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A FIVE COURSE SET MENU

Graflax
Beets, ginger, rhubarb mustard, sour
cream, rye bread

Mushrooms and beer
Beer, smoked mushrooms, sunflower
seeds, cheese, pine

Rock crab soup
Whipped cream, sour berries, lemon, basil

Parmaham wrapped monkfish*
Savory cabbage, carrots, ocean quahog,
redwine sauce

Warm rice pudding
Apricots, ginger, crunchy rice, nuts, sour
cherries

FESTIVE MENU AVAILABLE THURSDAY, FRIDAY AND SATURDAY EVENINGS

A THREE COURSE SET MENU

Mushrooms and beer
Beer, smoked mushrooms, sunflower
seeds, cheese, pine

Parmaham wrapped monkfish*
Savory cabbage, carrots, ocean quahog,
redwine sauce

Warm rice pudding
Apricots, ginger, crunchy rice, nuts,
sour cherries

FESTIVE SET MENU 9.500 ISK / 6.500 ISK
*LAMB FILLET AVAILABLE AS MAIN COURSE AT 1.300 ISK SUPPLEMENT
WINE PAIRING 6.500 ISK / 3.900 ISK
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FIMM RETTA HATIDARSEDILL

Graflax
raudbedur, engifer, rabbabarasinnep,
syrdur rjomi, rugbraud

Sveppir og bjoér
Bjor, reyktir sveppir, solblémafrae, ostur,
greni

Grjotkrabbasupa
Peyttur rjémi, sur ber, sitréona, basil

Parmaskinku eldadur skotuselur*
Bloorukal, gulraetur, kufskel, raudvinssésa

Hrisgrjona budingur
Aprikosur, engifer, stokk hrisgrjon,
hnetur, sur kirsuber

| BODI OLL FIMMTU-, FOSTUDAGS- & LAUGARDAGSKVOLD

PRIGGCJA RETTA HATIDARSEDILL

Sveppir og bjor
Bjor, reyktir sveppir, sélblémafrae, ostur,
greni

Parmaskinku eldadur skotuselur®
Bloorukal, gulreetur, kufskel,
raudvinssosa

Hrisgrjona budingur
Aprikosur, engifer, stokk hrisgrjon,
hnetur, sur kirsuber

HATIDARSEDILL 9.500 KR / 6.500 KR

*LAMBA FILLET i BODI SEM ADALRETTUR A 1.300 KR. TIL VIDBOTAR

VINPORUN 6.500 KR. / 3.900 KR




LETTIR RETTIR

Hummus, olivur, sélpurrkad témat pesté
2190 kr

Skelfisk supa, kokos, kufskel, kraeklingur, engifer og sitrénugras
2490 kr

Grilluo surdeigssneid med kremudum sveppum, og pikkludum lauk
2890 kr
(Baettu vid beikoni fyrir 200 kr)

Bakadur Hofdingi, hungang, hnetur, dsamt grilladri sirdeigssneid
1690 kr

STAERRI RETTIR

Haegeldad lamb med kryddjurtarsodi, byggi, gulrétum og kapers
3590 kr

Saltfiskur med dillkremi, byggi og syréum lauk
3290 kr

Bakadir sveppir i hafraosti med byggi, braudraspi og hvitlauk
2990 kr

*Grillud surdeigssneid fylgir hverjum rétti

SFETT | LOKIN..

Volg "hjénabandssala" med peyttum rjoma
1990 kr
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SMALL COURSES

Hummus, olives, sun-dried tomato pesto
2190 isk

Shellfish soup, coconut, mussels, quahog, ginger and lemongrass
2490 isk

Grilled sourdough bread with creamed mushrooms, and pickled
onions
2890 isk
(Add bacon for 200 isk)

Baked Hofdingi (cheese), honey, nuts, with grilled bread
1690 isk

BIGGER COURSES

Slow-cooked lamb, lamb broth, carrots, barley and capers
3590 isk

Salted cod, dill sauce, barley, breadcrumbs and pickled onions
3290 isk

Baked mushrooms in oat cream, garlic, barley, carrots and herbs
2990 isk

*Grilled sourdough bread comes with every course

A LAST BITE...

Warm "hjéonabandsseaela" cobbler with strawberries, rhubarb
and whipped cream
1990 isk




