NEW YEAR SPECIAL MENU

Fordrykkur ad haetti hissins

»

»

»

»

»

»

Beikonvafin horpuskel og dodlur med saetri chilli sosu

Foie gras de canard med grilludu braudi
og sultudum raudlauk

Tunfiskur med avokadomauki, chili-furuhnetu salsa,
mandarinu og tapioca crisp

Andabringa med jardskokkum, svartroét og Malt
og appelsinu-sdsu

Hvitlauksbakadir humarhalar

Nautalund med trufflu-sveppa duxelles
og bourgunion sveppasosu

og i lokin tveir gomsaetir eftirréttir

»

»

Ekta sukkuladiterta med berjacompoté og peyttum rjoma

Hvitsukkuladi-skyrmus med astaraldinsosu

ATTA SERVALDIR TAPASRETTIR 8 SELECTED COURSES

Begins with an aperitif

»

»

»

»

»

»

Bacon wrapped scallops and dates with sweet chili sauce

Foie gras de canard with grilled bread
and caramelized onions

Tuna with avocado puree, chili-pinenut salsa,
mandarine and tapioca crisp

Duck breast with Jerusalem artichokes, Spanish salsify
and “Malt & Orange” sauce

Lobster tails baked in garlic

Beef tenderloin with truffle-mushroom duxelles
and bourgunion mushroom sauce

and we end the traveller with two desserts

»

»

Chocolate cake with berry compoté and whipped cream

White chocolate “skyr” mousse with passion coulis

Vinsamlegast atid pjéninn vita um ofnaemi eda dpol.

Please notify your waiter of any food allergies or intolerances

14.900 kr.

Adeins framreitt fyrir allt bordid
Only served for the whole table



ABALRETTIR v o

Bleikja - Arctic char 6.990 kr.

Bleikja med “candy”rofu salati, piquilo, aspas
og yllibloma-hollandaise

[celandic Arctic char with candybeets salad, piquilo,
asparagus and elderflower-hollandaise

Ponnusteikt blalanga - Pan-fried blue ling 6.990 kr.

Ponnusteikt blalanga med risaraekjum, grilludum aspas,
hrogni og humarsodsu

Pan-fried blue ling with king prawns, grilled asparagus,
roe and lobster sauce

Tapas nautabanans - the bullfighters tapas 7.990 kr.

Nautalundir, lambalundir, kjuklingalundir, grisahnakki
og humarhalar, borid fram a salati med borguinionsodsu,
bakadri kartoflu og saffran-aioli

Beef tenderloin, lamb tenderloin, chicken, pork and lobster
tails, served on salad with Borguinion sauce, baked potato
and zaffron aioli

Grilladar nautamedaliur - Grilled beef medalions 8.990 kr.

Nautalund (225 g) med trufflu-sveppaduxelles,
jardskokkamauki, svartrot og bourguignon sveppasosu

Beef tenderloin (225 g) with truffle mushroom duxelles,
artichoke purée, spanish salsify and Bourgounion
mushroom sauce

Lambafillet - Fillet of lamb 8.990 Kr.

Lambafillet i bjorgljaa med bjor-karamellusdsu,
blomkalsmauki og svartrot

Beer glazed fillet of lamb with beer-butterscotch sauce,
cauliflower purée and Spanish salsify



D El. MAR TAPAS FRA SJO TAPAS FROM THE SEA

3  Beikonvafin horpuskel og dodlur
med saetri chilli sosu

Bacon wrapped scallops and dates
with sweet chili sauce

7 Bleikja med raudrofusalati,
aspas og yllibldma-hollandaise

Icelandic Arctic Char with candy beets salad,

asparagus and elderflower-hollandaise

8 Ponnusteikt blalanga med risarzakju,
grilludum aspas, hrogni og humarsadsu

Pan-fried blue ling with a king prawn,
grilled asparagus, roe and lobster sauce

10 Hvitlauksbakadir humarhalar

Lobster tails baked in garlic

Vinsamlegast atid pjéninn vita um ofnaemi eda dpol.

Please notify your waiter of any food allergies or intolerances

3.290 kr. 11
13
3.590 kr.
14
3.590 kr.
3.990 kr.

Risarakjur al ajillo med 3.990 kr.
hvitlauks-chorizo smjorsosu

King prawns al ajillo with garlic-chorizo butter sauce

Hrefna med saetri kartoflumus 3.990 kr.
og maltsosu

Minke whale with sweet potato mash and maltsauce

Tunfiskur med avokadomauki, 3.890 kr.
chili-furuhnetu salsa, mandarinu og tapioca

Tuna with avocado purée, chili-pine nut salsa,
mandarine and tapioca



DE LA TIERRA

19

22

23

25

28

Foie gras de canard med grilludu braudi 4.990 kr.

og sultudum raudlauk

Foie gras de Canard with grilled bread

and caramelized onions

Kjuklingalundir med blomkals couscous, 3.390 kr.
furuhnetum, blomkalsmauki og alioli

Chicken tenderloin with cauliflower couscous,
pine nuts, cauliflower purée and alioli

Marineradar lambalundir med lakkrissosu  3.390 kr.

Lamb tenderloin in liquorice sauce
Lambafillet i bjérgljaa med bjor- 4.390 kr.
karamellusdsu, blomkalsmauki og svartrot

Beer glazed fillet of lamb with beer-butterscotch sauce,
cauliflower purée and Spanish salsify

Nautalund med trufflu-sveppa duxelles 4.390 kr.

og bourgunion sveppasdsu

Beef tenderloin with truffle-mushroom duxelles
and bourgunion mushroom sauce

32

33

TAPAS FRA LANDI TAPAS FROM THE LAND

Andabringa med jardskokkum, svartrot 3.990 kr.
og Malt- og Appelsinsosu

Duck breast with jerusalem artichokes, spanish

salsify and Icelandic ,Malt & Appelsin” sauce
Léttreyktur lundi med 3.990 kr.

brennivins-blaberjasosu

Smoked puffin with blueberry “brennivin” sauce

SERRANO - CHORIZO

34 Ekta spaensk Serrano hraskinka

3.690 kr.
med meldnu og piparrot

Serrano ham with melon and horseradish



D E LA H U ERTA TAPAS UR GARBINUM TAPAS FROM THE GARDEN

Y 39 Blandad dlifusnarl, med og an steina 1.890 kr. Y 47

Mixed olive snack, with and without stones

44 Ponnusteiktir ostru og flidasveppir 3.190 kr.
med geitaostakremi, brenndu
bladlauks-vinaigrette og valhnetum Y 48

Pan fried Icelandic button and oyster mushrooms
with goat cheese cream, burned lich-vinaigrette
and walnuts

Y 46 Blomkal marinerad med saffran, 3.190 kr.
lime-pistasiu vinaigrette, blomkalsmauki
og granateplum

Cauliflower marinated with saffran, lime-pistacchio
vinaigrette, cauliflower purée and pomegranate

Y Vegan

Vinsamlegast atid pjéninn vita um ofnaemi eda dpol.
Please notify your waiter of any food allergies or intolerances

GRENMETIS TAPAS VEGETABLE TAPAS

Vegan Piri Piri ,rif“ med djupsteiktu 3.390 kr.
smalki og sitrus-hvitlaukssosu

Vegan Pri Piri ,ribs” with deepfried baby potatoes
and citrus-garlic sauce

BBQ Jackfruit soft taco med mango- 3.190 kr.
jalapeno salsa, avocado mauki, og
ferskum koriander (2 stk.)

BBAQ Jackfruit soft taco with mango-jalapeno salsa,
avocado purée, and fresh coriander (2 pcs)



EFTIRRETTIR s

Okkar heimsfraega stkkuladikaka med 2.890 kr.
berjageli og peyttum rjoma

Our world famous chocolate cake with
berry gel and whipped cream

Hvitsukkuladi-skyrmus med astaraldin sosu 2.990 kr.
White chocolate ,.skyr” mousse with passion fruit sauce

Baska ostakaka med berja compote 2.890 kr.
og peyttum rjoma

Basque cheesecake with berry compote and whipped cream
Crema Catalana med Dulce de leche 2.890 kr.
og dulce de leche rjoma

Crema Catalana with Dulce de leche and dulce de leche cream
Sitronu- og jardaberja “osta”-kaka 2.990 kr.

med pistasiu-dodlubotni

Lemon and strawberrry “cheese”cake with
a pistacchio-dates base

Y Vegan

Allur isinn okkga

: rersér er
All our jce . gerdur f

yrir okkur hjs VALDis|

M IS specially made for- us by VALDJs

Geggjadir isréttir Amazing Ice Cream
Kokosbomba, kdkosis og kokosbollur 2.890 kr.

Coconut bomb - coconut ice cream and Icelandic , kdkosbollur”

Ut i blainn, isréttur ad haetti kokksins 2.790 kr.

Out of the blue - mixed Ice cream plate

Eftirréttaplatti 6.890 kr.

Fjorir af okkar frabaeru eftirréttum.
Baska ostakaka, crema Catalana, ekta
stikkuladikaka og hvitsukkuladi skyrmousse

Dessert sampler

The sampler plate features 4 of our favorite
desserts: Basque cheesecake, crema Catalana,
chocolate cake and White chocolate “skyr” mousse




