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RESTAURANT

Priggja rétta hépakvéldverdarsedlar / Arshdtidir.
Three course dinner menus

1.

Laxatvenna med dillsosu.
Nautalund med kartoflugratini, portobello sveppum og timians6su
Marengs med jardarberjum.

Smoked and cured salmon with dill sauce .

Tenderloin of beef with potato au gratin, portobello mushrooms and
thyme sauce.

Meringue with strawberries.

Skelfisksstupa
Lambafille med kart6flumis, rétargreenmeti og raudvinssdsu.
Skyrkaka.

Seafoodsoup.

Fillet of lamb with mashed potatoes, root vegetables and red wine sauce.
Skyr cake.

Lambapastrami med nipumauki og berja compote.

Lax med hrisgrjonum, aspas og saffransosu.

Sukkuladibudingur.

Lamb pastrami with parsnip mash and berry compote.
Salmon with rice, asparagus and saffran sauce.
Chocolate pudding.

Sinneps hunangs raekja 4 rigbraudi.

Kjuaklingabringa med sveppamauki og hvitlaukssoésu.
Sitronukaka.

Honey mustard shrimp on rye bread.

Chicken breast with mushroomragu and garlic sauce.

Lemon bar.

Rjémal6gud sveppasupa.

Porskur med kartéflusmeelki, blondudu greenmeti og hvitvinssosu.
Mintu panna cotta.

Creamy mushroom soup.

Cod with potatoes, mixed vegetables and white wine sauce.
Mint panna cotta.

Humarsupa.

300-350 g humar halar med fersku salati og hvitlauksbraudi.
Sukkuladi brownies.

Lobster soup.
300-350g of lobster tails with fresh salad and garlic bread.
Chocolate brownies

kr. 8.500.-

kr. 8.500.-

kr. 7.500.-

kr 7.500.-

kr. 7.500.-

kr. 9.900.-
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Granmetissedill fyrir bd sem ekki borda kjét eda fisk:
e Supa dagsins.
Paprika fyllt med graenmetisrisotto borin fram meo fersku salati Kr. 7.500.-
Eftirréttur af h6pmatseoli
Vegetarian course:
Soup of the day.
Bell pepper stuffed with vegetable risotto and served with a fresh salad.
Dessert served from the groups menu.
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