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RISARZKIUSUPA
PRAWN SOUP

Risaraekjusipa med enoki sveppum, lemongrass, greenu karry og kdkosrjoma.

|Spurdu um vegan atgédfu)

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

cream. (ask for vegan version)
Prawn soup: 2.600,- kr
Vegan soup : 2.200,-kr

RAUDPROFUR & GEITAOSTUR
BEETROOT & GOAT CHEESE

Reyktar raudréfur og geitaostur med pecan hnetum, sirsudum lauk og berja
vinaigrette.
Smoked beet roots and goat cheese with pecan nuts, pickled onion, and
berry vinaigrette.
2.400,- kr

Adalviller - Mase cose

RISARAKIUSALAT
PRAWN SALAD

Risaraekjur d salati med vinberjum, meldnu, garku, papriku,
ddédlum, parmesan og jardsveppamajénesi.
Prawns on salad with grapes, melon, cucumber, bell pepper,
dates, parmesan and truffle mayonnaise.
3.790,- kr

KJUKLINGUR & BYGG
CHICKEN & BARELY

Heegeldud kjaklingabringa med kremudu perlubyggi, brokkoli,
spinatsalati & Feykir osti.
Sous vide chicken breast with creamy barley, broccoli, spinach
salad & Feykir cheese.
4.200,- kr

NAUTAHAMBORGARINN
THE BEEF BURGER

Nautahamborgari 150gr. med osti, beikoni, salati, garku, papriku, dddlumauki, whiskey

gljda 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.
3.790,- kr

BLOMKALSSTEIK & KUS KUS
CAULIFLOWER ROAST & COUS COUS

Blomkakssteik med linsubaunum, reyktu papriku mauki,
stokkum kjaklingabaunum, fennel & blomkélssalatii.
Cauliflower roast with cous cous, smoked bell pepper purée,

crispy chickpeas, fennel & cauliflower salad.
4.300,- kr

LAMB & PISTASIUR
LAMB & PISTACHIOS

Lambakérona & haegeldadur frampartur med selleritot,
greenkadli, perlulauk, kartoflukdku, sinnepsgljda & pistasium.
Rack of lamb & slow roasted lamb shoulder with celeriac, kale,

pearl onion, potato pave, mustard glaze & pistachios.
6.700,- 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.
4.500,- kr

RIBEYE & JARDSVEPPA HOLLANDAISE
BEEF RIBEYE & TRUFFLE HOLLANDAISE

NautaRibeye 250gr med stokkum kartdéflum, bokudu greenmeti
og jardsveppa hollandaise.
Beef Ribeye 250gr with crispy potatoes, baked vegetables &
truffle hollandaise.
6.500,- kr
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GOSORYKKIR, SOFT DRINKS

Coke/Coke zero 0,33 550,- kr

STOKKAR FRANSKAR ; ;

SN AR FRANSKAR \f Pepsi/Pepsi max 0,33 550,- kr
Tup free 0,33l 550,- kr

Appelsin/Orange soda 0,331 550,- kr

SETKARTOFLU FRANSKAR Kristall/Sparkling water 0,33 490,- kr
SWEET POTATO FRIES Malt 0,331 650 .- kr

990,- kr

Toppadar med chilli majonesi og parmesan osti. Tonic 0,2 600,- kr
Topped with chili mayonnaise and parmesan cheese. Engiferbjér/Ginger beer 0,2 600, - kr
1:230.- kr Engifer 81/ Ginger ale 0,2 600,- kr

Epla- eda appelsinusafi 0.331/ 450, - kr

SALAT o
SALAD \f apple- or orange juice

—

Greent salat med girku, vinberjum, papriku og élifuoliu. LETTVINS 4148 s 4L488 OF Wint

Green salad with grapes, bell pepper, cucumber and olive oil. Hvitvin Hl]ssins/ house wine white 187ml 1.890 - kr
1.490,- kr

Raudvin Hassins/ house wine red 187ml 1.990,- kr
Piccini Prosecco 200ml 1.990,- kr

Moet e Chandon brut Imperial 200m!| 5.990,- kr
BRAUDP, SMIJOR & HUMMUS

BREAD, BUTTER & HUMMUS gyaeaKga”a/”eangggey

Braud med peyttu smjéri og hummus.

1.300, - kr
1.500, - kr
1.600,- kr

Bread with whipped butter & hummus. Gull LITE 0,41 - 4,4%
800,- kr BOLI 0,41 - 5,6%

Bjor vikunnar/Beer of the week 0,4l
, BIOR 1 FLOSKU/BOTTLEY BEER
SOSUR

SAUCES Brio 0,331-4,7% 1.400,- kr

Kokteil sésa / Special Icelandic sauce AUSTRI - Skumhéttur 0,331 - 4,8% 1550.- kr
Jardsveppa majénes / Truffle mayonnaise AUSTRI - Skessa 0,331 - 7,2% 1.850,- kr
Eldpipar Majénes / Chilli mayonnaise KHB brugghs - Borghildur lager 0,331 - 4,7% 1.550,- kr

Bearnaise sésa / Bearnaise sauce Snorri 0.331-5 3% 1.550,- kr
Huitiauks mejones / Aioli \/ Ulfur 0.331 - 5.9% 1.600,- kr

Garan - Stout 0,331 - 11,5% 2.290,- kr
Somersby Cider 0,331 - 4,5% 1.300,- kr
Ocifengur bjor [ Non alcoholic beers - Please ask 690,- kr

Allar sdsur | All sauces
350,- kr

the waiter what we have today.




ELDHUSI

ASTARALDIN & VANILLA
PASSION & VANILLA

Astaraldin sipa med kasjihnetu - vanillu is og dvaxtasalsa.
Passion soup with cashew-vanilla ice cream & fruit salsa
1.990,- kr

SUKKULAPI & KARAMELLA
CHCOLATE & CARAMEL

Karamellu sikkuladikaka med saltkaramellu og pistasium.
Caramel chocolate cake with salt caramel and pistachios.
1.990,- kr

SKYR & BASILIKA
"SKYR" & BASIL

Skyr fraud med sitronugeli, marengs og basil krapis.
“Skyr” mousse with lemon gel, meringue and basil sorbet.
1.990,- kr

HEIMAGERPIR 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:
890,- kr

RESTAURANT ——

KAFrFInYRKKIR & Jb
COFFEE DRINKS & Tt

Te [ Tea

Kaffi [Americano

Espresso

Cappucchino

Cafe Latte

Sviss mokka

Chai Latte

Dirty Chai Latte

Heitt sikkuladi / Hot chocolate
islatte [ Ice Latte

SIor, Sieup
Vanillu / Vanilla
Sakkuladi [ Chocolate
Kékos [ Coconut

Karamellu / Caramel
Herslihnetu [ Noisette
Kanil [ Cinnamon

VID F1GUm HaFRAMIOLK
WE HAVE 0aTmILK FOR
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FRA 11:30 - 18:00

Grilladar risaraekjur med parmesan, jardsveppamajénesi og
Kryddjurtum. 4 stk
Grilled prawns with parmesan, truffle mayonnaise and herbs.4pc
2.590,- kr

Andavorrdllur med kériander, eldpipar- og jardsveppasésu. 6 stk.
Duck spring roll with cilantro, chilli- & truffle sauce.6pc.
2.990,- kr

Hummus med koriander, saraldin og sesamfrajum. Borid fram med
braudi.
Hummus with cilantro, lime and sesame. Served with bread.

1.990,- kr \f

Beikonvafdar dddlur og eldpipar. 6 stk

Bacon wrapped dates and chili. 6pc
2.090,- kr

Bakadur Brie ostur med hnetu blandi og hrataberjasirdpi.
Baked Brie cheese with mixed nuts & brambleberry sirup.
2.190,- kr

Stdkkar risotto bollur fylitar med spinat,eldpipar & vegan
parmesan 3. stk.
Crispy risotto balls filled with spinach, chili & vegan parmesan 3pc.
2.190,- kr

Saetar kartéflu franskar med eldpiparmajonesi & parmesan osti.
Sweet potato fries with chili mayonnaise and parmesan cheese.
1290,- kr

Stokkar franskar kartoflur. \f
Crispy french fries.
990, - kr

GOSHRYKKIR SOFT RINKS

Coke/Coke light 0,31 550,- kr
Pepsi/Pepsi max 0,3 550,- kr
Tup free 0,3 550,- kr
Appelsin/Orange soda 0,31 550,- kr
Kristall/ Sparkling soda 0,31 490 - kr
Malt 0,31 650,- kr
Tonic 0,2| 600,- kr
Engiferbjér/Ginger beer 0,2l 600,- kr
Engiferdl/Ginger ale 0,21 600 - kr
Epla- eda appelsinusafi 0.31/ 450,- kr
apple- or orange juice

LETIVINS 4L6S / §L4SS OF WINE

Hvitvin Hassins [ house wine white 187ml 1.890,- kr
Raudvin Hassins [ house wine red 187ml 1.990,- kr
Piccini Prosecco 200m!| 1.990,- kr
Moet e Chandon brut Imperial 200m!| 5.390,- kr

BIOK 4 KRanG, DRAFT BEERS

Gull LITE 0,41 - 4,47% 1.300,- kr
BOLI 0,41 -5,6% 1.500,- kr
Bjor vikunnar/Beer of the week 0,4l 1.600,- kr

BIOR I FLOSKU/BOTTEEY BEER
Bri6 0,331-4,7%
AUSTRI - Skamhottur 0,331 - 4,8%
AUSTRI - Skessa 0,331 -7,2%
KHB brugghs - Borghildur lager 0,331 - 4,7%
Snorri 0,331-5,3%
Ulfur 0,331-5,9%
Gardn - Stout 0,331 - 11,5%
Somersby Apple 0,331 -4,5%

f]ﬁfengur bjor / Non alcoholic beers - Please ask

1.400,- kr
1.550,- kr
1.850,- kr
1.550,- kr
1.550,- kr
1.600,- kr
2.390,- kr
1.300,- kr

690,- kr
the waiter what we have

SPURDU HVADA SOSUR VID EIGUM.
ASK WHAT SAUCE WE HAVE.




KOKTEILAR #USSINS, HOUSE COCKTAILS

"Spicy lover" @

Dokkt romm - Passoa - eldpipar sirdp - engifer dl.
Dark rum - Passoa - chili syrup - Ginger ale.
2.700,- kr

"Mango bliss" @

Vodka - mango likjor - saraldinsafi - appelsinusafi -
yllibloma sirop.

Vodka - mango liquor - lime juice - orange juice -
elderflower syrup.

2.700,- kr

"Love potion” @

Vodka - ferskiju likjor - trénuberjasafi - sitronusafi.
Vodka - peach liguor - cranberry juice - lemon juice.
2.700,- kr

"Hugo Boss"

Yllibloma likjor - rabarbara sirép - hindberjamauk -
prosecco - dvextir.

Elderflower liquor - rhubarb syrup - raspberry purée -
prosecco - fruits.

2.700,- kr

"Winnie the pooh” A

Gin - hunang - sitronusafi - ferskjulikjor.

Gin - honey - lemon juice - peach liquor.

2.700,- kr

"Summer vibes" @

Vodka - astaraldin - mango - saraldinsafi - sdtavatn.
Vodka - passion - mango - lime juice - sparkling water.
2.700,- kr

* KLASSISKIR KOKTEILGR/CLASSIC COCKTAILS

Moijito @

Ljost romm - hrasykur - straldin - mynta - sétavatn.
Light rum - raw sugar - lime - mint - sparkling water.
2.500,- kr

Aperol Spritz @

Aperol - Prosecco - sotavatn - appelsina.
Aperol - Prosecco - sparkling water - orange.
2.500,- kr

Whiskey sour @

Bourbon Visky- eggjahvita - sitrénusafi - sykursirép -
angostura bitter.

Bourbon whiskey - egg white - lemon juice - sugar syrup
- angostura bitter.

2.700,- kr

Negroni @

Gin - Campari - vermut - appelsinubérkur.
Gin - Campari - Vermouth - orange peel.
2.700,- kr

Paloma @

Tequila - saraldinsafi - sykursirdp -bleikur greip safi.
Tequila - lime juice - sugar syrup - pink grapefruit juice.
2.700,- kr

"Hérads maldyr"/ Mule @

Vodka - saraldinsafi - engiferbjor.

Vodka - lime juice - ginger beer.
2.700,- kr




FFTIRRETTOR KOKTEILGR DESSIRT COCTAILS — OAFENGIR KOKTEILGR/NON GLCOHOLIC COCKTRILS

Espresso martinl @ "Sudraen sveifla | Southern sunset @
Espresso - vodka - karamellusirdp - Kahlua. Appelsinusafi - ananassafi - sraldin safi - sitrénusafi - greanadine

Espresso - vodka - caramel syrup - Kahlua.
2.700,- kr

- sykursirdp.

orange juice - pineapple juice - lime juice - lemon juice - grenadine -

2 sugar syrup.
Almond dream <: ; 1.200,- kr

Amaretto- pisang likjor- rjomi.

Amaretto - pisang liquor - cream. Astar skrimslid [ Passion monster @

2.100,- kr Astaraldin - Vanillu sirép - sétavatn.

Passion - vanilla sirup - sparkling water.

% ; j 1.200,- kr
Cargjille {4

Espresso - likjor 43. y Rabarbara Résa [ Rhubarb Rose @
Espresso - liquor 43.

2.200,- kr

Rabarbara sirdp - Hindberja mauk - saraldin - Tonik
Rhubarb syrup - raspberry purré - lime - Tonic

1.200,- kr
Irish coffee

Kaffi - Jameson viski - padursykur - peyttur rjomi.
Coffee - Jameson whiskey - brown sugar - whipped cream.

2500,- kr STERKT 4rtng1,STRONG LI0UGKR

3cl

9[7{ 2 fﬁ?{]ﬁ Vodka 1.500,- kr
Bacardi Carta Blanca 1.500,- kr

Bacardi Carta Oro 1.500,- kr
Bombay Gin/KHB- Gin 1.700,- kr
Gordon's gin [ Tanqueray gin 1.600,- kr
Sevilla orange Gin 1.600,- kr
Jameson/Jack Daniels 1.900,- kr
12 - 16 Yo whiskey 2.200 / 3.800- kr
Cognac VS 1.900,- kr
Cognac VSOP 2.200,- kr
Cognac X0 3.500,- kr
Sierra Tequila 1.400,- kr
Casamigos Tequila 1.900,- kr

KHB - Gin fra Borgarfirdi Eystra - Tonic - saraldin.
KHB - Gin from Borgafjordur Eystri - Tonic - lime.
1.900,- kr

Sevilla orange Gin - eldrablém likjor - bleikt greip gos.
Sevilla orange gin - elderflower liguor - pink grapefruit soda.
2.200,- kr

Bombay Gin - Tonik - hvdnn - sitronubdrkur - einiber
Bombay Gin - Tonic - angelica - lemon peel - juniper berries.
1.900,- kr

PADP ER MEIRA URVAL A BARNUM
WE HAVE MORE SELECTION AT THE BAR




ASTARALDIN & VANILLA
PASSION & VANILLA \f

Astaraldin sipa med kasjahnetu - vanillu is og dvaxtasalsa.
Passion soup with cashew-vanilla ice cream & fruit salsa
1.990,- kr

SUKKULAPDPI & KARAMELLA
CHCOLATE & CARAMEL

Stkkuladikaka med karamellu og pistasium.
Chocolate cake with caramel and pistachios.

1.990,- kr

SKYR & BASILIiKA
"SKYR" & BASIL

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

1.990,- kr

HEIMAGERDPIR iSAR
HOMEMADE ICECREAMS AND SORBETS

Blaberja krapis - Blueberry sorbet \f
Vanillu is - Vanilla iceceram
Baileys is - Baileys icecream
Hindberja krapis - Raspberry sorbet \f
Basil Krapis - Basil sorbet \/F

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

KAFFINYRKKIR & TE
COFFEE IRINKS 5 TEQ \NigZ
Te [ Tea 550,- kr
Kaffi [Americano 650,- kr
Espresso 600,- kr

Cappucchino 750,- kr
Cafe Latte 750,- kr
Sviss mokka 850,- kr
Chai Latte 850,- kr
Dirty Chai Latte 950,- kr
Heitt sukkuladi / Hot chocolate 890,- kr
islatte / Ice Latte 1.190,- kr

SIvor, Sieup
Vanillu / Vanilla
Sukkuladi | Chocolate
Kokos [ Coconut

Karamellu / Caramel

Herslihnetu [ Noisette

Kanil / Cinnamon

‘ VID L1§Um HAFRAMIGLK
A 7 KAFFr®
' WE HAVE 04T ILK FOR
THE COFFEE







