb sorbet, ginger
cookie crumble cinnamon ganache and sweet
berries.

1.990,- kr.

DOKKT SUKKULADPI & RABARARI
DARK CHOCOLATE & RHUBARB

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

rhubarb sorbet.
1.990,- kr.
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VILLISVEPPA SUPA KIUKLINGUR & BYGG
WILD MUSHROOM SOUP CHICKEN & BARELY
Purtvins beett villisveppa supa, Iftgelqui klll(lll:hll}ga]{r 1ntga lmsa&k;enll:au "
. . e . eriu 1, DTrO0 011, spinatsalatl e 1r OS1l.
borin fram meo braudi til hlidar. P yee P y

Sous vide chicken breast with creamy barley,
broccoli, spinach salad & Feykir cheese.
4.200,- kr

Port wine infused wild mushroom
soup, served with bread on the side.
2.200,- kr.

FISKUR DAGSINS

RAUDPROFUR & GEITAOSTUR FISH OF THE DAY

BEETROOT & GOAT CHEESE

Spyrjid pjoninn hvada fiskur er i bodi i dag.

Reyktar raudréfur og geitaostur med Please ask the waiter what catch we have

pecan hnetum, sursudum lauk og

Kéearberia vinai today.
skogarberja vinaigrette. . 4.500,- kr-
Smoked beetroots and goat cheese with pecan
nuts, pickled onion, and berry vinaigrette.
2.300.- kr GRASKER & RAUDPKAL
’ BUTTERNUT SQUASH & RED v
CABBAGE

Gljao grasker med pecan hnetum,

Ask for svortum baunum, tronuberjum,
Aéfﬂ(réﬁ-;‘ vegan raudkali og jogurtsosu.

Glazed butternut squash with pecan,

~C D~ verston black beans, cranberries, red cabbage
and yogurt dressing.
NAUTAHAMBORGARI & BEIKON 4.300,- kr.
BEEF HAMBURGER & BACON
Nautahamborgari 150gr. med beikoni, LAMB & PISTASIUR
osti, salati, garku, papriku, dédlumauki, LAMB & PISTACHIOS
visky gljaa, majonesi & fronskum Lambakodrona & haegeldadur frampartur

Beef hamburger with bacon, cheese, salad, med sellerirot, graenkali, perlulauk,
cucumber, bell pepper, date purée, whiskey kartoflukoku, sinnepsgljaa & pistasium.
glaze, mayonnaise & French fries. Rack of lamb & slow roasted lamb shoulder
3.890,- kr with celeriac, kale, pearl onion, potato pave,
mustard glaze & pistachios.
6.900,- kr.

RISARZKIURE& DOPLUR

RIBEYE & JARDSVEPPA
PRAWNS & DATES

HOLLANDAISE

. . . . BEEF RIBEYE & TRUFFLE
'Grllla}aar rlsar'aek]ur’a salati mfaé HOLLANDAISE
vinberjum, melénu, garku, papriku, - -
d66lum, parmesan & N?utaRlb(iye 250gr med st'okkun!
jardsveppamajénesi. kartoﬂl}m, bokudu graenmet.l, salati og
Grilled prawns on a salad with grapes, ) ]arﬁsvepp a holilandalse.
melon, cucumber, bell pepper, dates, Beef Ribeye 2508r with crispy potatoes,.baked
parmesan & truffle mayonnaise. vegetables, salad & truffle hollandaise.

3.890,- kr 6.900,- kr.




