KVOLDSEDILL - DINNER MENU

FORRETTIR - STARTERS

HUMARSUPA — LANGOUSTINE SOUP
Humarstpa, jurtaolia, rjémi, steiktur humar, hiisbakad braué og peytt smjor.
Cream of langoustine soup, herb oil, fried langoustines, house baked bread and whipped butter.

2.850

PEYTT REYKT PORSKHROGN — WHIPPED HOTSMOKED COD ROE

Peytt heitreykt borskhrogn, rjomaostur, graslaukur, dill olia og lime og ostakex.
Whipped hot smoked cod roe, cream cheese, dill oil, lime and cheese crackers.

1.900

HVITLAUKSRZKJUR - GARLIC SHRIMPS

Marineradar hvitlauksraekjur ofngrilladar i hvitlauk, steinselju og smjori, husbakad braud.
Marinated garlic shrimps ovengrilled in garlic, parsley and butter, house baked bread.

2.850

FETA OSTUR - FETA CHEESE

Djapsteiktur feta ostur i stokku bladdeigi, tomat og rabarbarasulta.
Icelandic style feta cheese in a crispy phyllo, tomato and rhubarb jam.
2.850

HROGN KAVIiAR — CAVIAR AND PANCAKES

Islensk grasleppuhrogn, syréur rjoémi, ferskur graslaukur og pénnukskur.



Icelandic lumpfish caviar, fresh chives served with pancakes.

2.690

REYKTUR LAX — SMOKED SALMON

Reyktur lax med wakame og sesamsnjé & islensku flatbraudi med tartar sésu, wasabi hnetum og syréum
raudlauk.

Smoked salmon with wakame and sesame snow on Icelandic flatbread with tartar sauce, wasabi spiced nuts
and pickled red opnion.

2.850

VEGAN VORRULLUR - VEGAN SPRING ROLLS

Stokkar vorruallur fylltar med quinoa, salthnetum, baunum, blémkali, hnadkali og setum kartéflum. Wakame

og sat chili sésa til hlidar.

Crispy spring rolls stuffed with quinoa, garden peas, salted pea nuts, kohlrabi and sweet potatos. Wakame
and sweet chili dip on the side.

2.850

BAKADUR BRIE - BAKED BRIE

Brie ostur bakadur med hunangi og pekan hnetum, borid fram med braudi
Baked with honey and pecan nuts, Served with bread

2.850

HUMARRETTIR - LANGOUSTINE

HUMAR - LANGOUSTINES

Humarskott og heill humar (300gr) ofngrilladur i islensku smjéri, hvitlauk og steinselja. Kartéflur og tzatziki

soésa.

Langoustine tails and whole langoustine (300gr) oven grilled in Icelandic butter, garlic and parsley. Served
with potatoes with tzatziki.

9.500

RIGMAHUMAR — CREAM LANGOUSTINES

Humarskott og heill humar (300gr) bakadur i krydd hvitvins rjémasoésu, borinn fram med hlidarsalati, kartéflum
og braudi.

Langoustine tails and whole langoustine (300gr) baked in a creamy white wine sauce, served with a side
salad, potatoes and bread.

9.500

HUMAR - LOBSTER

Ameriskir humarhalar 400 gr.( 3stk) ofngrilladur i hvitlauk og smjéri. Borinn fram med mais, kartéflusmeelki,
hollandaise sésu og hvitlakssmjori.

Atlandic lobster tails 400gr (3pcs) ovengrilled in garlic and butter. Served with corn on the cob, fried
potatoes, sauce hollandaise and garlic butter.

8.990

ADALRETTIR - MAIN COURSES

PORSKUR - COD

Bakadur ferskur porskur i kryddadri hvitvins rjomasoésu og mozzarella osti, borinn fram i p6nnu med kartéflum.

Market fresh prime filled of cod. Baked in a white wine cream sauce and mozzarellla cheese. Served in a pan
with potatoes



4.950

LAMB - LAMB

Grillad lamb, vorlauks kartéflumus, rétargreenmeti, nipu mauk og sodgljai.
Grilled fillet of lamb, creamy mash potatoes, root vegetable, parsnip puré and red wine jus.

6.550

HROSSALUND - HORSE TENDERLOIN

Hzegeldud hrossalund klarué a grillinu, lauksulta, chili bernaise, kartoflur.
Grilled horse tenderloin, onion jam, chili béarnaise sauce and potatoes.

7.500

{ND 0G GRIS - DUCK AND PORK

Langtimaeldad andaleeri, haegeldadur gris i appelsinu BBQ. Kart6flumus og vanillugljad gulrét asamt sodgljaa.

Slow cooked duck leg confit and tender pork in orange BBQ. Mashed potatoes, vanilla glazed carrot and red

wine jus.

5.800

GRANMETISBAKA - VEGATABLE PIE

Kartoflur, setar kart6flur, spinat, bankabygg, kjuklingabaunir asamt 68ru graeenmeti i filodeigsbéku. Gratinerud
med feta osti. Borin fram med bakadir gulrét og vorlaukssoésu.
Hazegt ad fa vegan utgafu.

Potatoes, sweet potatoes, spinach, pearl barley, chickenpeas and other veggies in a phyllo dough pie.
Gratinated with Icelandic style feta. Served with a baked carrot and spring onion sauce. Available as vegan
on request.

4.800

TUNFISKUR — TUNA STEAK

Léttsteikt tanfiskssteik, melonusalsa, kramid avokado, kartoflur og lime.
Grilled tuna steak, typically served rare with a melon salsa, crushed avocado, potatoes and lime.

4.980

EFTIRRETTIR - DESSERTS

SUKKULABIKAKA - CHOCOLATE BROWNIE

Husgerd sikkuladikaka med mjukum kjarna, isinn okkar er med.
Homemade chocolate brownie with a soft sentre, served with house made gelato ice cream.
1.990

HEIMAGERDUR iS PARFAIT — HOME MADE ICE CREAM PARFAIT

Husgerdur 6mmuis i sikkuladihnetti, stokkir hafrar og heit karamella.
Homemade ice cream parfait served in a chocolate globe with hot caramel sauce.
2.390

LAKKR{S CREME BRULEE — LIQUORICE

Klassisk Vanilla créme bralée med lakkris og hisgerdum is.
Classic vanilla brulée with liquorice, house made ice cream

1.990



VEGAN SUKKULABI HNETU GANACHE - VEGAN PEANUT GANACHE
Volgur 70% OMNOM Tanzania sikkuladi canache og vegan is

Warm OMNOM Tanqania 70% chocolate&peanut ganache, mango foam, baked crumble and vegan ice

cream.
1.990

SKYR ELDGIGUR — SKYR VOLCANO

Skyrmus med tahiti vanillu, hraun, 6sku, sprengjukalum, berjasosa og karamella.
Icelandic skyr mousse with Tahiti vanilla, lava, ash, pop rocks and caramel.

1.990




