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Stpa dagsins / Soup of the day 1250/~

Skelfisksipa Hafnarinnar med humri, bldskel, hérpudisk,
fenniku og beyttum rjéma.
Shellfish soup with langoustine, mussels, scallops, fennel and whipped cream. 2850/~

Reekjur og reyksodinn urridi, larpera og chilli med salati og vinargrettu
Shrimps and smoked trout, avacado and chilli with salad and vinargette 2850/~

Grafid hreindyrafille, grilladur spergill og sinnepskrem.
Cured fillet of reindeer, grilled asparagus and mustard sauce. 2850/~

FISKRETTIR - FISH COURSES

Fiskur dagsins / Fish of the day 3850/~

Plokkfiskur, pjédlegur og “sd besti” smjorsteiktar kartéflur
og laukur, rigbraudsteningar.
Traditional creamed fishstew, “the best one*“ buttered potatoes and onion, rye bread 3690/-

Porskur, kryddhjipadur hnakki med gréfstappadri seetri kartsflu,
piparrétar-klettasalati og freyddri kampavins-reekjusésu.

Cod, herb coated fillet with chunky sweet potato, horse radish-ruccola salad

and frothed champagne shrimp sauce. 4690/~

Humar med steinseljusmjori og djipsteiktar steinbitskinnar tempura

med villisvepparisottd, graenu pestd, parmesan og grilludu hvitlauksbraudi
Langoustine with parsley butter and deep fried catfish cheeks tempura

with mushrooms risotto, pesto, parmesan and grilled bread 4990/~

Bjérsodin blaskel, prjar sésur; kryddjurta, sinneps og
chilli-hvitlauks, 4samt fronskum batakartsflum.
Mussels steamed in beer, served with herb, mustard and chilli-garlic sauces and fries. 4450/~

Hamborgari, franskar, sésa og salat eda / Hamburger, fries, sauce and salad or

Plokkarinn, minni itgéfan en jafn gédur / Fishstew, the smaller one but still the best

Heimalagadur rjémais fylgir / Home made ice cream included 1790/-



GRENMETISRETTIR - VEGETERIAN * VEGAN ‘QE’ ?

Vegan hnetusteik og ristadar hnetur i sinnepi og hlynsirép,

seet-karté6flumauk sveppir, larpera, hvitlaukssésa og kryddjurtasalat.

Vegan nut ,steak” ;maple and mustard carmalized nuts, chunky sweet potatoes

mushrooms, avacado, garlic sauce and herb salad. 3590/~

Greenmetisborgari med kinda og spinati, salati, tématsultu

og raudlauk, kryddjurtameejé og véfflu frénskum

Veggie burger with quinoa and spinach, salad, tomato jam

and red onion, herb mayjo and waffel fries. 2790/~

KJOTRETTIR ° MEAT COURSES

Grillborgari (180 gr) sinnep, tématsulta og raudlaukur,

bacon, pipar-Havarti, salat, franskar og Bearnaisesésa

Grilled beef burger (180 gr) mustard, tomato jam and red onion,

bacon, pepper Havarti-cheese, salad, french fries and Bearnaise sauce. 2990/~

Alvéru nautakjots steikarloka 4 hvitlauks braudi med steiktum lauk,

salati, séltémdtum, syrdum agirkum, sveppum, frénskum og sinnepssésu.

Open faced steak sandwich on garlic bread with crispy onion, salad,

confit tomatoes, pickles, mushrooms, fries and mustard sauce. 3450/-

,Kjot i karry* heegeldadur lambsskanki med hrisgrjénum,

karrysdsu, bénunum, séltémétum og syrdum agirkum.

,Lamb Curry“ slow cooked lamb shank with rice, curry sauce,

bananas, tomato confit and pickled cucumbers. 4490/~

Andarbringa og djupsteikt andar“confit“ med ristudum spergli,

stoppudum baconkartéflum, brenndri fikju og sitrénusésu.

Duck breast and deep fried duck ,,confit“ with fried asparagus,

smashed potatoes, burned fig and lemon sauce. 4990/~

Grilladur nautahryggvédvi, nautagljdi, kryddbskud kartafla,

ristadir sveppir med lauk og rétargraenmeti, Bearnaisesésa.

Roasted beef loin with beef glaze, herb baked potatoe,

pan fried mushrooms with onion and root vegetables, Bearnaise sauce 5290/~

38%» AD LOKUM - ATLAST QO

Pekanhnetubaka med jardarberjum og heimagerdum vanilluis
Pecan pie with strawberries and home made vanilla ice cream. 1690/~

Heit stikkuladikaka med hindberjum og lakkrisis.

Molten chocolate cake with raspberry and licorice ice cream. 1990/~



