i bodi 31. desember & 1. jantar

FJAILKONAN

KRA & KRESINGAR

4 RETTA ARAMOTASEDILL

FORRETTIR

Bleikja & lummur
Léttgrafin bleikja, kjuklingabaunalummur, piparrétarsésa, hrogn,
stokkar linsubaunir, yuzu-ylliblémadressing

Lamb & hveitikdokur
Heegeldad lamb, vestfirskar hveitikdkur, gulrétarmauk,
pikkladur raudlaukur, piparrétarsésa

ADALRETTUR - veldu & milli

Nautalund
200 g, gulreetur, grilladur aspas, sellerirétarmauk,
smeelki, bjér-hollandaise

Grilladur lax
Beykisveppir, hoisin sveppir, aspas, fregola,
hvitlauks-sellerirétarmauk, reykt aioli

EFTIRRETTUR

Eton Mess skyr ostakaka
Hvitsikkuladi-skyrmus, marengs,
hindber, hindberjasésa

15.900 kr.

Adeins framreitt fyrir allt bordid.

Perere

SNAKK

Braudkarfa 1.490 kr.
Nybakad béndabraugd, islenskt smjor

med svortum hvitlauk og dédlum

Spicy résmarin hnetumix 1.890 kr.
Pekanhnetur, heslihnetur,

brasiliuhnetur, kasjihnetur, méndlur
Blandadar marineradar olifur 1.890 kr.
Peppadew chili, oregané

Truffladar franskar 2.590 kr.
Truffluolia, parmesan, harissa-mzejo,
trufflu-meejé

Franskar 1.890 kr.
Japonsk kokteilsésa

Harissa franskar 1.990 kr.
Japonsk kokteilsésa

Hummus turn 3.990 kr.

Grillad surdeigsbraud og vestfirskar hveitikékur

> Raudréfuhummus
> Avokadéhummus

GRANMETI

Blémkals "rib eye steik"

Chipotle marineradar kjuklingabaunir,
graskersmauk, chermoula dressing,
aspas og granateplis

4.490 kr.

Graenmetisborgari 4.890 kr.
Pintobauna- og hnetubuff, parmesan,
hoisin sveppir, raudlaukur, Buri,

trufflu-meejé, franskar

ADALRETTIR

Grilladur lax 7.290 kr.
Beykisveppir, hoisin sveppir, aspas,

fregola, hvitlauks-sellerirétarmauk,

reykt aioli

Kjuklingasalat 5.890 kr.

Granatepli, romaine salat, pikklud vinber,
pistasiur, romanesco-blémkal,
granatepla-dressing, avékaddkrem,
parmesan kex

> Graskershummus Lambaborgari 5.290 kr.

Beikon, sveppa & dodlu duxelle,
4 Z pikkladur raudlaukur, pikklud gurka,

S M A R E T T I R rucola, Buri, franskar

Lamb & hveitikokur 4.490 kr. 1/2 kjl]klingur Piri Piri 7.690 kr.

Hzegeldad lamb, vestfirskar hveitikékur, Bringa, leggur og Urbeinad leeri,

gulrétarmauk, pikkladur raudlaukur, trufflu—p.arlmesan, franskar, salat,

piparrétarsésa skyr-tahini

Bleikja & lummur 4.390 kr, ~ Lambakorona 9.890 kr.

Léttgrafin bleikja, kjuklingabaunalummur, Heegeldud lambakéréna med aspas,

piparrétarsésa, hrogn, stékkar linsubaunir, brok,kohm, smaelki, gfankuéum

yuzu-ylliblémadressing gulrétum og bearnaisesésu.

Kjuklingastrimlar ,buffalo® 3.990 kr. Nautalund . 9.890 kr.

Panké & chilihjapadar kjdklinglundir 200 g, gulrastur, grilladur aspas,

 Buffalo BBQ sosu, pikklad sellerf, smeelki, sellerirGtarmauk,

salthnetur, gradaostasésa bjér-hollandaise

Nauta carpaccio 4.290 kr. Grillad rib eye 11.890 kr.

Green Charmoula, fleyttur feta, Brokkdlini, aspas, hoisin sveppir,

parmesan flégur, granatepli bearnaisesodsa, trufflufranskar

Djupsteikt brownie 3.490 kr. Prista-sukkuladiterta 3.190 kr.

Vanillufs, rjémi, sikkuladisésa, Stikkuladi, Pristur, vanillus,

karamelladar pekanhnetur, peyttur rjémi

dulce de leche, Eton Mess skyr ostakaka 3.290 kr.

Djupsteikt Oreo 3.390 kr. Hvitstkkuladi-skyrmus, marengs,

Vanillufs, sikkuladisésa hindber, hindberjasésa

Snickers-marengsterta 3.390 kr. Kokosbolluterta 3.690 kr.

Sukkulagibotn, marengs,
snickers-karamella, peyttur rjomi

FRABZR TIL AD DEILA

Kékos & mondlubotn, kékosbollur,
stkkuladi, kékosbolluis



Available December 31st & January 1st

FJAILKONAN

KRA & KRESINGAR

4 COURSE NEW YEARS MENU

STARTERS

Arctic charr & blini
Lighly cured arctic charr, chickpea blini, horseradish sauce, roe,
crispy lentils, yuzu-elderflower dressing

Lamb & flatbread
Slow cooked lamb, traditional Icelandic flatbread from the Westfjords,
carrot purée, pickled red onions, horseradish sauce

MAIN COURSE - choose between

Beef tenderloin
200 g, carrots, grilled asparagus, celeriac purée,
baby potatoes, beer-hollandaise

Grilled salmon
Beech mushrooms, hoisin mushrooms, asparagus,
fregola, garlic-celeriac paste, smoked aioli

DESSERT

Skyr Eton Mess cheesecake
White chocolate “skyr” mousse, meringue,

raspberries, raspberry sauce

15.900 kr.

Only served for the whole table.

SNACKS

Bread basket

Freshly baked country bread,
Icelandic butter with black garlic
and dates

1.490 kr.

Spicy rosemary nut mix 1.890 kr.
Pecan nuts, hazelnuts, Brazil nuts,

cashew nuts, almonds

Mixed marinated olives 1.890 kr.

Peppadew chili, oregano

Truffle fries 2.590 kr.
Truffle oil, parmesan, harissa mayo,

truffle mayo

Fries 1.890 kr.

Japanese cocktail sauce

Harissa fries 1.990 kr.

Japanese cocktail sauce

Hummus tower 3.990 kr.

Grilled sourdough bread, traditional
Icelandic flatbread from the Westfjords

> Beetroot hummus
> Avocado hummus
> Pumpkin hummus

SMALL COURSLES

Lamb & flatbread 4.490 kr.
Slow cooked lamb, traditional Icelandic
flatbread from the Westfjords, carrot purée,
pickled red onions, horseradish sauce

Arctic charr & blini 4.390 kr.
Lighly cured arctic charr, chickpea blini,

VEGETABLES

Cauliflower "rib eye steak" 4.490 kr.
Chipotle marinated chickpeas,

pumpkin purée, chermoula dressing,
asparagus and pomegranates

Veggie burger 4.890 kr.

Pinto bean & nut patty, parmesan, hoisin
mushrooms, red onions, Blri Icelandic
cheese, truffle mayo, fries

MAIN COURSES

Grilled salmon 7.290 kr.
Beech mushrooms, hoisin mushrooms,
asparagus, fregola, garlic-celeriac paste,
smoked aioli

Chicken salad
Pomegranate, romaine salad,
pickled grapes, pistachios, romanesco
cauliflower, pomegranate dressing,
creamy avocado, parmesan crisp

5.890 kr.

Lamb burger 5.290 kr.
Bacon, mushroom & date duxelle,
pickledred onions, pickled cucumber,

rucola, Buri Icelandic cheese, fries
1/2 chicken Piri Piri
Breast, leg and boneless thigh,

truffleparmesan fries, salad,
Skyr tahini sauce

7.690 kr

Icelandic lamb rack 9.890 kr.
Slow cooked rack of Icelandic lamb
with asparagus, broccolini, oven baked

carrots, spinach cream and bearnaise sauce

horseradish sauce, roe, crispy lentils, Beef tenderloin 9.890 kr.
yuzu-elderflower dressing 200 g, carrots, grilled asparagus,

Buffalo chicken tenders 3.990 kr. celeriac purée, beer-hollandaise,

Panko & chili coated chicken tenders baby potatoes

in Buffalo BBQ sauce, pickled celery, Grilled rib eye 11.890 kr.
salted peanuts, blue cheese sauce Broccolini, asparagus, hoisin

Beef carpaccio 4.290 kr. mushrooms, bearnaise sauce,

Green Charmoula, whipped feta, truffle fries

parmesan, pomegranate

s

Deep fried brownie 3.490 kr. Pristur chocolate cake 3.190 kr.
Vanilla ice cream, whipped cream, Icelandic liquorice chocolate Pristur,

chocolate sauce, caramelized pecans, Chgcolate, vanilla ice cream and

dulce de leche whipped cream

Snickers meringue cake 3.390 kr. Deep fried Oreo 3.390 kr.
Chocolate cake. snickers caramel Vanilla ice cream, chocolate sauce

meringue, whipped cream Coconut candy cake 3.690 kr.
Skyr Eton Mess cheesecake 3.290 kr. PERFECT TO SHARE

White chocolate “skyr” mousse,
meringue, raspberries, raspberry sauce

Coconut and almond layer, Icelandic
coconut candy Kékosbolla, chocolate,
Kékdsholla ice cream



