Nestaurant

FORRETTIR - sSMARETTIR

NYBAKAD
Focaccia med paprikuidyfu
ISK1.980 @ veean @) HAcioE

SUPA
Kokos- og graenmetissipa i tailenskum stil

ISK 2.600 0 VEGAN @ LAeest @ SLUTEN

DUMPLINGS

Dumplings med svinakjoti, greenmeti

eda blanda af b=di

ISK 2.100

VAENGIR

Stokkir kjiklingavaengir i koreskum stil
ISK 2.980 pao:

TRUFFLU FRANSKAR

Franskar kartoflur med truffluoliu,
parmesanosti, hvitlaukssosu
og chili-majonesi

ISK 2.100

FOCACCIA

Focaccia med hunangsgljadum
pekanhnetum, seetri papriku, klettakali
og hvitlaukssosu

ISK 2.800

ADALRETTIR

BLEIKJA

Steikt bleikja med padron-pipar,
pak choi og kokoskremi

LACTOSE GLUTEN
ISK 5.800 (@)t el

BORGARINN
150 g borgari med sveppum,

sultudum raudlauk, brie-chili-kremi,
hvitlaukssosa og setum kartoflum

NAUTAKJOT GRANMETIS
ISK 4.850 ISK 4.600

TEMPURA-REAKJUR
Raekjuri tempura med kimchi-majo

ISK 2.800

BAKADUR BRIE

Bakadur brie med dodlum, hunangi
og pekanhnetum

ISK 3.400 FREE

TURNINN
Parmaskinka, Tindur, Feykir, brie,

gradostur, lakkrislamb, salami
og bruschetta

ISK 4.900

LAX

Fennelgrafinn lax, Geysir hverabraud,
syrdur fennel og sinnepssosa

ISK 3.450

ARGENTINSKAR REKJUR

Ristadar argentinskar raekjur,
piccolo-tomatar, osta- og peru fagotti
og humarrjomi

ISK 4.490

MIDAUSTURLANDA SALAT

Blandad salat, tomatar, raudlaukur, paprika,
fetaostur, doritos og midausturlandasésa

ISK 3.900

MED KJUKLINGI
ISK 4.600

EFTIRRETTIR

EPLI

Karmellud epli med mulningi og vanilluis

LACTOSE GLUTEN
ISK 2900 @ el

SKYR

Skyr panna cotta
ISK 2.900 ()&

CREME BRULEE
Silkimjakur vanillubadingur

med karamelluskel

ISK 2.960 (&

@HotelGeysir foO Gaw
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STARTERS - sMALL couRrsEs

FRESHLY BAKED
Focaccia with roasted bell pepper dip
ISK 1.980 GVEGAN Lieress

SOUP

Coconut and vegetable soup, thai style
ISK 2.600 QVEGAN @téEEOSE @SIR_LEJEEN

DUMPLINGS

Dumplings with pork, vegetables
or a combination of both

ISK 2.100

WINGS

Crispy Korean-style chicken wings
ISK 2.980 pao:

TRUFFLE FRIES

French fries with truffle oil,
parmesan cheese, garlic aioli
and chili mayo

ISK 2.100

FOCACCIA

Focaccia with honey-glazed pecans,
sweet peppers, rocket leaves and
garlic aioli

ISK-2.800

MAIN COURSES
ARCTIC CHAR

Pan-seared arctic char with padron
peppers, pak choi and coconut cream

LACTOSE GLUTEN
ISK5.800 @t el

THE BURGER
150 g Beef Burger with mushrooms,

pickled red onion, brie-chili cream,
garlic sauce and sweet potato

BEEF VEGETARIAN
ISK 4.850 ISK 4.600

TEMPURA PRAWNS
Tempura prawns with kimchi mayo

ISK 2.800

BAKED BRIE
Baked brie with dates, honey and pecans
ISK 3.400 s

THE TOWER
Parma Ham, Tindur Cheese, Feykir

Cheese, brie; blue cheese, licorice-
marinated lamb, salami and bruschetta

ISK 4.900

SALMON

Fennel-cured salmon with Geysir rye
bread, pickled fennel and mustard sauce

ISK 3.450

ARGENTINIAN PRAWNS

Roasted Argentinian prawns,
piccolo tomatoes, cheese and pear
fagotti with langoustine

ISK 4.490

MIDAUSTURLANDA SALAT

Mixed salad with tomatoes, red onion,
bell peppers, feta cheese, doritos

and Middle Eastern dressing
1SK 3.900

WITH CHICKEN
ISK 4.600

DESSERTS

APPLES

Caramelized apples with crumble
and vanilla ice cream

LACTOSE GLUTEN
ISK 2900 @ el

SKYR

Skyr panna cotta
ISK 2.900 . () SN

CREME BRULEE

Silky vanilla custard with
a caramelized sugar crust

ISK 2.960 (@&

@HotelGeysir foGwaw



