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Mars tilbod
March Offer — Seven Continent Sensation

Matsedill — Menu

Crouching Tiger - Hidden Scallop (Asia + South America)
Marinerud horpuskel med tigrisroekju og ananassalsa.
Scallop ceviche with tiger shrimp and pineapple salsa.

Skippy the Bush Kangaroo Goes Serengeti  (Australia + Africa)
Kenguru salat og scetkartéflusipa med eldpipar og soja
Kangaroo salad and sweet potatosoup with chili and soya.
Silence of the Lambs (Europe + North America)

Lamb og dddyr med beikon kartdflu, eplum og timjan sésu
Lamb and venison with bacon potato, apple and thyme sauce.
Happy Feet (Antarctica)

Sitrénusorbet med bldu curacao hlaupi
Lemonsorbet with blue curacao jelly.

8.900 ISK per person

i boodi fra 1. mars til 31. mars
Valid from the 1st of March to the 31st of March



Vin sem vid meelum med — Recommended Wines

White Wine

By the Glass

House Wine - Vina Maipo

Morandé Gran Reserva Chardonnay
Chateau de Sanncerre

Half Bottles

Torres San Valentin

Torres Santa Digna Sauvignon Blanc
Domain Laroche Les Vaudevey Premier Cru

Red Wine

By the Glass

House Wine - Vina Maipo
Brolio Chianti Classico
Bodegas Muga Rioja Reserva

Half Bottles

Faustino VII

Torres Santa Digna Cabernet Sauvignon
Brolio Chianti Classico

1.100.-
1.700.-
1.900.-

2.600.-
2.800.-
6.600.-

1.100-
1.900.-
2.300.-

2.600.-
3.100.-
4.000.-



Forréttir/Starters

Greenmeti - Vegetarian
Bl andaf sal at me#H AEs &gisk@anate i

Mixed salad with ,,Escabéche" vegetables or served a la Grecque
1.600 ISK

Fiskisupa i Fishsoup
Fiskisupa Hoétel Rangar
Fishsoup a la Rangd with 4 kinds of fish & shellfish

2.000 ISK halfur skammtur - half 3.000 ISK heill skammtur - full

Humarsupa i Lobster Soup

Rjémalégud humarsupa

Lobster soup with cream
2.000 ISK
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Forréttir/Starters

Lax i Salmon
Anisgrafinn lax med Dijon-Sabayon

Anis graved salmon with Dijon Sabayon
2.000 ISK

Fjarkinn i Smoked Sea Quattro
Fjorar tegundir af reyktum luxusfiski. Tanfiskur, 10da, styrja og villtur lax.
Four kinds of housesmoked luxurious fish. Tuna, halibut, sturgeon and

wild salmon. House speciality
2.600 ISK

Kengura og seet kartaflai Kangaroo and sweet potatoes
Kenguru salat og scetkartéflusupa med eldpipar og soyja

Kangaroo salad and sweet potatosoup with chilli and soya.
2.200 ISK

Lundi i Puffin
Reyktur lundi a klettasalati med blaberjum og jardsveppaoliu
asamt seljurétarsupu
Smoked puffin on ruccola with blueberries, truffle oil

and celeryroot soup
2.200 ISK

Gees 1 Goose
Geesa og portob e | | on eMiedenipu dg gradosti

Goose and portobello “terrine’ with parsnip and blue cheese
2.600 ISK
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Adalréttir/Main courses

Graenmetisréttur dagsins i Vegetarian Dish of the Day

Vinsamlegast spyrjid pjoninn um greenmetisrétt dagsins.
Please ask your waiter for today's vegetarian special.
3.200 ISK

*

Fiskur dagsins - Catch of the Day
Vinsamlegast spyrjid pjoninn um fisk dagsins.
Please ask your waiter for todays freshly caught fish special.
3.600 ISK

Lax - Salmon
Rangar lax med saetum kartdflum, hvitu sukkuladi, kampavini og jardarberjum.
Wild salmon from the Ranga with sweet potato, chocolate, champagne
and strawberries
3.800 ISK

Porskur - Cod

Porska piparsteik med mondlukartéflum og sultudum lauk

Cod “peppersteak”
3.800 ISK




Skétuselur og humar i Monkfish and Langoustine
Sk°tusel s Boag lhounmairneM mefH kartofl umauki
Monkfish and langoustine “Ballontine* with * pommes purée*.
3.800 ISK

Nauti Beef

Nautalund med sveppakarttflum og kirsuberja- og timiangljaa.

Tenderloin of beef with mushroom potato and cherry & thyme glaze.
5.200 ISK

Haf og heidi i Icelandic Surf and Turf - House Speciality

Lambahryggsvodvi og humar med rosti kartflu, tomatmauki og lambasodsgljaa.
Icelandic lamb & langostine combo with résti potato and tomato chutney.

6.000 ISK med humri - with langostine
5.000 ISK &n humars - without langostine

Vinsamlegast spyrjid pjoninn um barnamatsedil
Please ask your waiter for childrens menu.




