FORRETTIR — smaréttir
STARTERS — small courses

HUMARSUPA — LOBSTER SOUP

Rjomalogud humarsipa
Cream of langoustine

ISK 5.480 FREE

OSTAR — CHEESE PLATE

Parma skinka, Havarti ostur, salami,

Feykir, Brie og snittubraud

Parma ham, Havarti cheese, salami,

Feykir cheese, Brie cheese & bruschetta
ISK 3.900

VAENGIR — WINGS

Stokkir kjaklingavaengir i Koreskum stil
Crispy Korean style chicken wings
ISK 2.980 B

BRAKANDI FERSKT
— FRESH AND CRISPY SALAD

Blandad salat, raudlaukur, heslihnetur,
hnetur, dodlur og midausturlensk sosa

Assorted salad, red onion, hazelnuts,
nuts, dates and middle east sauce

ISK 3.900 @ ket @ e

0 Vegan Gtgafa, med vinaigrette
i stad midausturlensku sosunnar

0 Available as vegan with vinaigrette
instead of the middle east sauce

Ma bjoda pbér matmeira salat: Kjaklingur,
stokk parmaskinka, djipsteiktur humar
eda nautakjot

For even more satisfying salad: Chicken,
crispy parma ham, deep fried lobster
or beef

ISK 4.600

UMM Part:

, SUMARGLEDI

ADALRETTIR
MAIN COURSES

RIB EYE

Rib eye med fronskum kartoflum
og cafe de Paris smjor

Rib eye with French fries and
cafe de Paris butter

ISK7.400

SOLKOLI — LEMON SOLE

Smjorsteiktur solkoli med kapers,
steinselju, sGraldin og kartoflusmaelki
Fried lemon sole, capers, parsley, lime

and crispy potatoes

ISK7.200

HREINDYRABORGARI
— REINDEER BURGER

Hreindyrahamborgari, raudrofur, sveppir,

sultadur raudlaukur, Brie og piparrotarkrem

Reindeer burger, red beet, mushroom,
onion jam, Brie cheese and horseradish cream

ISK 5.800

EFTIRRETTIR
DESSERTS

VERDLAUNA ANANAS
— PRIZED PINEAPPLE

Karamelladur ananas med mango salsa,

kokos og astaraldin is

Caramelized pineapple with mangosalsa,
coconut and passionfruit ice cream

{3 Onnur verdlaun i grenmetiskokk
¥ arsins 2024

{:} 2nd at the Vegetarian Chef
' of the year Award 2024

ISK 3.100 GVEGAN @ LACTOSE (G GLUTEN

ITVIN
ITE WINE

VALE DOS SANTOS

Medalpurrt, med skyran sitrusgulan lit, sitruskeim,

HV
WH

umkringdur blomakeim (appelsinugult blom).
Mjog samraemd med purrum glaesilegri aferd.
Adeins til i Geysi.

Medium dry, with clear citrus yellow colour, citrus
aromas, surrounded by floral notes (orange flower).
Very harmonious with a dry elegant finish.

Only available at Geysir.

CLOUDY BAY SAUVIGNON BLANC
/ MARLBOROUGH

Syrurikt med medalfyllingu, 6saett med limona,
melona, kapers, solberjalauf, stikilsber.

Acidic with medium filling, unsweetened with lemons,
melons, capers, blackcurrant leaves, gooseberries.

CHANSON CHABLIS MONTMAINS
PREMIER CRU

Folgylltur litur. Blomailmur i bland vid hressandi ilm
af [josum holdum avoxtum og sitrusavoxtum.

Pale gold colour. Floral fragrances mixed with refreshing
aromas of pale fleshed fruit and citrus fruit.

ROSAVIN
ROSE

'I:ENUTA FRESCOBALDI AMMIRAGLIA ALIE
Avextir og sitrus, keimur af sedrusvidi og bergamia,
broskudum ferskjum og hvitum avoxtum.

Fruit and citrus, notes of cedar and bergamot, ripe
peach and white fruits.

VALE DOS SANTOS

Bleikur gulllitur med tonum af jardarberjum
og hindberjum. Munnfylli af raudum avoxtum.
Adeins til i Geysi.

Pink gold colour with notes of strawberry

and raspberry. A mouthful of red fruits.

Only available at Geysir.

RAUDVIN
RED WINE

CHEMIN DES PAPES, COTES DU RHONE

N\jﬁkt og avaxtarikt med solberjum
og kryddudum tonum.

Soft and fruity with blackcurrant and spices.

VILLA AL CORTILE BRUNELLO
DI MONTALCIONO

Proskud svort kirsuber, tobakslauf, lakkris, hnetur.

Ripe black cherries, tobacco leaves, liquorice, nuts.

PORTUGAL

750ml| ISK 7.400
Glas ISK 1.480

NEW ZEALAND

750m!| ISK 17.490
Glas ISK 3.400

FRANCE

750m!| ISK 26.900
Glas ISK 5.380

ITALY
750ml 1SK 12.800

PORTUGAL

750ml| ISK 7.400
Glas ISK 1.480

FRANCE

750ml I1SK 10.600
Glas ISK 2.100

ITALY

750ml ISK 23.800
Glas ISK 4.760

GEYSIR KOKTEILAR
— GEYSIR SPECIALS

SITRONU OSTAKAKA
— LEMON CHEESECAKE

Limoncello, likjor 43, sitronusafi, rjomi
Limoncello, licor 43, lemon juice and cream

ISK 3.490

BLAFELL

Brennivin, greipaldinslikjor, sitronusafi,
greipaldins gos

Icelandic Brennivin, grapefruit licour,
lemon juice, grapefruit soda

ISK 3.490

EINN i VIDBOT — ONE MORE

Banana romm, orgeat sirop, kokos,
astriduavoxtur, saraldin, bitters

Banana rum, orgeat syrup, coconut,
passion fruit, lime, bitters

ISK 3.490

EKKI SVO EINFALT — NOT SO BASIC
Viski, jarOarberja puree, Aperol, basilika
Bourbon, strawberry puree, Aperol, basil

ISK 3.490

EYJAFJALLAJOKULL

Gin, Benedictine Dom, kirsuber, Curacao,
kirsuberjabloma tonik

Gin, Benedictine Dom, cherry, Curacao,
cherry blossom tonic

ISK 3.490

GLEYM MER EI — DON’T FORGET ME
Hendrick’s gin, sitrona, mynta, garka, 7up
Hendirick’s gin, lemon, mint, cucumber, 7up

ISK 3.490

KAMPAVIN OG KAVIiAR
— CHAMPAGNE AND CAVIAR

Borid fram med jardarberja-saraldin
og Grand Marnier-sitronu kaviarperlum

Served with strawberry-lime and
Grand Marnier-lemon caviar pearls

ISK 3.490

GOSDRYKKIR
— SODA

Coca Cola, Coca Cola Zero, Sprite, Fanta,
Schweppes, Ginger Ale, S6davatn

ISK 650

BJOR A KRANA
— DRAFT BEER
VIKING GYLLTUR - 5,6%

Ljosgullinn. Osaetur, medalfylltur,
midlungsbeiskja. Malt, léttir humlatonar.

Light gold. Not sweet, medium bodied,
medium bitterness. Malt, light hop notes.

ISK1.600

VIKING LITE — 4,4%

Ljosgullinn. Osatur, léttur, litil beiskja.
Korntonar

Light gold. Not sweet, little bitterness.
Grain tones.

ISK 1.450

EINSTOK PALE ALE — 5,6%
Rafgullinn. Osetur, medalfylling,

medalbeiskja. Ristad malt, karamella,

granir humlar.

Electric gold. Not sweet, medium body,
medium bitterness. Roasted malt, caramel,
green hops.

ISK 1.750

SPRITZ & SOURS

Aperol, Limoncello eda blédappelsinu spritz.
Aperol, Limoncello or Blood orange

ISK 2.900

Whiskey sour, Mangé sour, Rose sour

Whiskey sour, Mango sour, Rose sour

ISK 3.100
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