Stupur / Soups

Siipa dagsins
Sop ol the day

Tslensk kjftsipa
Traditional ieelandic meal soup
— sem adalréliur £ as a main course

Forréttir / Appetizers

1.250 kr,

L&D k.
2.200 k.

[slensk sild, raudhedusalalid hennar Majo, egg
off islenskt Brennbvin

lcelandic berring with Maria's red-beat salat,

bedled egg and | Brennivin® schnapps

Revkt lamb med blaberja-anissosu og Birkir snaps
Smoked icelandic lamb with bluebery-anis
sauce and  Birkir” schnapps

Bleikja 4 blomkilsmanki med gulvitar-reduction
Fried arfic char with cauliflower purreé and
carrol-reduetion

Earbitur of eggaldin i [dmal-basilsozo med
parmesan of mozzarella

Luccini and eggplant in tomato-basil sauce with
parmesan and mozzarella

Adalrettir / Main Courses

2.050 kr.

2.290 ky.

2.390 kr.

1.950 kr.

Ferskur fiskur dagsins
Catch ol the day, please ask the vailer

Saltfiskur med kartiflustippu, tomat-
graznmelisragii of randlaukssullu
Fried , hacalas” with pommes purred,
tomalo-vesetable racu and red onion compot

Haukamyrarbleikja med parmesan, bankabyggi
o4 Smjorsosn

Aredic char (rom Haokamyri farm with parmesan,

harley and beurre blanc

Lambaprime med sodsdsu, itargrenmeti op
steikium kartiflum
Lamls ribeve with lamb au jus, roal vegelables and (ried polaloes

Ejiklingabringa med mildri sinnepssosa, fersku
salati og steiktum kartdMum

Chicken breast with a mild Dijon sauce, Tresh salad

and [ried vepelables

3.250 kr.

3450 kr.

2300 kr.

2080 kr.

4280 kr.

Graenmetisréttir / Vegetarian Choices

Granmelisloka med salati, grilladri papriku,
solpurrkudum tdmbtum, heimagerdum huommus
og kartiflubatum

Sandwich with salad. grilled peppers. sun-dried
Lomatoes, home-made hummus and potabo wedges

EBlandad salal hiissins
Garden salad

Blandad graenmeti i timatzisn med blonduodo
salati og kartiflubatom

Wegetables in lomata sauce with mized salat and
petato wedges

Léttir réttir / Light Courses

1.9 kr,

ZE0HN b

3590 k.

Baukshorgari med salati, tomat, randlank, sosn
og kartolubatum

Baukur hamburger with salat, lomatos, red anions
sauce and podato wedges

Bernaieshorgari med steikinm sveppum og

raudlauk, salali, tomilum og karlofubatum
Bermaise hamburger with fried mushrooms and red

omions, salad, lomatoes and polalo wedses

Grabostaborgari med salati, tomat, villisveppa-
sosu, lauksuliu og kartaflubiatum

Blue cheese burger with salad, tomatoe, wild
mishroom sauce, red anion jam and podato wedses

E.L.T. samloka med hunangs-dijon
B.LT. with honey-dijon

~ meedh kjikling f with chicken

Eftirréttir / Desserts

1940 ke,

200 ke,

I AN k.

L7500 k.
2490 kr.

Skyramiza | Tivamizo med skyrd)
Shyramisu (Tiramisu with icelandic skyv)

Sukkuladi “brownie” med vanilluis og berjasosn
Chorolate bravnic with vanilla icecream and mised
by coulis

[slenskor esladiskur
leelandic chease platler
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Pelastikksf Bowline

12540 kv,

1450 kr,

1350 kr,



