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Keeru gestir.

Verid hjartanlega velkomin @ veitingastadinn Eldhasid.

Hja okkur er metnadur og alid megineinkenni Eldhassins. Likt og @ Gistihasinu sjalfu er
matargerd veitingastadarins sprottin ur traustum hefdum og eru hréaefnin, sem vid berum

mikla virdingu fyrir, gjarnan sett i nytt samhengi med pvi markmidi ad atkoman veradi
eftirminnileg. Hréefni matarins er mestu leyti islenskt og fengid Gr okkar néinasta umhverfi. Vid
erum stolt af islenskum landbanadi og viljum kynna pa framleidendur sem eru @ svaedinu med pvi
ad nyta afurdir peirra. Pad er sk okkar ad pid njotid astudlegrar

matargerdar og godrar pjonustu i einstdoku umhverfi Gistihassins og ad stundin verai ykkur
dnagjuleg.

Verdi ykkur ad gédu og verid avallt velkomin.

Gunnlaugur Jonasson og Hulda Elisabeth Danielsdéttir

Dear guest.
Welcome to our restaurant Eldhusid.
Our ambition and devotion are the main features of the kitchen, like the Gistindsid 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.
Enjoy and always welcome.

Gunnlaugur Jonasson and Hulda Elisabeth Danielsddttir \
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RAUDPROFUR & GEITAOSTUR
BEETROOT & GOAT CHEESE

Reyktar raudréfur og geitaostur med pecan hnetum, sirsudum

lauk og skégarberja vinaigrette.

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

NAUTA RIBEYE & BEARNAISE
BEEF RIBEYE & BEARNAISE

Nauta ribeye 250gr beint fra byli med kromdu smeelki,
sellerirétarmauki, brokkoli, sveppum og bearnaise sosu.
Beef ribeye 2b0gr from the farm with crushed potatoes, celeriac
purré, broccoli, mushrooms & bearnaise sauce.

SKYR & HINDBER
SKYR & RASPBERRIES

Skyr badingur med hindberja krapis & bokudu hvitu sikkuladi .
Skyr panna cotta with raspberry sorbet & baked white chocolate .

VERD FYRIR ALLA 3 RETTINA - 13.900,- KR.

PRICE FOR THE 3 COURSE MENU - 13.900,- KR.

Beint fra byli matsedillinn okkar er unninn tr hraefnum frd ndnasta umhverfi okkar.
Geitaosturinn kemur frd Lynghél i Skriddal.
Nautakjétid & skyrid kemur fra nagrénnum okkar a Egilsstadabylinu.
Our farm menu is made from local ingredients.
The goat cheese comes from Lyngholl farm in Skriddalur.
The beef and the Skyr comes from our neighbors at the local farm Egilsstadir. \\\\S‘W
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Ertu med opol eda feeduofnaemi? Vinsamlegast Iatid pjona okkar vita.

Do you have food allergies or intolerance” Please let our waiters know about it.
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\Utfeerslu af réttinum .
N . RAUDPROFUR & GEITAOSTUR

BEETROOT & GOAT CHEESE
Reyktar raudréfur og geitaostur med pecan hnetum, sursudum lauk og skdégarberja vinaigrette.

Smoked beetroots and goat cheese with pecan nuts, pickled onion, and berry vinaigrette. ?\
3.100,- kr.

RIJUPUSUPA & VILLISVEPPIR
GROUSE SOUP & WILD MUSHROOMS

Rjomaldgud rjapusipa med villisveppum. Borin fram med braudi & peyttu smjdri.

Creamy grouse soup with wild mushrooms. Comes with bread and whipped butter.
3.500,- kr.

STOKKT RISOTTO & ELDPIPAR
CRISPY RISOTTO & CHILI

Stokkar risotté bollur med basil, eldpipar, vegan parmesan & eldpipar-tomata sosu. 3stk

Crispy risotto balls with basil, chili, vegan parmesan & chili tomato sauce. 3pc.
3.200,- kr.

NAUTAPYNNUR & LYNGHZANUEGG
BEEF CARPACCIO & QUAIL EGG

Nautapynnur med jardsveppamajénesi, pikkludum lauk, klettasalati, heslihnetum,

fennel, parmesan & lynghanueggi.

Beef carpaccio with truffle mayonnaise, pickled onion, rucola, hazelnuts, fennel,

parmesan cheese & quail egg.
3.600,- kr. N
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Ertu med opol eda feeduofnaemi? Vinsamlegast ldtid pjona okkar vita. El
Do you have food allergies or intolerance? Please let our waiters know about it.
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NCE GRASKER & RAUDPKAL
bz BUTTERNUT SQUASH & RED CABBAGE
I'IQT'\{:r

Gljad grasker med pecan hnetum, haegeldudum sveppum, kryddjurtar
linsubaunum, trénuberjum, raudkali og yuzu jéguartsésu.
Glazed butternut squash with pecan, confit mushrooms, herb lentils,

cranberries, red cabbage and yuzu yogurt dressing.
5.500,- kr.

FISKUR DAGSINS
FISH OF THE DAY

Spyrjié pjoninn hvada fiskur er i bodi i dag.
Med kryddjurtar linsubaunum, brokkoli, blomkali, pistasium & skelfisksosu.
Please ask the waiter what catch we have today.

Comes with herb lentils, broccoli, cauliflower, pistachios & shellfish sauce.
5.500,- kr.

LAMBA-MJADPMASTEIK & ROFUR
LAMB SIRILOIN & BEETS

Grillud lamba-mjadmasteik med kartdflusmeelki, seljurétarmauki, raudréfum &

gulbedum, pistasium og bldberja - sodgljda.

Grilled lamb sirloin with small potatoes, celeriac purré, beetroots & yellow beets,

pistachios & blueberry glaze.
8.200,- kr.

NAUT & BEARNAISE
BEEF & BEARNAISE

Nautasteik med kromdu smeelki, sellerirétarmauki, brokkoli, sveppum og bearnaise sésu.

Beef steak with crushed potatoes, celeriac purré, broccoli, mushrooms & bearnaise sauce.

Veldu @ milli Nautalund 200gr. eda Nautaribeye 250qgr.

Choose between beef tenderloin 200gr. or ribeye 250gr.
8.900,- kr.
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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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RISARZKIUR & DOPLUR
PRAWNS & DATES

Grilladar risaraekjur d salati med vinberjum, meldnu,
garku, papriku, dédlum, parmesan & jardsveppamajonesi.
Grilled prawns on a salad with grapes, melon, cucumber,

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

NAUTAHAMBORGARI & BEIKON
BEEF HAMBURGER & BACON

Nautahamborgari 150gr. med beikoni, osti, salati, gurku,
papriku, dédlumauki, visky gljaa, majonesi & fronskum.
Beef hamburger with bacon, cheese, salad, cucumber, bell

pepper, date purré, whiskey glaze, mayonnaise & crispy fries.
4.190,- kr.

/= Spurdu pjoninn fyrirS\

)

vegan sushi.
\7

Djapsteikt maki ralla med humri, basil, eldpipar, dédlum

HUMARSUSHI & ELDPIPAR
LANGOUSTINE SUSHI & CHILI

& vorlauk.

Sushi tempura maki with langoustine, dates, spring onion,

chili & basil. ‘>

6. bitar | 6 pc. - 2.790, - kr.

12. bitar [ 12 pc. - 4.290,- kr.
iter fora 7\

)

sushi roll.

~C oD~

W bidar
On The side
~CreI

STOKKAR FRANSKA
CRISPY FRENCH FRIES

1.500, - kr.

SAEATKARTOFLU FRANSKAR
SWEET POTATO FRIES

Toppadar med chili majonesi og parmesan osti.

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

SALAT
SALAD

Greent salat med glrku, vinberjum, papriku og élifu oliu.

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

BRAUD & SMJIOR
BREAD & BUTTER

Braud med peyttu smjéri og sesam - hneturasp.

Bread with whipped butter & sesame - nut crumble.
990, - kr.

WASABI FRA HERADI
LOCAL WASABI

Nordic wasabi - Ferskt wasabi reektad a héradi.

Nordic wasabi - Fresh wasabi grown locally
990, - kr.

SOSUR
SAUCES

Kokteilsosa [ Special Icelandic dipping sauce
Jardsveppa majénes | Truffle mayonnaise
Eldpipar majénes / Chilli mayonnaise
Bearnaise sosa/Bearnaise sauce

Hvitlauks majones / Aioli \/”

Ertu med opol eda feeduofnaemi? Vinsamlegast Iatid pjona okkar vita.

Do you have food allergies or intolerance? Please let our waiters know about it.
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HOMEMADE ICE CREAMS AND SORBETS

Vanillu is - Vanilla ice cream

SKYR & HINDBER
SKYR & RASPBERRIES

Skyr badingur med hindberja krapis &

Espresso sikkuladi is - Espresso chocolate ice cream
Hindberja krapis - Raspberry sorbet v

bdkudu hvitu sikkuladi Kokkurinn velur - Chef's choice
Skyr panna cotta with raspberry sorbet &
baked white chocolate . iskala med kexmulning og berjum:
2.490,- kr. Ice cream scoop with crumble and berries:

Ein kala - One Scoop - 1.090,- kr.
Tveer kilur - Two scoops - 1.790,- kr.

SUKKULADPI & KARAMELLA brjar kilur - Three scoops - 2.490,- kr.
CHOCOLATE & CARAMEL

Mjolkur sukkuladikaka med mysings karamellu, EFTIRRETTAR KOKTEILAR

pecan hnetum og espresso stkkuladi is. DESSERT COCKTAILS
Milk chocolate cake with whey caramel, pecan Espresso martini
and espresso chocolate ice-cream. Espresso - vodka - karamellusirép - Kahlua.
2.490.- kr. Espresso - vodka - caramel syrup - Kahlua.
3.100,- kr.

Creme Brulée martini

ASTARALDIN & MARENGS v Vodka - likjor 43 - vanillu sirép - creme brulée.

PASSION & MERINGUE Vodka - liquor 43 - vanilla sirup - creme brulge.
Astaraldin fraud med hindberjageli, 3.100, - kr.

rifsberjum og vegan marengs.

Passion mousse with raspberry gel, red Irish coffee
currants & vegan meringue. Kaffi - Jameson - padursykur - peyttur rjomi.
2.490,- kr. Coffee - Jameson - brown sugar - whipped cream.
2.800,- kr.
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Do you have food allergies or intolerance? Please let our waiters know about it.




