BEGIN

CREAMY MUSHROOM SOUP
Hand picked mushrooms from
mushroom farm at FIUdir.
Served with bread.

2.400,-

FILLED MUSHROOMS
Gratinated garlic butter and
tomato chutney with basil.
2.400,-

FRESH SALAD
Vegetables of the day from
FIUdir, beetroots and

parmegiano.
2.400,-

OVEN BAKED BRIE CHEESE
Topped with maple syrup and
pecan nuts. Served with bread
and chili jam.

2.700,-

ONLY FOR YOU

Creamy mushroom soup
+

lcelandic cod
+

comptimentlary drink

7.800,-

Lyl

ENJOY

CHICKEN SALAD

Variety of vegetables and
strawberries from farmers in
the area. Feta cheese, cashew
nuts, garlic sauce and garlic
bread.

4.200,-

BBQ RIBS
French fries and coocktail
sauce.

4.600,-

CHEESEBURGER

french fries and cocktail sauce.

3.300,-

VEGANBURGER
vegetables, french fries and
aioli.

3.300,-

CREAMY PRAWN PASTA
Served with asian style sauce,
and coriander.

4.200,-

ICELANDIC COD

Mashed potatoes, herb infused

noisette and vegetables
5.900,-

SLOW COOKED LAMB SHANK
Mashed potatoes, fried vegeta-

bles and thyme sauce.
5.900,-

BEEF TENTERLOIN
180 gr, gratin potatoes, fried
mushrooms,

vegetables and red wine sauce.

END

CHOCOLATE MOUSSE
Local berries with syrop,
whipped cream and orange
crumbs.

2.000,-

ICE CREAM
Assorted flavors with local
berries, chocolate sauce and

whipped cream.
2.200,-

SORBET

Lime, passion fruit and
strawberry flavours with local
strawberries.

2.200,-

SIDES

Fries 1.200,-
Side salad 1.100, -
Bread basket 1.100, -

Please let our servers know about any food allergies or intolerance



BYRJA

RJIOMALOGUD SVEPPASUPA
Borin fram med braudi.
2.400,-

FYLLTIR FLUDASVEPPIR
Gratinerad hvitlaukssmjor og
tomatbasil chutney.

2.400,-

FERSKT SALAT

Groenmeti dagsins beint

fra béonda & Flodum asamt
raudréfum og parmesan osti.
2.400,-

OFNBAKADUR BRIE OSTUR
med pekanhnetum, borinn

fram med braudi og chili sultu.
2.700,-

ADEINS FYRIR PIG

Rjomaldgud sveppasipa
+

Ofnbakadur porskur

+
Drykkur ad eigin vali

7.800,-

A Il

NJOTA

KJUKLINGASALAT

Urval af fersku grcenmeti fré
boendum & FIGdum, fetaostur,
kasjuhnetur, hvitlaukssésa og
hvitlauksbraud.

4.200,-

BBQRIF
Franskar og kokteilsésa.
4.600,-

OSTBORGARI
Franskar og kokteilsésa.
3.300,-

VEGANBORGARI
greenmeti, franskar og aioli.
3.300,-

RJOMALAGAD RAKJUPASTA
med asiskri sésu og koriander.
4.200,-

OFNBAKABUR PORSKUR
Sitrénukartéflumas, brinad
smjor, iimad med kryddjurtum og
grcenmeti.

5.900,-

HAGELDADBUR LAMBASKANKI
Kartéflumus, rétargreenmeti og
fimijan sosa.

5.900,-

NAUTALUND

180 gr, gratineradar kartéfiur,
steiktir sveppir, grcenmeti og
raudvinssosa.

7.900,-

ENDA

SUKKULABIMUS

Jardarber fra Silfurtini, iss6-
sa, peyttur rjomi.

2.000,-

RJOMAIS

SilfurtUns jardarber, stkku-
ladisdsa og peyttur rjomi.
2.200,-

SORBET

Limona, dstaraldin og jardar-
berja med Silfurtins jardar-
berjum.

2.200,-

TIL HLIDAR

Franskar 1.200, -
Salat 1.100, -
Braudkarfal.l00,-

Vinsamlegast 1613 pjoninn vita af foeduofncemi eda 6poli.



