GEYoIRl estaurant

FORRETTIR — smaréttir
STARTERS — small courses

NYBAKAD — FRESHLY BAKED BLANDADUR FORRETTADISKUR

Heimabakad braud og hummus

Homemade bread and hummus

ISK 1.450 (v BTN

VAENGIR — WINGS

Stokkir kjaklingavangir T korenskum stil
Crispy chicken wings, Korean style

ISK 2.980 FREE

TRUFFLU FRANSKAR
— TRUFFLE FRIES

Franskar kartoflur med truffluoliuy,

parmesan osti, hvitlaukssosu og chillimaejo

French fries with truffle oil, parmigiano

cheese, garlic sauce and chili mayo

ISK 1.980

— ASSORTED STARTER PLATE

Hreindyrapate, grafid naut, serrano skinka,

Feykir & brieostur

Reindeer pate, court beef, serrano ham,

Feykir cheese & brie
ISK 4.500

PYNNUR — CARPACCIO

Nautapynnur, basiliku olia, furuhnetur,
4
parmesanostur og Hveratansklettakal

Beef Carpaccio, basil oil, pine nuts,
parmigiano and rucola from farm Hveratin

ISK 3.980 FReE

VEGAN
PYNNUR — CARPACCIO

Raudrofupynnur, basiliku olia, furuhnetur,
Hveratinsklettakal

Red beet carpaccio, basil oil, pine nuts, rucola

from farm Hveratin

LACTOSE GLUTEN
ISK 2.980 @ v @5



GEYSIT

SIGILD — CLASSIC

Rjomalogud humarsipa

Cream of langoustine

ISK 4.480 FREE

SUPA — SOUP

Reykt tomat- og villihvitlaukssipa

Smoked tomato and wild garlic soup

ISK 3.480 @ o @R @ e

ADALRETTIR
MAIN COURSES

BORGARINN — BURGER

Borgari og rifin nautabringa, Logi reyktur ostur,
chili rjomaostur, hvitlaukssosa og sat kartafla

Burger and pulled brisket, Logi smoked cheese,

chili cream cheese, garlic sauce and sweet potato

ISK 4.490

VEGAN GYROS
Vegan gyros med pak choi og kokos

Vegan gyros with pak choi and coconut
ISK5.800  @veorn @ e

estaurant

BRAKANDI FERSKT
— FRESH & CRISPY

Blandad salat, do6dlur, solpurrkadir tomatar

og korna sinnepssosa

Assorted salad, dates, sun dried tomatoes and

whole grain mustard sauce

ISK 3.100 0 VEGAN @ AETokE SLUTEN

med kjikling eda gyros
with chicken or gyros

ISK 3.800

UPPAHALDS — FAVORITE
Porskhnakki og humarhalar, Middle east salat
Cod and langoustine, Middle east salad

ISK 7.100

KJULLINN — CHICKEN

Kjaklingur, dodlur, karry og satar kartoflur
Chicken, dates, curry and sweet potatoes

ISK 4.700 FREE



GEYSIT

LAMB

Lambarifjur, litill mais, stokkt kartoflusmaelki

og Robertsosa

Lamb chops, baby corn, crispy potatoes
and Robert Sauce

ISK 6.980 S

SOLKOLI — LEMON SOLE

Smjorsteiktur solkoli med kapers, steinselju,
sGraldin og kartoflusmaelki

Fried lemon sole, capers, parsley, lime

and crispy potatoes
ISK 6.800

EFTIRRETTIR
DESSERTS

SA SIiGILDI — OUR CLASSIC

Heit sakkuladikaka, vanilluis og islensk ber

Warm chocolate cake, vanilla ice cream
and local berries

ISK 2.800

SKYR PANNA COTTA
ISK 2.800 @ e

estaurant

STEIK — STEAK

Nautasteik a graenpiparsosu med

biralegu greenmeti og kartoflu tvennu

Beef tenderloin on green pepper sauce

with chunky vegetables and potatoes duo
ISK 8.700 () ShorEn

HREINDYRASTEIK
— REINDEER

Hreindyrasteik med fikjum, portobello,

raudkali og kraekiberja- og brennivinssosa

Reindeer with figs, portobello, red cabbage
and crowberries- and Icelandic brennivin sauce

ISK 13.800

CREME BRULEE

Silkimjakur badingur med karamelluskel
Rich custard topped with caramelized sugar

ISK 2.600 FREE

BLANDADUR
EFTIRRETTA BAKKI
— ASSORTED DESSERTS

Adeins fyrir allt bordio
Only for the whole table

ISK 3.300 A MANN — PER PERSON



