FLY FISH
— 7.950 —

Heitreyktur lax | Hot smoked salmon

Kjuklinga & fetaost quesadillas | Chicken & feta quesadillas

Fiskréttur dagsins | Fish of the day

Skyrfraud | Skyr mousse

4 rétta smakkseolar / 4-Course Tasting Menus

GREEN VALLEY vgw
— 7.450 —

Romain Sesar salat | Ceasar salad
Kremad bygg | Hearty local barley

Edamame quesadillas | Edamame quesadillas

Kékos créme briilée | Coconut créme brilée

SMOKEY BAY
— 8.450 —

Humarsupa | Langoustine soup
Nauta carpaccio | Beef carpaccio

Lamba ribeye | Ribeye of lamb
—eda— | —or—
Grillad hrossafille | Grilled fillet of horse

Volg dodlukaka | Sticky toffee pudding

T y g
Bragdmikil humarstipa Réberts
humar gnocchi - braud - tapenade

Robert’s hearty langoustine soup
langoustine gnocchi - bread - tapenade

Heitreyktur landeldis lax & rigbrauds kex
piparrétar hrasalat - skyr dressing

House hot smoked salmon & rye bread crumble
horseradish coleslaw - skyr dressing

Marineradar tthafsrakjur & islensk flatkaka
egg - capers - dill

Dressed Atlantic shrimps & local flatbread
egg - capers - dill

Ofnbokud saltfisk brandade

grillad focaccia - chorizo sulta

Brandade of Baccala au gratin

grilled focaccia - chorizo marmelade ] )

Fiskréttur dagsins ® —3.850

pbjénn veitir upplgsingar

Fish of the day M
please ask your waiter

Volg dodlukaka & mysings karamella
bourbon vanilluis

Sticky toffee pudding & cheese caramel 0
bourbon vanilla ice cream %

sSS
Skyrfraud & rabbarbara compote
blondud ber - stikkuladi lakkris kex
Skyr mousse and rhubarb compote
red berries - chocolate & liquorice shard ;‘

Kékos créme brilée & astridualdin is
ristadar kékosflogur

Coconut créme brilée & passion fruit ice cream
toasted coconut flakes

Starfsfélk veitir upplgsingar um ofnamisvalda
Please inform us of a food allergy or intolerance

Faanlegt einnig krakkavaent — 1.100
Available as children’s portions

r
AURANT

"> — 2550

Tilbrigdi Olivers vio stracciatella hraost
graen lauf - medlaeti had uppskeru

Chef's seasonal stracciatella burrata
green leaves - harvest du jour

larpera - tématar - parmesan
Romain Caesar salad & garlic croutons A
avocado - tomatoes - parmesan ‘;

pikkladar réfur - skessujurtar pesto

Hearty local barley risotto
pickled rutabaga — lovage pesto $

Krispi buffalo portobello
sitrus hrasalat - gradostadressing

Buffalo portobello open sandwich
citrus coleslaw - blue cheese dressing

Quinoa sveppa borgari 2

vegan cheddar - spicy majé

Quinoa mushroom burger

cheddar - pickles — spicy mayo 51

témat & kériander - papriku coulis

Picante Edamame quesadillas
tomato & coriander - red pepper coulis

L\;f;:D — 2.550

Nauta carpaccio & graskers pesto
basilikum - parmeasan - ristud frae
Beef carpaccio & pumpkin pesto
basil - parmesan - seeds

D

Heitreykt andabringa & raudbedjur
dédlur - geitaostur - granatepli

Hot smoked duck breast & beetroot
dates - goat’s cheese - pomegranate

Kjuklinga og fetaost Quesadillas &

svart baunir - grisk jégurt - paeklad salat
Picante chicken & feta quesadillas

black beans - greek yogurt - pickled peppers

Cajun nautahamborgari @ — 2.750
& reykt svinaleeri

dijon dressing - ostur - gtirka
Cajun beef burger & smoked pork shoulder
dijon dressing - cheese - pickles

Spaesi kjuklingalundir & hvitlauskrist @ — 2.750
sitrus hrasalat - gradosta dressing

Spicy buffalo fried chicken open sandwich
citrus coleslaw - blue cheese dressing

Kryddjurtahjipad lamba — 3.950

ribeye & raudvinsgljai

grasker & miso puree - smjorsteiktir sveppir
Herb crusted ribeye of lamb & redwine jus
miso and butternut - sautéed mushrooms

Grillad hrossafille & sultadur laukur —3.950
kartoflu puree - beikon - béarnaise - graenkal
Grilled fillet of horse & caramelised onion
potato mash - bacon - béarnaise - kale

Homemade Bread & Tapenade — 1.250
Fries & Ketchup —1.250

Onion Rings with Dijon Dressing — 1.450

Béarnaise / Red wine sauce — 450

Extra dressing — 250



