SKYR & BASILIiKA
"SKYR" & BASIL

Skyr fraud med sitronugeli, marengs og basil krapis.

“Skyr” mousse with lemon gel, meringue and basil sorbet.

1.890,- kr

HINDBER & MONDLUR

RASPBERRY & ALMONDS v

Hindberja sikkuladi fraud, svampbotn & mdndlur
Raspberry mousse, sponge & almonds
1.890,- kr

SUKKULADPI & KARAMELLA
CHOCOLATE & CARAMEL

Stukkuladikaka med karamellu, peyttu hvitu sikkuladi
kremi og pistasium.
Chocolate cake with caramel , whipped white ganache
and pistachios.
1.890,- kr

CREME BRULEE
CREME BRULEE

Créme Bruleé med berjum.

Créme Bruleé with berries.
1.890,- kr

HEIMAGERPDPIR iSAR

HOMEMADE ICECREAMS AND SORBETS

Blaberja krapis - Blueberry sorbet \/’
Vanillu is - Vanilla ice cream
Baileys is - Baileys ice cream
Hindberja krapis - Raspberry sorbet \/’
Basil Krapis - Basil sorbet V
Kokkurinn velur - Chef's choice

Ein kila med kexmulning og berjum:

One scoop with crumble and berries:
850,- kr

. NS
EFTIRRETTAR KOKTEILAR Y
DESSERT COCKTAILS

Espresso martini with a twist

Espresso - vodka - karamellusirdp - Kahlua - rjomi - maskat
Espresso - vodka - caramel syrup - Kahlua - cream - nutmeg
2.500,- kr

Malibu chocolate treat
Vodka - Malibu - rjémi - sikkuladisirop
Vodka - Malibu - Cream - Chocolate syrup
2.500,- kr

Irish coffee
Kaffi - Jameson - padursykur - peyttur rjomi
Coffee - Jameson - brown sugar - whipped cream
2.200,- kr

Cargjilo \
Espresso - likjor 43
Espresso - Liquor 43

2.200,- kr



RISARZKIJURS& DODPLUR
PRAWNS & DATES

Grilladar risareekjur a salati med vinberjum, meldnu, garku,
papriku, dédlum, parmesan og jardsveppamajonesi.
Grilled prawns on a salad with grapes, melon, cucumber,
bell pepper, dates, parmesan and truffle mayonnaise.
3.790,- kr

KIJUKLINGUR & FETAOSTUR
CHICKEN & FETA CHEESE

Grillud kjaklingaleeri med seatri kartoflu, fetaosti,
sdrsudum lauk, klettasalati, kasjahnetum og sinneps
vinaigrette.

Grilled chicken thighs with sweet potato, feta cheese,
pickled anion, ruccola, cashews, and mustard vinaigrette.
3.990,- kr

NAUTAHAMBORGARI & BEIKON
BEEF HAMBURGER & BACON

Nautahamborgari 150gr. med beikoni, osti, salati, garku,
papriku, dédlumauki, visky gljda, majonesi & frénskum
Beef hamburger with bacon, cheese, salad, cucumber, bell
pepper, date purré, whiskey glaze, mayonnaise & french fries
3.790,- kr

STOKKAR FRANSKAR
CRISPY FRENCH FRIES v

990,- kr

SAETKARTOFLU FRANSKAR
SWEET POTATO FRIES

Toppadar med chilli majénesi og parmesan osti.
Topped with chili mayonnaise and parmesan cheese.
990,- kr

SALAT
SALAD v
—0
Greent salat med garku, vinberjum, papriku og élifu oliu.

Green salad with grapes, bell pepper, cucumber and olive oil.
1.290,- kr

SOSUR
SAUCES
—0

Kokteil sésa | Special Icelandic sauce
Jardsveppa majénes | Truffle mayonnaise
Eldpipar majénes / Chili mayonnaise
Béarnaise sésa [ Béarnaise sauce
Hvitlauks majénes / Aioli V
Sitrénu majénes / Lemon mayonnaise v

Allar sosur [ All sauces
350,- kr



HNETUSTEIK & PERLUBYGG
NUT ROAST & PEARL BARLEY

Hnetusteik med perlubyggi, wasabi pestd, sirsudum raudréfum, blémkali, klettasalati og hnetuviniagrette.
Nut steak with pearl barley, wasabi pesto, pickled beetroot, cauliflower, ruccola and nut vinaigrette.
4.190,- kr

FISKUR DAGSINS
FISH OF THE DAY

Spyrjid pjoninn hvada fiskur er i bodi i dag.
Please ask the waiter what chatch we have today.
4.390,- kr

LAMB & BLABER
LAMB & BLUEBERRIES

Lambamjadmasteik med kartoflumis, kartoflusnakki, hunangsgljadum réfum, raudréfumauki, poppudu kinda, bldberja- og
timijan sodgljaa.
Lamb sirloin with, potato pure, crispy potatoes, honey glazed beets, beetroot purée, popped quinoa and blueberry- and
thyme glaze.
5.590,- kr

RIBEYE & BEARNAISE
BEEF RIBEYE & BEARNAISE

NautaRibeye 250gr med salati, bokudu graenmeti, stokkum kartdflum og béarnaise sosu.
Beef Ribeye 250gr with salad, baked vegetables, crispy potatoes and béarnaise.
5.990,- kr

NAUTALUND & NAUTAKINNAR
BEEF TENDERLOIN & BEEF CHEEKS

Nautalund 200gr beint fra byli og nautakinnar med lauk, sveppafrodu, stokkum kartoflum, sellerirdt, greenkali og nauta gljda.
Beef 200gr from the farm and beef cheeks, with onion, mushroom foam, celeriac, crispy potatoes, kale and beef glaze.
71.390,- kr

<&



RISARZKIJUSUPA & GRAENT KARRY
PRAWN SOUP & GREEN CURRY

Sterk risareekjusipa med blomkali, sitrénugrasi, greenu karry og
kékosrjoma.
Spicy prawn soup with cauliflower, lemon grass, green curry, and
coconut cream.
2.590,- kr

RAUPROFUR & GEITAOSTUR
BEETROOT & GOAT CHEESE

Reyktar raudrofur og geitaostur med pecan hnetum, sirsudum
lauk og kirsuberja vinaigrette.
Smoked beetroots and goat cheese with pecan nuts, pickled
onion, and cherry vinaigrette.
2.190, - kr

BLEIKJUTARTAR & YUZU
CHAR TARTAR & YUZU

Bleikjutartar med brioche, yuzu majonesi, kornhanueggi og
epla spaghetti.
Char tartar with brioche, yuzu mayonnaise, quail egg and
apple spaghetti.
2.990,- kr

NAUTA PYNNUR & SVARTUR
HVITLAUKUR
BEEF CARPACCIO & BLACK GARLIC

Nauta pynnur med svortu hvitlauks majonesi, heslihnetum,
sultudum raudbedum, klettasalati, b6kudum osti og fennel.
Beef carpaccio with black garlic mayonnaise, hazelnuts,
pickled beetroots, ruccola, baked cheese and fennel.
2.990,- kr

KOKOS & KARRY SUPA v
COCONUT & CURRY SOUP

Sterk kokos og karry sipa med sitronugrasi, greenu karry
og blémkaili.
Spicy coconut and curry soup with lemon grass, green curry,
and cauliflower.
1.990, - kr

LARPERU HUMMUS & SURALDIN
AVOCADO HUMMUS & LIME

Larperu hummus med kériander og suraldin borid fram
med grilludu brauai.
Avocado hummus with cilantro and lime, served with
grilled bread.
1.790,- kr

SELLERIROT & MONDLUR v
CELERIAC & ALMONDS

Grillug sellerirét med sitronu majonesi, eplasalsa,
méndlum, sesamfreejum og kryddjurtaroliu.
Grilled celeriac with lemon mayonnaise, apple
salsa, almonds, sesame and herb oil.
2.190,- kr

HREINDYR & JARPSKOKKAR
REINDEER & SUNCHOKES

Heindyra tataki 50gr. med soya-ponzu sésu, sesam frajum,
jardskokkamauki og stdkkum jardskokkum.
Reindeer tataki with soya - ponzu dressing, sesame seeds,
sunchoke purré and crispy sunchokes.

3.190,- kr



BLEIKJUTARTAR & YUZU
CHAR TARTAR & YUZU

Bleikjutartar med brioche, yuzu majonesi, kornhaenueggi og
epla spaghetti.
Char tartar with brioche, yuzu mayonnaise, quail egg and
apple spaghetti..

NAUTA PYNNUR & SVARTUR HVIiTLAUKUR
BEEF CARPACCIO & BLACK GARLIC

Nauta pynnur med svortu hvitlauks majonesi, heslihnetum,
sultudum raudbedum, klettasalati, békudum osti og fennel.
Beef carpaccio with black garlic mayonnaise, hazelnuts, pickled
beetroots, ruccola, baked cheese and fennel.

RISARZKIUSUPA & GRAENT KARRY
PRAWN SOUP & GREEN CURRY

Risareekjusipa med blomkali, sitrénugrasi, greenu karry og
kokosrjoma.
Spicy prawn soup with cauliflower, lemon grass, green curry, and
coconut cream.

LAMB & BLABER
LAMB & BLUEBERRIES

Lambamjadmasteik med kartéflumas, kartoflusnakki,
hunangsgljadum réfum, raudrofumauki, poppudu kinda, bldberja-
og timijan sodgljda.

Lamb sirloin with, potato pure, crispy potatoes, honey glazed
beets, beetroot purée, popped quinoa and blueberry-and thyme
glaze.

EFTIRETTAR TVENNA
DESSERT DUO

Kokkarnir okkar velja tvo af okkar bragdgddu eftirréttum.
The chefs choose 2 of our delicious desserts for you.

8.490,- KR A MANN

8.490,- KR PER PERSON

bessi matsedill er til ad deila,
Lagmark fyrir 2 manns.
This menu is a sharing menu.
Minimum 2 persons.

~CCAEOD-
~LC AN~

b télfo vegan. gedbff

beornge Vegan. manit

LARPERU HUMMUS & SURALDIN
AVOCADO HUMMUS & LIME

Lérperu hummus med koriander og saraldin borid fram med
grilludu braudi.
Avocado hummus with cilantro and lime, served with grilled
bread.

SELLERIROT & MONDLUR v
CELERYAC & ALMONDS

Grillud sellerirét med sitronu majénesi, eplasalsa,
mondlum, sesamfraejum og kryddjurtaroliu.
Grilled celeriac with lemon mayonnaise, apple salsa,

almonds, sesame and herb oil.

KOKOS & KARRY SUPA
COCONUT & CURRY SOUP

Sterk kokos og karry sipa med, sitronugrasi, greenu karry og
blémkali.
Spicy caconut and curry soup with, lemon grass, green curry,
and cauliflower.

HNETUSTEIK & PERLUBYGG
NUT ROAST & PEARL BARLEY

Hnetusteik med perlubyggi, sirsudum raudréfum, blémkali,
klettasalati og hnetuviniagrette.
Nut steak with pearl! barley, pickled beetroot, cauliflower,

ruccola and nut vinaigrette.

HINDBER & MONDLUR
RASPBERRY & ALMONDS

Hindberja stkkuladi fraud, svampbotn & mondlur.
Raspberry mousse, sponge & almonds.

6.490,- KR A MANN

6.490,- KR PER PERSON

bessi matsedill er til ad deila,
Lagmark fyrir 2 manns.

This menu is a sharing menu.
Minimum 2 persons



RAUPROFUR & GEITAOSTUR
BEETROOT & GOAT CHEESE

Reyktar raudrdfur og geitaostur med pecan hnetum, sdrsudum lauk og
kirsuberja vinaigrette.
Smoked beetroots and goat cheese with pecan nuts, pickled onion,
and cherry vinaigrette.

NAUTALUND & NAUTAKINNAR
BEEF TENDERLOIN & BEEFCHEEKS

Nautalund beint fra byli og nautakinnar med lauk, sveppafrodu, stokkum
kartoflum, sellerirdt, greenkdli og nauta gljda.
Beef from the farm and beef cheeks, with onion, mushroom foam, celeriac, crispy
potatoes, kale and beef glaze.

SKYR & BASIL
"SKYR" & BASIL

Skyr fraud med sitronugeli, marengs og basil krapis.
“Skyr” mousse with lemongel, meringue and basil sorbet.

VERD FYRIR ALLA 3 RETTINA - 10.590,- KR

PRICE FOR THE 3 COURSE MENU - 10.590,- KR

Beint fra byli matsedillinn okkar er unninn ar hr@efnum fra nanasta umhverfi okkar.
Geitaosturinn kemur fra Lynghdl i Skriddal. Nautalundin og Skyrid kemur fra
ndagrénnum okKkar a Egilsstadabylinu.

Our farm menu is made from local ingredients. The goat cheese comes from Lynghdll

-

farm in Skiddalur. The beef tenderloin and the "Skyr” comes from the local farm
Egilsstadir next to the hotel.



FLDAUSHD

— RESTAURANT ——

~CCAEOD -

Keeru gestir.

Verid hjartanlega velkomin @ veitingastadinn Eldhasid.

Hja okkur er metnadur og alid megineinkenni Eldhassins. Likt og a Gistihasinu sjélfu er
matargerd veitingastadarins sprottin ar traustum hefdum og eru hrdefnin, sem vid berum

mikla virdingu fyrir, gjarnan sett i nytt samhengi med pvi markmidi ad Gtkoman veradi
eftirminnileg. Hraefni matarins er mestu leyti islenskt og fengid Gr okkar ndnasta umhverfi. Vid
erum stolt af islenskum landbinadi og viljum kynna pa framleidendur sem eru @ sveedinu med pvi
ad nyta afurdir peirra. bad er 6sk okkar ad pid njotid astudlegrar

matargerdar og godrar pjonustu i einstoku umhverfi GistihGssins og ad stundin verdi ykkur
anegjuleg.

Verdi ykkur ad godu og verid avallt velkomin.

Gunnlaugur Jonasson og Hulda Elisabeth Danielsdattir

Dear guest.
Welcome to our restaurant Eldhusia.
Our ambition and devotion are the main features of the kitchen, like the Gistihdsid itself the
cuisine stands on a solid tradition. We have great respect for the ingredients. They are mostly
Icelandic and gotten from our immediate environment. We are proud of our domestic agriculture
and therefore we should like to introduce our local farmers. It is our desire that you enjoy our
cooking and good service in our welcoming environment of
the Lake Hotel and that your time here will be a memorable one.
Enjoy and always welcome.

Gunnlaugur Jonasson and Hulda Elisabeth Danielsdattir

ANNO 1903

GSTisD <




