Forréttir  Starters

Villisveppasupa | Wild Mushroom Soup

\/i||isvep|oosu|oo med blondudum ferskum og

marinerudum Fluidasveppum

Wild mushroom soup with assorted mushrooms

and pick/ec/ local mushrooms

2600 ISK

Graflax | Cured Salmon

Graflax med ristudu braudi, salati og sélseljusésu

Cured salmon with toasted breodl salad and dill sauce

2.500 ISK

Hreindyr | Reindeer

Hreindyro carpaccio med parmesan osti, truffluoliu 0og klettasalati

Reindeer carpaccio with parmesan, truffle oil and rucola

3.500 ISK



Forréttir Starters

L.undi | Puffin

Reyktur lundi med eplamauki, kraekiberjadufti og hvitlauks majonesi

Smoked puffin with apple mousse crowberry powder

and garlic mayonnaise

3.600 ISK

Naut | Beef

Nautatartar med raudréfugeli, strsudum lauk

og reyktri eggjaraudu

Beef steak tartar with beet root je//y, pick/ed onion
and smoked yolk

3500 ISK



Forréttir Starters

Horpuskel | Scallops

Ponnusteikt h(’jrpuske| meod ep|um, bokudum h\/fﬂouk,

huma rraspi og klettasalatsdufti

Pan-fried sco//ops with opp/es, baked gor/ic, /ongousﬁne

crumb/e OI’)C/ I’UCOIO powder

3.300 ISK

Salat | Salad

Blandad salat med ristudum brcuéfeningum, ristudum fraejum,

parmesan osti og |ourrku5um ’rrénuberjum

Mixed salad with croutons, toasted seeds, parmesan

and dried cranberries

[ bodi sem vegan réttur | Available as vegan option

2.300 ISK



Aodalréttir Main Courses

Sjavarrétta Risotto | Seafood Risolto

Sjdvarréttarisotto med sélpurrkudum témotum

og steiktum kirsuberjatémotum

Seafood risotto with sundried tomatoes

and fried cherry tomatoes

| bodi sem vegan réttur | Available as vegan option

5200 ISK

Svartbaunir | Black Beans (vegan)

Svartbaunabuff med svorTbounomouki, jurtasdsu

og graenmetis kuskus

Black bean patty with black bean purée, herb dressing

ClﬂC/ vegefab/e couscous

4.500 ISK



Adalréttir Main Courses
Porskur | Cod

Poénnusteiktur borskur med kor’rc’jﬂumouki, joréskokkum

d brjd vegu og hvitvinssésu

Pan-fried cod with mashed potato, sunchoke three way

and white wine sauce

5100 ISK

[Lax | Salmon

Lax med sae’rkor’rc’jﬂumouki, ep|um, sinnepsfraejum, steiktu

spergilkdli, grandla og hvitvinssésu

Salmon with sweet potato purée, opp/es, mustard seec/s, fried

brocco/i, grcmo/cr and white wine sauce

5.200 ISK

Kjuklingur | Chicken

Kjuklingabringa med blédbergs-polentu, raudu pestd,

steiktum sveppum og Albuferasssu

Chicken breast with arctic Thyme po/em“o, red pesto,

fl’iQCl mushrooms OﬂCl A/bufero sauce

5.200 ISK



Aodalréttir Main Courses

[Lamb | Lamb

Lombohryggvéévi med gu|rc’>’ror fvennu,

kartofluksku og purtvinsgljda

Fillet of lamb with carrots ‘pommes Anna” potato

and port wine glaze

6900 ISK

Naut | Beef

Nautalund med kartsflumauki, steiktu rotargraenmeti

0g graenpiparsosu

Beef tenderloin with potato purée, fried root vegefcb/es

and green peppercorn sauce

7.600 ISK



Eftirréttir  Desserts

Mascarpone | Mascarpone

Sukkuladikila med mascarpone ridmaosti, dstridudvaxtasdsu

og dstridudvaxtasorbet

Chocolate g/obe with mascarpone, passion fruit sauce and

passion fruit sorbet

2.300 ISK

Vid meelum med | Recommended wine

Castelnau de Suduiraut 1800 ISK

Sukkuladikaka | Chocolate Cake

Stkkuladikaka, karamellu ,ganache” og kirsuberjafs

Chocolate cake with caramel ganache and cherry ice cream

2.300 ISK

Vid maelum med | Recommended wine

Sandeman Old Invalid Porto 900 ISK

[s | Ice Cream

Urval aof is med hofromu|ningi og berjum

Selection of ice cream with oatmeal crumble and berries

2.300 ISK



Eftirréttir  Desserts

Kokos | Coconut (vegan)

Kékos ,panna cotta” med ananas sorbet

Coconut panna cotta with pinopp/e sorbet

2.300 ISK

Epli | Apples

Eplabaka med skyris

App/e tarte tatin with lcelandic Skyr ice cream

2.500 ISK

Vid meelum med | Recommended wine

Montes Late Harvest Gewurstraminer 1000 ISK

Ostabakki | Cheese Platter

Sérvaldir ostar med papriku & eldpiparsultu, hunangi,

|ourrl<u6um Trénuberjum 0og kexi

Specially selected cheeses with bell pepper & chili jam,

dried cromberries, honey and crackers

2400 ISK

Vio maelum med | Recommended wine

Sandeman Tawny 10 yrs Porto 1.500 ISK



