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Fovéllo - Stamilews

RISARZKIUSUPA
PRAWN SOUP

Risaraekjusupa med enoki sveppum, lemongrass, graenu karry og kdkosrjoma.

(Spurdu um vegan atgaful

Spicy prawn soup with enoki mushrooms, lemon grass, green curry, and coconut

cream. (ask for vegan version|
Prawn soup: 2.590,- kr
Vegan soup : 1.990,-kr \f

RAUDPROFUR & GEITAOSTUR
BEETROOT & GOAT CHEESE

Reyktar raudrofur og geitaostur med pecan hnetum, sarsudum lauk og

kirsuberja vinaigrette.

Smoked beet roots and goat cheese with pecan nuts, pickled onion, and

cherry vinaigrette.
2.190,- kr

Litfo vélfn-Light! Lineh;

RISARZKIJUSALAT
PRAWN SALAD
Grilladar risaraekjur a salati med vinberjum, melénu, garku, papriku,
ddédlum, parmesan og jardsveppamajénesi.
Grilled prawns on a salad with grapes, melon, cucumber, bell pepper,
dates, parmesan and truffle mayonnaise.
3.390,- kr

KJUKLINGUR & FETAOSTUR
CHICKEN & FETA CHEESE
Grillud kjaklingaleeri med saetri katdflu, fetaosti, strsudum lauk,
klettasalati, kasjahnetum og sinneps vinaigrette.
Grilled chicken thighs with sweet potato, feta cheese, pickled onion,
ruccola, cashews, and mustard vinaigrette.

3.990,- kr

NAUTAHAMBORGARINN
THE BEEF BURGER

Nautahamborgari 150gr. med osti, beikoni, salati, girku, papriku, dédlumauki,
whiskey gljéia og majonesi. Borin fram med fronskum

Beef hamburger 150gr. with cheese, bacon, salad, cucumber, bell pepper, date

pure, whiskey glaze and mayonnaise. Served with fries.

3.390,- kr

Adalrélle - Main covunse

HNETUSTEIK & PERLUBYGG
NUT STEAK & PEARL BARLEY
Hnetusteik med perlubyggi, wasabi pestd, strsudum raudrofum, blomkali,
klettasalati og hnetuviniagrette.

Penut steak with pearl barley, wasabi pesto, pickled beetroot, cauliflower,

ruccola and nut vinaigrette.

4190,- kr
LAMB & BLABER
LAMB & BLUEBERRIES
Lambamjadamsteik med kartoflumds, kartéflusnakki, hunangsgljédum
rofum,
poppudu kinda, blaberja- og timijan sodgljaa.
Lamb sirloin with, potato pure, crispy potatoes, honey glazed golden

beets, popped quinoa and blueberry-and thyme glaze..
5.590,- kr.

FISKUR DAGSINS
FISH OF THE DAY
Spyrjid pjoninn hvada fiskur er i bodi i dag.
Please ask the waiter what catch we have for today.
4.390,- kr

NAUT OG BEARNAISE
BEEF AND BEARNAISE

NautaRibeye 250gr med salati, steiktu greenmeti, stokkum kartdflum

og bearnaise sésu.

bearnaise.
5.990,- kr.

Beef Ribeye 250gr with salad, fried vegetables, crispy potatoes and >\‘* %
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GOSHRYKKIR, SGFT DRINKS
STOKKAR FRANSKAR
CRISPY FRENCH FRIES Coke/Coke zero 0,3ml 490,- kr
990 - kr Pepsi/Pepsi max 0,3ml 490,- kr
Tup free 0,3ml 490,- kr
SEATKARTOFLU FRANSKAR Appelsin/Orange soda 0,3ml 490,- kr
SWEET POTATO FRIES Malt 0,3ml 490 - kr
Toppadar med chilli majénesi og parmesan osti. Kristall/ Sparkling soda 0,3ml 490, - kr
Topped with chili mayonnaise and parmesan cheese. Tonic 0,2ml 600, - kr
990, - kr Engiferbjor/Ginger beer 0,2ml 600,- kr
Engifer 61/ Ginger ale 0,2ml 600,- kr
Epla- eda appelsinusafi 0.3ml/ 450,- kr
SALAT -
SALAD aplple- or orange juice

Graent salat med garku, vinberjum, papriku og dlifuoliu. LETIVINS [/ LGS s GLass OF Wint
Green salad with grapes, bell pepper, cucumber and olive oil.
1290 - kr Hvitvin Hassins/ house wine white 187ml 1.690 - kr
Raudvin Hassins/ house wine red 187ml 1.690,- kr
Piccini Prosecco 200ml 1.690,- kr
SOSUR Moet e Chandon brut Imperial 200m| 4.390,- kr
SAUCES

Kokteil sésa | Special Icelandic sauce

Jardsveppa majénes / Truffle mayonnaise &70( a Kﬁaﬁa/ﬁeﬁffﬁffﬂf

Eldpipar Majénes / Chilli mayonnaise Gull LITE 0.4ml - 4 4% 1100 - kr
Bearnaise sosa / Bearnaise sauce BOLI 0 4ml - 5 6% 1.300,- kr

Huitlauks mejones / Aloli \f Bjor vikunnar/Beer of the week 0,4ml 1.300,- kr
Sitronu majones / Lemon moyonnoise\f

Allar sésur | All sauces 6\7516 I reGSku, BOITLEN BEEK

350.- kr Bri6 0,33 - 4,7% 1200 - kr
AUSTRI - Herdubreid 0,33 - 4,0% 1.450,- kr
KHB brugghus - Borghildur lager 0,33 - 4,7% 1.450,- kr
Snorri 0,33ml - 5,3% 1.450,- kr
Ulfur 0,33ml - 5,9% 1.200,- kr
Somersby Blackcurrant 0,33ml - 4,5% 1.200,- kr
Galdur lime 0,33ml - 4,5% 1.200,- kr
Non alcoholic beers - Please ask the waiter 690,- kr = 1 é
what we have today. T
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ASTARALDIN & HINDBER \f

Passion vegan ostakaka med kexmulning og hindberjum.
Passion vegan cheesecake with crumble and raspberries.
1.790,- kr

SUKKULAPI & KARAMELLA

Sukkuladikaka med karamellu og pistasium.
Chacolate cake with caramel and pistachios.
1.790,- kr

KAKA DAGSINS

Spurdu pjonin okkar hver kaka dagsins er i dag.
Ask our waiter what cake we have for today.
1.190,-kr

HEIMAGERDIR iSAR
HOMEMADE ICECREAMS AND SORBETS

Blaberja krapis - Blueberry sorbet \f
Vanilluis - Vanilla iceceram
Baileys is - Baileys icecream

Hindberja krapis - Raspberry sorbet \f
Basil Krapis - Basil sorbet \)’f’

Ein kila med kexmulning og berjum:
One scoop with crumble and berries:
850,- kr

KArFINYRKKIR & Tt
COTTEL URINKS & JEE

Te [ Tea

Kaffi [Americano

Espresso

Cappucchino

Cafe Latte

Sviss mokka

Chai Latte

Dirty Chai Latte

Heitt sakkuladi / Hot chocolate
Iskaffi [ Icecoffee

SIROP,/SIRUP
Vanillu / Vanilla
Sukkuladi [ Chocolate
Kokos [ Coconut
Karamellu / Caramel
Herslihnetu [ Noisette
Kanil / Cinnamon

100,- kr
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