Nestaurant

PRIGGJA RETTA <&/

craseatl]

VAL UM FORRETT

HREINDYRAPATE
Hreindyrapate, kryddsodin pera

og syrt grenmeti

RAUDROFU PYNNUR

Basil olia, furuhnetur og
Hveratldns klettakal

LACTOSE GLUTEN
0 RECSH ® FREE @ FREE

SUPA
Reykt tomata — og villihvitlaukssipa

LACTOSE GLUTEN
0 VEGAN @ FREE FREE

ADALRETTAR VAL

GRILLUD BLEIKJA
Grillud bleikja, blomkalsmauk

og stokkar smakartoflur

GLUTEN
FREE

PAK CHOI RISOTTO

Pak choi, kokos og sitronugras risotto
med granmeti

LACTOSE GLUTEN
0 Ve @ FREE FREE

LAMBARIFJUR & NAUTALUND

Lambarifjur og nautalund,
kartoflugratin og piparsveppasosa

GLUTEN
FREE

EFTIRRETTAR VAL

VERDLAUNA ANANAS

Karamelladur ananas med mango salsa,
kokos og astaraldin is

{:} Onnur verdlaun i grenmetiskokk
A% srsins 2024

GLUTEN
O ®%

SITRONUKAKA
Sitronu og hvitsikkuladi kaka

PRIGGJA RETTA TILBOD
ISK 13.800

HUMARSUPA
Rjomalogud humarsipa

ISK 5.480  (§) S

TRUFFLU FRANSKAR

Franskar kartoflur med truffluoliu,
parmesan osti, hvitlaukssosu og chilli majo

ISK 1.980

KJUKLINGAVAENGIR
Stokkir kjuklingavaengir i Koreskum stil
ISK 3.050 LAeTOSE

OSTABAKKI

Parma skinka, havarti ostur,
salami, feykir, brie og bruchetta

ISK 4.100

BRAKANDI FERSKT

Blandad salat, raudlaukur, heslihnetur,
hnetur, d6dlur og midausturlensk sosa

1SK3.900 @ srer ®HE @4
@ Vegan dtgafa, med vinaigrette
i stad midausturlensku sosunnar

ISK 4.600 med kjakling

HREINDYRABORGARI

Raudrofur, sveppir, sultadur raudlaukur,
Brie og piparrotarkrem

ISK 5.900

SOLKOLI

Smjorsteiktur solkoli med kapers,
steinselju, sGraldin og kartoflusmaelki

ISK7.200

FORDRYKKIR ISK 3.490

SITRONU OSTAKAKA

Limoncello, likjor 43, sitronusafi, rjomi
BLAFELL

Brennivin, greipaldinslikjor, sitronusafi,
greipaldins gos

EINN | VIDBOT

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

EKKI SVO EINFALT
Viski, jardarberja puree, Aperol, basilika

EYJAFJALLAJOKULL
Gin, Benedictine Dom, kirsuber,
Curacao, kirsuberjabloma tonik

GLEYM MER EI
Hendrick’s gin, sitrona, mynta, grka, 7up

KAMPAVIN OG KAViARI
Borid fram med jardarberja-siraldin
og Grand Marnier-sitronu kaviarperlum

EFTIR RETTIR

SUKKULADPI KAKA
Volg sikkuladi kaka med vanillu is
ISK 3.100 QVEGAN EQEEOSE

EPLA MULNINGUR
Epli og vanillu is a mulningi

ISK 3.100 @ VEGAN ® LiCTosE (7 s




Nestaurant

THREE COURSE

TOURNICE 1L

STARTER CHOICE

REINDEER PATE

Reindeer pate, spiced pear

and pickled vegetables

RED BEET CARPACCIO
Basil Oil, Pine Nuts and

ruccola from Hveratin

LACTOSE GLUTEN
0 RECSH ® FREE @ FREE

SOuUP

Smoked tomato and wild garlic soup

LACTOSE GLUTEN
0 VEGAN @ FREE FREE

CHOICE OF MAIN COURSE

GRILLED CHAR

Grilled char, cauliflower puree and
crispy baby potatoes

GLUTEN
FREE

PAK CHOI RISOTTO

Pak choi, coconut and lemongrass
risotto with vegetables

LACTOSE GLUTEN
0 Ve @ FREE FREE

LAMB RIBS & BEEF TENDERLOIN

Lamb ribs and beef tenderloin, potato gratin
and pepper mushroom sauce

GLUTEN
FREE

CHOICE OF DESSERT

PRIZED PINEAPPLE

Caramelized pineapple with mango salsa,
coconut and passionfruit ice cream

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

GLUTEN
O ®%

LEMON CAKE

Lemon and white chocolate cake

THREE COURSE OFFER
ISK 13.800

LOBSTER SOUP
Cream of langoustine

ISK 5.480  (§) S

TRUFFLE FRIES

French fries with truffle oil, parmigiano
cheese, garlic sauce and chili mayo

ISK 1.980

CHICKEN WINGS
Crispy Korean style chicken wings
ISK 3.050 LAeTOSE

CHEESE PLATTER

Parma ham, havarti cheese,
salami, feykir, brie and bruchetta

ISK 4.100

FRESH AND CRISPY SALAD

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

1SK3.900  @sner @I @5
@ Available as vegan with vinaigrette

instead of the middle east sauce

ISK 4.600 with chicken

REINDEER BURGER

Beetroot, mushrooms, jam, red onion,
Brie and horseradish cream

ISK 5.900

LEMON SOLE

Fried lemon sole, capers, parsley, lime
and crispy potatoes

ISK7.200

Cor Wl

PRE-DRINKS ISK 3.490

LEMON CHEESECAKE

Limoncello, licor43, lemon juice and cream

BLAFELL
Icelandic Brennivin, grapefruit licour,
lemon juice, grapefruitsoda

ONE MORE
Discarded banana peel rum, orgeat syrup,
coconut, passion fruit, lime, bitters

NOT SO BASIC

Bourbon, strawberry puree, Aperol, basil

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

FORGET ME NOT

Hendirick’s gin, lemon, mint, cucumber, 7up

CHAMPAGNE & CAVIAR
Served with strawberry-lime and Grand
Marnier-lemon caviar pearls

DESSERTS
CHOCOLATE CAKE

Warm chocolate cake with vanilla
ice cream

ISK 3.100 @ veean (®) ot

APPLE CRUMBLE
Apple and vanilla ice cream on crumble

ISK 3.100 @ VEGAN ® LiCTosE (7 s




