STARTERS
Shellfish soup

Shrimp, chives, and cream

Lightly smoked arctic char

Horseradish, pearl onion and rye bread

Beef carpaccio
Truffle, hazelnut and egg yolk

Smoked celery root

Olive, red onion, and ruccola

MAINS
Cod fillet

Potato, kale and hollandaise

Sheep fillet

Carrot, onion, herbs and glaze

Baked stuffed potato

Kale, onion, spring onion and glaze

DESSERTS
Apple dream

Biscuit, apple and chocolate

Rum baba
Rum and skyr

Sherry trifle

Sherry, chocolate and puff pastry

TASTING MENU

Three course chef’s choice

Wine pairing

Five course tasting menu

Wine pairing

A L3 carce

3,890 -

3,890 -

3,890 -

3,890 -

5,790 -

6,990 -

5,790 -

2,990 -

2,990 -

2,990 -

11,990 -

6,190 -

18,990 -

9,900 -

FORRETTIR
Skelfisksiipa

Raekja, graslaukur og rjéma

Léttreykt bleikja

Piparrdt, perlulaukur og rugbraud

Nauta carpaccio
Truffla, heslihnetur og eggjarauda

Reykt sellerirot

Olifa, raudlaukur og klettasalat

ADALRETTIR

boskur

Kartoflur, grenkdl og hollandaise sésa

Kinda file

Gulrdfur, laukur, jurt og gljai

Fylltar bakadar kartoflur

Greenkal, laukur, vorlaukur og gljai

EFTIRETTIR

Epladraumur
Kex, epli og stikkuladi

Rum baba

Romm og skyr

Sérritriffle

Sérri, sikkuladi og smjordeig

KENJAR KOKKSINS
briggja rétta kenjar kokksins

Vinpérun

Fimm rétta kenjar kokksins

Vinpérun

Before placing your order, please inform us of any allergies or intolerances.
All prices are in ISK, include service charge & VAT.

3,890 -

3,890 -

3,890 -

3,890 -

5,790 -

6,990 -

5,790 -

2,990 -

2,990 -

2,990 -

11,990 -

6,190 -

18,990 -

9,900 -



