Sméréttir, sapur og saliit
Small dishes, soups and salads

Misosipa m/kjikling, engifer, vorlauk og spinati
Miso soup w/chicken, ginger. scallion and spinach

Kjuklingasalat m/ granateplum, kirsuberja témitum, fetaosti og hunangs-dijon vinaigrette
Chicken salad w/ pomegranates, cherry tomatoes, feta cheese and honey-dijon vinaigrette

Parmaskinkuvafinn volgur geitaostur m/gréafikjum, marsala og focaccia
Parma wrapped warm goat cheese w/figs, marsala and focaccia

Nautacarpaccio m/balsamic, klettasalati og parmesan
Beef carpaccio w/balsamic, rucola and parmigiano

Laxatartar m/kapers, raudlauk, sitrénu og dill-oliu
Salman tartare w/capers, red onion, lemon and dill-oil

Risotto m/andar confit og klettasalati
Risotto w/duck confit and rucola

Poppadoms m/chatpatimauki
Poppadoms w/chatpati dip

Nachos m/cheddarasti, jalapefio, salsa, guacamale og syrdum rjoma
Nachos w/cheddar cheese. jalapefio, salsa, guacamole and créme fréiche

Naanbraud m/chatpatimauki ~ stdr/large
Naan bread w/chatpati dip  litill/small

Edamame m/sjavarsalti
Edamame w/coarse sea salt

Hamborgarar og samlokur
Hamburgers and sandwiches

Klubbsamloka m/kjikling, beikoni. salati, tamatum, gradaostasdsu og frinskum
Club sandwich w/chicken, bacon, salad, tomatoes, blue cheese sauce and fries

Hamborgari m/osti. eggi eda sveppum, salati, tométum og frénskum
Hamburger w/cheese, egg or mushrooms, burger sauce. salad, tomatoes and fries

Eldsterkur chiliborgari m/syrdum rjama, salati, tamitum og frinskum
Spicy chili burger w/créme fraiche, salad, tomatoes and fries

Laxaborgari i grilladri tortillu m/grenum pipar, jalapefio alioli, raudlauk, avocado og tmat-lime salati
Salman burger in a grilled tartilla w/green peppercarns, jalapeio alioli, red onion, avocado and tomato-lime salad

|01 sirloinborgari m/chili-alioli, tamat, raudlauk, salati og franskum
101 sirloin burger w/chili-alioli, tomato, red onion, salad and fries

luesadilla m/kjakling, jalapefio, pico de gallo. guacamole og syrdum rjgma
(uesadilla w/chicken, jalapefio, pico de gallo, guacamale and créme fréiche

Eqg. beikon, sveppir, kokteilsdsa, gradaostasdsa, hvitlaukssasa, chili-alioli, jalapedo alioli, sinnep, majones
Egg. bacon, mushrooms, cocktail sauce, blue cheese sauce, garlic sauce, chili-alioli, jalapefio alioli, mustard, mayonnaise
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Adalréttir
Main courses

Vietnamskt nautasalat m/myntu, karfander, chili, baunaspirum, gulrdtum, sitrénugras
marinerudum nautastrimlum, borid fram med hrisgrjgnum

Vietnamese beef salad w/mint, coriander, chili, beansprouts, carrats, lemongrass
marinated beef, served with rice

Grillad lambafille m/hegeldudum skarlottulauk. fennel, gratinerutum kartiflum og raudvinssdsu
Grilled fillet of lamb w/slow cooked red shallots, fennel, potatoes ,au gratin” and red wine sauce

Bakadur saltfiskur m/grilludum kartiflum og tématsneidum, heegeldudum hvitlauk og kaldpressadri dlifuoliu
Baked bacalao w/grilled potatoe and sliced tomatoes, slow cooked garlic and extra virgin olive oil
Rice and curry*

Mumbai kjiklingakarri m/jagurt og tomat
Mumbai chicken curry w/yoghurt and tomato

Rekjukarri fra Kerala m/kakosrjoma, granu chili, engifer og koriander
Kerala prawn curry w/coconut cream, green chili, ginger and coriander

*Borid fram m/basmatigrjanum, sterku chili-engifer chutney og koriander-kakos chutney
Served w/basmati rice, hot chili-ginger chutney and coriander-coconut chutney

Eftirréttir
Desserts

Tvilitt sikkuladi terrine m/aniskremi og melgnum
Chocolate terrine w/anis cream and melons

Beint fré byli-3 teg af is m/ferskum aviixtum
3 types of farm made |celandic ice cream w/fresh fruits

Créme bruleé m/kakosrjoma og engifer
Créme bruleé w/coconut cream and ginger

Volg pekanhnetubaka m/peyttum ridma
Warm pecan pie w/whipped cream

Ostadiskur m/grédaosti, brie og geitaosti
Cheese plate w/blue cheese, brie and goat cheese

Med kaffinu - konfektmaolar
With coffee - chocolate delights
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