Smaréttir og forréttir
Small dishes and starters

Greent salat m/sesamsteiktum risarakjum, hiirpuskel, greenum chili, engifer og limevinaigrette
Lreen salad w/sesame-roasted shrimps, scallops, green chili, ginger and lime vinaigrette

Hunangssteikt stokkiind m/fikjum, perum, rifsberjum og marsalasdsu
Honeyroasted wild duck w/figs. pears, redcurrants and marsala sauce

Bragdmikil indversk "dal” sipa
Spicy Indian “dal” soup

Saltfisktartar m/salp. tomat, blatlauk. kapers, og dlifum.
Bacalaotartar w/sundried tomatoes, leek, capers and olives

Nautacarpaccio m/basil, parmesan og furuhnetum
Beef carpaccio w/basil, parmigiano and pine nuts

ftalskur smaréttadiskur m/parmaskinku, geitaosti, kjuklingabaunasalati, focaccia, témat og kryddlegnum mozzarella
Mixed Italian dish w/parma ham, goat cheese, chickpea salad, focaccia, tomato and marinated mozzarella

Nachos m/cheddar osti, jalapefio, salsa, guacamole og syrdum rioma
Nachos w/cheddar chesse, jalapefio, salsa, guacamole and créme fraiche

Nanbread w/chatpati dip  star/large
Nanbraud m/chatpatimauk litill/small

Edamame m/sesam og sweet chili eda sjavarsalti
Edamame w/sesame and sweet chili or coarse sea salt

Hamborgarar og samlokur
Hamburgers and sandwiches

Hamborgari m/osti, salati, tamitum og friinskum
Hamburger w/cheese, burger sauce, salad, tomatoes and fries

(uesadilla m/cajunkjikling jalapefio, pico de gallo, guacamole og syrdum rjgma
(luesadilla w/cajun chicken, jalapefio, pico de gallo, guacamole and créme fraiche

Klubbsamloka m/kjiklingi, beikoni, gradaostasasu, salati, tomitum og frinskum
Club sandwich w/chicken, bacaon, blue cheese sauce, tomatoes and fries

Ruffalo kjiklingasamloka m/gréadaosti, syrdum rjama, chilisasu og témat-mangdsalati eda franskum
Spicy buffalo chickensandwich w/blue cheese, créme fraiche, chili sauce and tomato-mango salad or fries

Eqg. sveppir, beikon, kokteilsdsa, gradaostasasa, hvitlaukssdsa, chili-alioli, sinnep, majones, grent chilimauk
Egg. bacon, mushrooms, cocktail sauce, blue cheese sauce, garlic sauce, chili alioli, mustard, mayonnaise. green chili pickle
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Adalréttir
Main courses

Woksteiktir kjuklingastrimlar m/hnetum, limelaufi, sitranugrasi, chili, kakosrjoma og eggjanddlum
Wokfried chicken w/peanuts, limeleaf, lemongrass, chili, coconut cream and eqg noodles

Pannusteiktur saltfiskur m/bikudum shallotlauk, fafnisgrasi. greenum pipar, sitronu og maukudum kartiflum
Panfried bacalao w/baked shallots, tarragon, green pepper, lemon and mashed potatoes

Kryddjurta og grenpiparhjipud bleikja m/manga. ristudum kakosfligum, spinati, rattekartiflum og sitranusasu
Herb and greenpepper coated Arctic charr w/mango, roasted desiccated coconut flakes, spinach, ratte potatoes and lemon sauce

Grillad lambafillet m/fennel, portobellosveppum, ostbikudum kartiflum og raudvinssasu
Grilled fillet of lamb w/fennel, portobello mushrooms, potatoes “au gratin” and red wine sauce

Kryddleginn kjiklingabringa ad nordur-afriskum haetti m/graskeri, kirbit og kiskas
Marinated chickenbreast north-african style w/butternut squash, zucchini and couscous

Heimalagadur 200gr sirloinborgari m/chili-alioli, salati, lauk, tématum og franskum
Homemade 200gr sirloinburger w/chili-alioli, salad, onion, tomatoes and fries

Eftirréttir/desserts

Sikkuladikaka “"Nemesis" m/syrdum rjoma
Chocolate cake “Nemesis” w/créme fraiche

Kakos og engifer créme brulée
Coconut and ginger créme brulée

Stkkuladi-eda jardarberja mjdlkurhristingur
Chocolate or strawberry milkshake

Heit sdkkuladi muffins m/vanilluis
Hot chocolate muffing w/vanilla ice cream

(stadiskur m/brie, geitaosti, parmesan, vinberjum, jardarberjasultu og ristutu braudi
Cheese plate w/brie, goat cheese, parmigiano, grapes, strawberry jam and toast

Hver réttur/each course

Med kaffinu-konfektmolar
With the coffee-chocolate delights
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