MATSEPILL / MENU

Tveggja rétta matsedill dagsins

Two course tourist menu.

briggja rétta matsedill dagsins.

Three course tourist menu.



FORRETTIR / STARTERS

Supa dagsins.

Soup of the day.

Sumarsalat, ferskt salat, graanmeti, braudteningar og dressing.

Summer salad, salad, vegetables, croutons and dressing.

Jurtagrafid naut, sveppir og soya gljai.

Herb cured Icelandic beef, mushrooms and soya glace.

Reykt bleikja, blomkal og stokkt rdgbraud.

Smoked char, cauliflower and crispy rye bread.

Blandadur forréttadiskur.

Mixed starter plate.



ADALRETTIR / MAIN COURSES

Kjot/Meat
Kjuklingabringa ad heetti kokksins.

Chicken breast a la chef.

Lamb, kartoflumauk, rétargraeenmeti og sésa.

Lamb, mashed potatoes, root vegetables and sauce.

Kjotsupa, lambaskanki og rétargreenmeti.

Icelandic traditional meat soup, lamb and vegetables.

Fiskur/Fish

Bleikja, ponnusteikt bleikja, bankabygg, graenmeti og kryddjurtaolia

Arctic char, pan fried char, barley, vegetables and herb oil.

Saltfiskur, bakadur saltfiskur, réfur, sterk tdmatsdsa og graanmeti.

Bacalao, baked salted cod, beet, spicy tomato sauce and vegetables.

Granmetisréttir/Vegetarian

Granmetisbuff, blomkal, gulreetur og kryddjurta vinargrette.

Vegetable steak, cauliflower, carrot and herb vinargrette.



EFTIRRETTIR/DESSERTS

s, prjar tegundir af is.

Ice cream, three kinds of ice cream.

Sukkulad, heit sukkuladikaka, is og berjasdsa.

Chocolate, warm chocolate cake, ice cream and berry sauce

Rabbabari, rabbabarabaka med vanilluis.

Rhubarb, rhubarb cake with vanilla ice cream.

Skyr, hraert skyr, skyr budingur og blaberjaflot.
Skyr, whipped skyr, skyr pudding and blueberry sauce.




