GEYSIRR

FORRETTIR — smaréttir
STARTERS — small courses

NYBAKAD — FRESHLY BAKED
Focaccia med paprikuidyfu

Focaccia with roasted bell pepper dip

ISK 1.980 @ veorn @) LaciosE

VENGIR — WINGS

Stokkir kjaklingavangir 7 kéreskum stil
Crispy Korean-style chicken wings

ISK 2.980 @) LhcrosE

TRUFFLU FRANSKAR
— TRUFFLE FRIES

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

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

ISK 2.100

TURNINN — THE TOWER

Parmaskinka, Tindur, Feykir, brie, gradostur,
lakkrislamb, salami og bruschetta

Parma Ham, Tindur cheese, Feykir cheese
brie, blue cheese, licorice-cured lamb,

salami and bruschetta

ISK 4.900

estaurant

BAKADUR BRIE — BAKED BRIE

Bakadur brie med dodlum, hunangi
og pekanhnetum

Baked brie with dates, honey and pecans
ISK 3.400 R

NAUTA CARPACCIO
— BEEF CARPACCIO

Nauta carpaccio med basilikuoliu, furuhnetum,
parmesanosti og Hveratansklettakali

Beef Carpaccio with basil oil, pine nuts,
parmesan cheese and Hveratin rocket

ISK 3.980 FREE

RAUDPROFU CARPACCIO
— BEETROOT CARPACCIO

Rauéréfucarpaccio med basilikuoliu og furuhnetum

Beetroot carpaccio with basil oil and pine nuts

LACTOSE LUTEN
ISK 2.980 @ v @5 FREE



GEYSIR Restaurant
FORRETTIR — smarettir
STARTERS — small courses
HUMARSUPA MIDAUSTURLANDA SALAT
— LOBSTER SOUP ~ MIDDLE EASTERN SALAD
Kremud humarsipa Blandad salat, tomatar, raudlaukur, paprika,

. fetaostur, doritos og midausturlandasosa
Creamy langoustine soup

Mixed salad with tomatoes, red onion, bell peppers,

ISK 5.490 FREE . ! i
feta cheese, doritos and Middle Eastern dressing
) ISK.3.900
ARGENTINSKAR RAKJUR .
— ARGENTINIAN PRAWNS MED KJUKLINGI — WITH CHICKEN
ISK 4.600

Ristadar argentinskar raekjur a fennelsalati
Roasted Argentinian prawns with fennel salad

ISK 4.490

LAKKRISLAMB
— LICORICE LAMB

Lakkrismarinerad lamb, bruschetta,
atipistill og granatepli

Licorice-marinated lamb with bruschetta,
artichoke and pomegranate

ISK 3.400 FRee



GEYolIRl estaurant

ADALRETTIR
MAIN COURSES

VILLISVEPPARISOTTO
— WILD MUSHROOM RISOTTO

Rjomakennt villisvepparisotto

Creamy wild mushroom risotto

ISK 5.800 @ e @ @ e

PORSKUR — COD

Porskhnakki og humarhalar med
Midausturlanda salati

Cod and langoustine with Middle Eastern salad

ISK 7.950

BLEIKJA — ARCTIC CHAR

Steikt bleikja med padron-pipar, pak choi
og kokoskremi

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

LACTOSE GLUTEN
ISK 5.600 @FREE FREE

KJUKLINGUR — CHICKEN

Kjiklingabringa og sveppa raviolacci

med sveppakremi

Chicken breast and mushroom raviolacci

with mushroom cream sauce

ISK 5.600

LAMBARIFJUR
— LAMB CHOPS

Lambarifjur, gljad gulbeda, pardonpipar,

pak choi a tomatsod sosu

Lamb chops, glazed yellow beet, pardon pepper,

pak choi on tomat gravy

ISK 8.900 b

NAUTAPIPARSTEIK
— PEPPER STEAK

Nautapiparsteik kartoflugratin og granpipar sosa
Pepper steak potatogratin, greenpepper sauce

ISK 10.400 FREEN

BORGARINN — BURGER
150 gr borgari med heimalogudu raudkali,

pikkludum lauk, brie, piparrotarsosu

og satkartoflu franskar

150 gr burger with homemade red cabbage,
pickled onion, brie, horseradish sauce
and sweet potato fries

HREINDYR GRANMETIS
— REINDEER — VEGETARIAN
ISK’5.600 ISK 4.600



GEYolIRl estaurant

EFTIRRETTIR
DESSERTS

CREME BRULEE
Silkimjf.lkur vanillubadingur

med karamelluskel

Silky vanilla custard with
a caramelized sugar crust

ISK 2.960 FREE

ANANAS & SUKKULADI
— PINEAPPLE & CHOCOLATE

Ananasmis og sikkuladikaka

med mangosalsa

Pineapple mousse and chocolate cake

with mango salsa

ISK 3.200

EPLI — APPLES

Karamelliserud epli med mulningi
og vanilluis

Caramelized apples with crumble

and vanilla ice cream

ISK 2.900 @ LACTOSE @%LE’EEN

iISDRAUMUR
— TRIO OF ICE DREAM

Siukkuladi-, kokos- og astridualdinsis asamt

berjais, borid fram med makkaronum

Chocolate, coconut, passion fruit and

berry ice creams served with macarons

ISK 2.550






