HAPPY HOUR THE JNACKJS

17.00 —19.00

Blandadar hnetur,
kryddadar med kériander

Hvitvin hussins

House white wine 18.5cl 650.- freejum og karamellu.,

Raudvin hussins Mixed nuts, spiced with

House red wine 185cl 650.- coriander seeds and caramel.
950.-

F 3. rd
reydivin Cava Grzenar Slifur i kryddjurta

Sparkling Cava 14cl 650 marineringu, parmesan og hvitlaukur.
Litill bjér Green olives in a herb marinade
Small beer 33cl 550.- with parmesan and garlic.
o 1sz 950.-
Stér bjér Hnetur, élifur og blaskel
o« M

Large beer 45cl 650 i kryddadri tématsésu
Sérvalinn kokkteill med fgnnel og basil.
House cocktail 1.000.- Nuts, olives and mussels

i3 bjéni with spiced tomato sauce,

SPy1Jic pjoninn fennel and basil.

please ask the waiter

11.30 — 14.00

HADEGISTILBOD
LUNCH OFFER

Veidi dagsins - vinsamlega spyrjid bjéninn
Catch of the day - please ask the waiter
2450/~

med stipu dagsins
add soup of the day
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Fiskbollur, steiktar med kartéflumais,
hvitkali i lauksmjoéri, heilsteiktum bladlauk
og ristudum gulrétum.

Fishballs, pan fried with potato purreé, white cabbage
in onion butter, whole cooked leek and roasted carrots

2950/-
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Steinbitskinnar og humar,
i stokku deigi med kremudu byggi,
kryddpylsu, eggjum og chilli mzejénesi.

Catfish cheeks and langoustine, in crispy batter
with creamed barley, spicy sausage, eggs
and chilli mayo.

3650/-
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, Kjot { karry*
Langtimaeldadur lambsskanki
med sodnum hrisgrjénum, karrysésu,
bénunum og syrdum girkum.

,Lamb Curry” slow cooked lamb shank
with boiled rice, curry sauce, bananas

and pickled cucumbers. q N S >
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3990/- 2LTCCZ6D € ORI X,
o NCo - Steikarloka,

opin nautasamloka med steiktum lauk,

syrdum girkum, frénskum og Bearnaisesésu.

Steak, open beef sandwich with crispy onion,
pickled cucumbers, fries and Bernaise.

3250/-
- SCHEZ DI
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...0g stupa dagsins
add soup of the day
+950/-



MATSEDILL

JET MENU

Grafid hreindyrafille, grilladur aspas og eggjakrem.

Cured fillet of reindeer, grilled asparagus and eggsauce.

Skelfisksipa Hafnarinnar med humri, blaskel,
hérpudisk, fenniku og peyttum rjéma.

Shellfish soup with langoustine, mussels, scallops,
fennel and whipped cream.

“Rifid lamb”, langtimaeldadur lambsbégur og kéréna
4 trollahéfrum og pélentu med ristudum gulrétum
og stékkum gulréfum.

“Pulled lamb”, slow cooked lamb sholder and chops on oats

and polenta with roasted carrots and crispy turnip. A~ _—
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Heit sikkuladikaka med hindberjum og lakkrisis. ~ 7950/-

Warm chocolate cake with rasberry and licorice ice cream. - N
S
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Hamborgari, franskar, sésa og salat
Hamburger, fries, sauce and salad

Plokkarinn, minni titgdfan en jafn gédur
Fishstew, the smaller one but still the best

Heimalagadur vanilluis fylgir

Home made vanilla ice cream included

1790/-
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Nan“baka“ med humri, kryddadri tématsésu,
rjémaosti, parmesan og klettasalati

,Pizza NAN“ with langoustine, spiced tomato sauce,
cream cheese, parmesan and rucola 2990/-

Grillborgari (170gr), sinnep, salat, sultadir tématar,
raudlaukur, bacon, pipar Hévarti og franskar

Grilled beef burger (170 gr), mustard, salad, tomato jam,
red onion, bacon, pepper Havarti and french fries. 2990/-

Sjavarréttasalat, grafin bleikja og humar med kremudum
atibistlum, endivum, romainsalati og agurkudressingu.

Seafood salad, cured charr and langustine with creamed artichokes,
endives, romainsalad and cucumber vinaigrette 2990/-

[SLENSK BLAJSKFEL
ICELANDIC MUJSJSELS
¥y ¥

Bjérsodin blaskel, prjir sésur;
kryddjurta, sinneps- og hvitlauks,
dsamt fronskum kartéflum.

Mussels steamed in beer, three sauces,
herb, mustard and garlic with french fries.

1/13990/-  1/22890/-




KLASSIKIN
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Skelfisksipa Hafnarinnar med humri, blaskel,

hérpudisk, fenniku og peyttum rjéma.

Shellfish soup with langoustine, mussels, scallops,

fennel and whipped cream. 2650/~

Raekjukokkteill, bessi gamli g63i med tithafsraekjum,

salati, sitrénu, témat og puisund eyja sésu

Shrimp cocktail, this good old classic with deep sea shrimps, salad,

lemon, tomato and Thousand Island dressing. 2190/~

Plokkfiskur, pjédlegur og “sd besti”, smjorsteiktar

kartéflur, rigbraudsteningar, sitréna.

Traditional creamed fishstew, the new style,

buttered potatoes, rye bread, lemon. 3490/~

Ysa { raspi, ponnusteikt { smjéri, hvitkal,

smeelki og raekjur { remdéladi.

Haddock, breaded and pan fried, onion, white cabbage

fried potatoes and shrimp remoulade. 3490/-

Urridi, stokksteiktur 4 rodi med steinseljurétarkremi,

kartéflumiis, gljadum gulbedum og freyddri hvitlaukssésu.

Trout, crispy fried on the skin with parsnip cream, mashed potatoes,

glazed yellow beets and frothed garlic sauce. 3990/~

Porskur, kryddhjipadur hnakki med gréfstappadri szetri kartoflu,
piparrétarklettasalati og freyddri kampavins-raekjusésu.

Cod, herb coated fillet with chunky sweet potato, horse radish salad
and frothed champagne shrimp sauce. 4290/-

,Vinarsnitzel”. Pénnusteikt grisarsneid i raspi,

med ristudum kartéflum, raudbedum, capers og sitrénu.

“Wiener-schnitzel” of pork with fried potatoes, beetroots,

capers and lemon. 4290/~

“Rifid lamb”, langtimaeldadur lambsbégur og kéréna 4 tréllahéfrum

og pdlentu med ristudum gulrétum og stékkum gulréfum.

“Pulled lamb”, slow cooked lamb sholder and chops on oats

and polenta with roasted carrots and crispy turnip. 4890/-



@% GRENMETISRETTUR VEGETARIAN

Graenmetis ,Lasagna¥, grilladur kirbitur, eggaldin og tématar
med kjiklingabaunum, parmesanosti og kryddsalati.

Vegetable “Lasagna“, grilled zucchini, eggplant and tomatoes 7S TN
with chickpeas, parmesan cheese and herb salad. 3780/~
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Heit sikkuladikaka med hindberjum og lakkrisis.

Warm chocolate cake with rasberry and licorice ice cream.

Volg eplakaka med karamellu, sitrénukremi, bldberjum og vanilluis.
Warm apple cake with caramel, lemon custard, blueberry‘s and vanilla ice cream.

Peytt Skyr med jardarberjum, krapis, stékkum méndlum og lime.
Fluffy Skyr with strawberrys, sorbet, crispy almonds and lime.

Allir eftirréttir / all desserts 2150/-

@{%ﬁ KAFFI - COFFEE gﬁ:@ @1‘ KAFFIDRYKKIR - COFFEE DRINKS ‘%@

Pressukaffi/ Regular coffee/Te  420/- frskt kaffi / Irish coffee

Espresso 420/- 470/- Sjéarakaffi/- G. Marnier coffee
Americano 470/- 520/- Kéngakaffi/ Royal coffee

Latté 490/- 540/- Prestakaffi/ Priests coffee

Cappucino | 480/- 530/- _ :T\T/ %
Latte-Macchiatto 490/- 540/- ~  1590/-
Macchiatto 470/- 520/- \LKQ/¢\;; 2
Swiss Mocca 540/- 590/-

Stkkuladi/Chocolade 550/-



