3 course tasting menu

-Seared Tuna Loin-
Tuna, black sesame, squash purée,
watercress, sweet chili, roe.

-Spicy Beef Tenderloin- Mains
Mavrinated tenderloin, baked potato wedges, grilled
asparagus. sweet potato, sesame- chili-soy sauce.

or
-Grilled Salmon-
Toasted barley. broccolini, herb oil. white wine sauce,

trout roe.

- Tiramisu- Ladyfingers, coffee, coffee liqueur,
mascarpone.

9.900 ISK
Wine pairing 4.900 ISK

Desserts

Starters

A La Carte

Baked Brie 2.190 ISK
Honey, roasted nuts, pickled onions.

Mushrooms & Beer 2.290 ISK
Sunflower seeds, smoked mushrooms, watercress.

Lamb Tartare 2.690 ISK
Capers, sesame oil, mustard seeds. croutons.

Seared Tuna Loin 2.890 ISK
Black sesame, squash purée, watercress, sweet chili, roe.

Lobster Soup 2.890 ISK
Prawns, celery, cream, garlic and parsley oil, bread.

Grilled Salmon 5.390 ISK
Toasted barley, broccolini, herb oil, white wine sauce.

Roasted Ling Fish 4.990 ISK
Cherry tomatoes, pickled onions, herb sauce, linseeds.

Miso Marinated Cod 4.990 ISK.
Cooked rice, sesame-chili-soy sauce, radish, carrot.

Spicy Beef Tenderloin 6.990 ISK.
Baked potato wedges, sweet potato puree, asparagus, sesame-chili-
SOy sauce.

Grilled Lamb Fillet 6.490 ISK.
Baked potato wedges, sweet potato puree, asparagus, red wine sauce.

Baked Mushrooms 4.490 ISK.
Broccolini, potato cake, chives, soy glazed pumpkin seeds.

Mavrinated Tofu 4.490 ISK
Baked potato wedges, sweet potato puree, asparagus sesame-chili-soy
sauce.

Licorice Chocolate Mousse 2.390 ISK
Raspberries, oats, cherry crumbs, marshmallows.

Tiramisu 2.390 ISK
Ladyfingers, coffee, coffee liqueur, mascarpone.



https://borgarbokasafn.is/en/ting/object/ICE01_PRIMO001199756

Smeerri réttir

3 rétta smakkseOill

Snoggsteikt tunfiskslund- Tanfiskur, svort sesamfree,
graskersmauk, vatnakarsi, chilli, hrogn.

-Marinerud nautalund-
Bakaoir kartoflubatar, grilladur aspas, seet kartafla, sesam-
chili-soya sosa

Steerri réttir

eda

-Grilladur lax-
Brokkolini, rista0 bygg, hvitvinssosa.

-Tiramisua-
Kokufingur (ladyfingers), kaffi, kaffilikjor, mascarpone ostur.

9.900 kr
. Vinporun 4.900 kr.

Seett 1 lokin

A La Carte

Bakaour Brie 2.190 kr.
Hunang, ristadar hnetur, syrour laukur.

Sveppir og bjor 2.290 kr.
Bjor, reyktir sveppir, solblomafree, ostur, fura.

Lambatartar 2.690 kr.
Kapers, chilli, sinnepsfree, braudteningar.

Snoggsteikt tanfiskslund 2.890 kr.
Svort sesamfree, graskersmauk. vatnakarsi, chilli, hrogn.

Humarsupa 2.890 kr.
Reekjur, sellert, rjomi, hvitlauks- og steinselju olia. Focaccia.

Grilladur lax 5.390 kr.
Brokkolini, ristad bygg, hvitvinssosa.

Stokk langa 4.990 kr.
Kirsuberja tomatar, syrour laukur, kryddjurtakrem, horfree.

Miso Marineradur Porskur 4.990 kr.
Hrisgrjon, sweet chili-soya sosa, radisur, gulreetur.

Marinerud Nautalund 6.990 kr.

Bakaodir kartoflubatar, seet kartoflumas, aspas, sesam-chili-soya sosa.

Grillad Lamba Fillet 6.490 kr.
Bakaodir kartoflubatar, seet kartoflumdas, aspas, raudvinssosa.

Bakadir sveppir 4.490 kr.
Brokkolini, kartoflu batar, syrour laukur, soja-gljad graskersfree.

Marinerao Tofu 4.490 ISK

Bakadir kartoflubatar, seet kartafla, aspas, sesam-chili-soya sosa.
Lakkrisstkkuladimus 2.390 kr.

Hindber, hafrar, kirsuberjakrap, sykurpuoi

Tiramisa 2.390 kr.
Kokufingur (ladyfingers), kaffi, kaffilikjor., mascarpone ostur.
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Barnamartsedill / Kids Menu

Grilluo samloka meo skinku og osti
Beikon rjomapasta

Lax med byggi og brokkoli

Grilled sandwich with ham and cheese

Pasta with cream and bacon

Salmon, barley, brokkolini

1.390 kr, / 1.390 ISK




