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] FESTIVE MENU

Fimm frabaerir réttir og gomsaetur eftirréttur

FORDRYKKUR
Glas af freydivini

TUNFISKUR

Léttgrilladur tanfiskur, avokadomauk, engifer, sesamfra,

syrd vatnsmelona

BLEIKJA A SALTBLOKK FRA HIMALAYA
Haegeldud bleikja, yuzu trufflu mayo, stokkt quinoa, epli

ISLENSKT LANDSLAG

Lambatartar, syrdur raudlaukur, reyktur rjomaostur, graslauks-mayo, ediksnjor

LANGA

Ponnusteikt langa, sellerirot, sellerirotarpurée, broccolini, smaelki, Bagna Cauda

KOLAGRILLUD NAUTALUND

Sellerirotar-purée, reyktir sveppir, karamelluseradur laukur, bernaisesosa

SUKKULADBI ROS
Sakkuladimousse, hindberjahlaup, Sacherbotn

14.900 kr. 3 mann

VINPAKKI

Njéttu matsedilsins til fulls med vinum sem smellpassa med rettunum

14.900 kr. a mann

— > APALRETTIR <— ——> SMARETTIR <«——

FRA LANDI

VISTVANN KJUKLlNGUR, 6.990 kr.
grilladur kjaklingur, gulbedur, satkartoflumauk,
geitaostur, lardo- og sitronublodbergsgljai

LAMBA KORONA, 8.990 kr.

hageldad lambafille, sdrsadur skalottlaukur,
gulraetur, bokud seljurot, dill-spinatkrem, sinnepssosa

KOLAGRILLUD NAUTALUND,

Sellerirotar-purée, reyktir sveppir, karamelluseradur
laukur, bernaisesosa

BLOMKAL A TVO VEGU,
bakad, blomkalsfroda, furuhnetu-

og blomkalspurée, mango, graenkal, graskersfrae

RIB EYE DANISH CROWN,
ofnbakadar gulraetur, reyktir sveppir, laukseydi

UR SJO

LAX,
kolagrilladur lax, bok choy, sveppir,

barbecuesosa tonud med islensku, lifreenu svortu tei

LANGA,

ponnusteikt, sellerirot, sellerirotarpurée

brokkolini, smaelki, Bagna Cauda

8.990 kr.

4.990 kr.

9.990 kr.

6.990 kr.

6990 kr.

FRA LANDI
NAUTACARPACCIO,

sveppaduxelle, parmesan flogur, foie gras

ISLENSKT LANDSLAG,

lambatartar, syrdur raudlaukur, reyktur
rjomaostur, graslauks-mayo, ediksnjor

OND & VAFFLA,

haegeldad andaleeri, karamelluserud epli,
belgisk vaffla, maltsosa

URSJO

BLEIKJA A SALTBLOKK FRA HIMALAYA, 3.990 kr.

haegeldud bleikja, yuzu trufflu mayo,
stokkt quinoa, epli

TUNFISKUR, 3.990 kr.
lettgrilladur tanfiskur, avokadomauk, engifer,

sesamfrae, syrd vatnsmelona

HUMAR & TIGRISRAEKJA, 4.990 kr.

ponnusteiktur kanadiskur humar og tigrisraekja,
steikt hvitlauks-mayo, paprikusosa, greenbauna
og avokado puree

3.990 kr.

3.990 kr.

4.990 kr.

GILVYH vVDO311d319

MEDLATI
TRUFFLADAR FRANSKAR med truffluoliu og parmesan 1.890 kr.
OFNBAKADAR GULRATUR med svart hvitlauks- og gulrétarpurée  1.890 kr.
ASPAS, dill-spinatkrem, parmesan, blandadar hnetur 1.990 kr.
BROKKOLINI, chimi churri, blandadar hnetur 1.990 kr.

VINSAMLEGAST LATID bJONINN VITA UM OFN/AMI EBA OPOL




HAPPY HOLIDAYS

3 FESTIVE MENU .

Five delicious courses and a sweet dessert

APERITIF

Glass of sparkling wine

TUNA

Grilled tuna, avocado purée, ginger, sesame seeds, pickled watermelon

SEATROUT ON A HIMALAYAN SALT BLOCK

Slow cooked icelandic sea trout, yuzu truffle mayo, crunchy quinoa, apple

ICELANDIC LANDSCAPE

Lamb tartar, pickled red onions, smoked cream cheese, chives mayo, vinegar snow

LING

Pan fried ling, celeriac, celery purée, broccolini, baby potatoes, Bagna Cauda

CHAR-GRILLED BEEF TENDERLOIN

Celeriac purée, smoked mushrooms, caramelized onions, bernaise

SUKKULADI ROS

Chocolate mousse, raspberry gel, Sacher layer

14.900 kr. per person

WINE MENU

Enjoy the menu to the fullest with our special wine pairing 14.900 kr. per person

—> MAIN COURSES <— —> SMALL PLATES &——
FROM LAND FROM LAND

FREE RANGE CHICKEN, 6.990 kr. BEEF CARPACCIQO, 3.990 kr.
grilled chicken, yellow beet, sweet potato mushroom duxelle, parmesan chips, foie gras
purée, goat cheese, lardo and lemon thyme glaze
ICELANDIC LANDSCAPE, 3.990 kr.
RACK OF LAMB, 8.990 kr. lamb tartar, pickled red onions, smoked
slow cooked lamb fillet, leeks, pickled shallots, carrots, cream cheese, dill oil, vinegar snow
baked celeriac, dill-spinach cream, mustard sauce
DUCK & WAFFLE, 4.990 kr.
CHAR-GRILLED BEEF TENDERLOIN, 8.990 kr. crispy leg confit, caramelized apples,
Celeriac purée, smoked mushrooms, Belgian waffle, |celandic root beer sauce
caramelized onions, bernaise
CAULIFLOWER TWO WAYS, 4990krR. FROM SEA

baked, cauliflower foam, pine nut

ARCTIC CHAR ON A HIMALAYAN 3.990 kr.
SALT BLOCK,

RIB EYE DANISH CROWN 9990 KR slow cooked icelandic sea trout, yuzu truffle

mayo, crunchy quinoa, apple

and cauliflower purée, kale, pumpkin seed

baked carrots, smoked mushrooms,
sweet onion broth

TUNA, 3.990 kr.

grilled tuna, avocado purée,

FROM SEA ginger, sesame seeds, pickled watermelon

SALMON, 6.990 kr. LOBSTER TAILS & TIGER SHRIMP, 4.990 kr.
Charcoal grilled salmon, broccolini, mushrooms, pan fried Canadian lobster and tiger shrimp, roasted garlic
organic |celandic black tea infused barbecue sauce mayo, red pepper sauce, green pea and avocado purée
LING, 6.990 kr.

pan fried ling, celeriac, celery purée,
broccolini, baby potatoes, Bagna Cauda

SIDE DISHES
POSH FRIES with truffle oil and parmigiano 1.890 kr.
OVEN BAKED CARROTS with black garlic and carrot purée 1.890 kr.
ASPARAGUS, dill spinach spread, parmesan, mixed nuts 1.990 kr.
BROCCOLINI, chimi churri, mixed nuts 1.990 kr.

PLEASE NOTIFY YOUR WAITER OF ANY FOOD ALLERGIES OR INTOLERANCES

SAVAITOH AddVH




