Forréttir  Starters
Villisveppasupa  Wild Mushroom Soup v

Villisveppastipa med marinerudum Flidasveppum

Wild mushroom soup with pick/ed local mushrooms

3690 ISK

Bleikja | Arclic Char

Reykt bleikja med sursadri fenniku og piparrétarrioma

Smoked arctic char with pick/ed fennel

CII’)C] l’)OI’SQ I’CICIiSl’) cream

3990 ISK

Horpuskel = Scallops

Horpuskel med humarraspi, sirsudum lauk, graenum eplum

0og e|o|pi|oor & hviﬂouksmojonesi

Sco//ops with /ongousﬁne Crumb/e, pick/ec/ onion, green opp/es

and chili gor/ic mayonnaise

4490 |SK



Forréttir Starters
Salat  Salad

Fersk islenskt blandad salat med ristudum braudteningum, ristudum

Fraejum, islenskum salatosti 0og slensku graenmeti

Fresh Icelandic mixed salad with croutons toasted seeds Icelandic soft

cheese and fresh Icelandic vegetables

| bodi sem vegan réttur | Available as vegan option

3290 ISK

Rauorofur  Beetroot MY

Raudréfu carpaccio med strsudum sinnepsfraejum,

balsamik g|jdo 0og pekonhne’rum

Beetroot carpaccio with pick/ec/ mustard seec/s,

balsamic glaze and pecan nuts

3490 ISK



Forréttir | Starters

Naul | Beel

Grafin nautalund med trufflumajonesi og salati med berjodressingu

Cured beef tenderloin with truffle mayonnaise and salad

with berry C/ressing

3990 ISK

Hreindyr | Reindeer

Hreindyro carpaccio med parmesan osti, truffluoliu

0og klettasalati

Reindeer carpaccio with parmesan, truffle oil

CII’]CI I’UCOICI

4490 ISK



Adalréttir Main Courses

Blomkal Cauliflower V¢

Blomkdl med hnetum, s;'/réum raudlauk,

raudu pestd og blémkdlsmauki

Cauliflower with nuts pick/ed red onion,

red pesto and cauliflower purée

5490 ISK

Sjavarrétla Risollo | Seafood Risotlo

Sjdvarréttarisotto med témat og blondudum sjdvarréttum

Tomato based risotto with seafood

[ bodi sem vegan réttur | Available as vegan option

6.990 ISK



Adalréttir  Main Courses

Porskur Cod

L éttsaltadur porskhnakki med kartoflumus, jardskokkamauki,

jardskokkaflogum og hvitvinssésu

Lighf/y salted cod with mashed potatoes, sunchoke purée, sunchoke

chips and white wine sauce

6.790 ISK

LLax Salmon

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

spergilkdli, grandla og hvitvinssésu

Salmon with sweet potato purée, opp/es, mustard seeds, fried

brocco/i, grono/q and white wine sauce

6990 ISK

LLamb lLamb

Lambahryggvodvi med gulrétum, kartoflum
og blédbergsgljca

Fillet of free—rooming lamb with carrots potatoes
and arctic fhyme demi—g/oce

8990 ISK



Adalréttir Main Courses

Naul ' Beefl

Nautalund med kartoflum, blémkdlsmauki, sveppassdsu

og steiktu graenmeti

Beef tenderloin with smaelki pofatoes, cauliflower puree,

mushroom sauce and fried vegefob/es

9.990 ISK

[Hreindvr  Reindeer

Hreind;'/rosfeik med kraekiberjosésu,
raudréfu og kartotluksku

Reindeer steak with crowberry sauce,
beetroot and pomme anne pofato

12.990 ISK

\/insom|egos’r ofhugié ad oukogjcdd er Fyrir Hreind{/ro adalréttinn ef um {yrir{ram
bokadan tilbodssedil er ad reeda, kr 3.000 & mann
Please note if you have a set menu prebooked there is an extra charge of ISK 3.000 per
person if you choose the Reindeer steak as your main course



Eltirrétlir Desserls

Hjonabandsseela ' Happy Marriage Cake

Hjénobandssaeb med vanillufs, skyntroéu

og niéu rsoénum robo I’bCI ra

Happy Marriage cake with vanilla ice cream, skyr foam

and rhubarb compote

3490 ISK
Vid maelum med | Recommended wine

Isole e Olena Chianti Classico Vin Santo 2.500 ISK

Sukkuladikaka Chocolate cake

Sukkuladikaka med hindberjasorbet og hindberjahlaupi

Chocolate cake with rospberry sorbet and rospberry ge/

3490 |SK
Vid maelum med | Recommended wine
Sandeman Tawny 10 yo 2500 ISK



Eltirrétlir Desserls

/

[s

[ce Cream

Urval of is med hcn(romulningi og berjum

Selection of ice cream with oatmeal crumble and berries

3190 ISK
Vid maelum med | Recommended wine
Disznoké Tokaji Aszt 5 Puttonyos 2800 ISK

Gulrotarkaka  Carrot Cake &9

Gulrétarkaka med appelsinusésu og appelsinusorbet

Carrot cake with orange sauce and orange sorbet

3490 ISK
Vid maelum med | Recommended wine

Castelnau de Suduiraut 2500 ISK

Ostabakki  Cheese Platter

Sérvaldir ostar med huncmgi, Fl’kjum og kexi

Specio//y selected cheeses with honey, figs and cracker

3490 ISK
Vid maelum med | Recommended wine

Graham Quinta dos Malvedos 2800 ISK
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