MATSEDILL / MENU

4 COURSE NEW YEARS MENU

FORRETTIR /STARTERS
FLATKOKUR MEISTARANS / TRADITIONAL ICELANDIC “FLATKAKA®
NAUTACARPACCIO / BEEF CARPACCIO

ADALRETTUR - VELDU A MILLI / MAIN COURSE - CHOOSE BETWEEN
NAUTALUND eda GRILLADUR LAX
BEEF TENDERLOIN or GRILLED SALMON

EFTIRRETTUR / DESSERT
KRZEKIBERJA OSTAKAKA / CROWBERRY SKYR CAKE

Adeins framreitt fyrir allt bordid og tvo eda fleiri. 13.900 kr.

Only served for the whole table and for a minimum of two people.

SNAKK / SNACKS

BRAUDKARFA med nybskudu sdrdeigsbéndabraudi, bjér-dédlusmiér, 1190 kr.

islenskt sjavarsalt
BREAD BASKED with freshly baked sourdough and country bread,
beer & date butter, Icelandic sea salt
BATTU VID / ADD:
Hummus 790 kr.

KARAMELLAD POPPKORN frs Astrik gourmet poppkorn og pekanhnetur  1.790 kr.
CARAMELISED POPCORN from Astrik Gourmet Popcorn and pecans

BLANDADAR ,SPICY” HNETUR med résmarin 1.790 kr.
MIXED SPICY NUTS with rosemary

VOFFLUFRANSKAR, reykt salt, trufflu-mayo 1.390 kr.
WAFFLE FRIES, smoked salt, truffle-mayo

OLIFUR, liména, basilika, chili 1.790 kr.
OLIVES, lime, basil, chili

STOKKT ,BANG BANG* BROKKOLI med spicy mayo og graslauk 2.690 kr.

CRISPY "BANG BANG” BROCCOLI with spicy mayo and chives
HEITREYKT UFSA “SMYRJA” med syrdum rjéma, kapers, skarlottulauk 2.690 kr.

og fersku dilli. Kemur med rigbrauds- og strdeigs “crispi”

HOT SMOKED ICELANDIC POLLOCK DIP with sour cream, capers, shallots
and fresh dill. Served with Icelandic rye bread and sourdough crisp

SMARETTIR / SMALL COURSES

FLATKOKUR MEISTARANS, léttgrafin bleikja, rjidmaostur, dill, sitrénuolia ~ 3.990 kr.
TRADITIONAL ICELANDIC “FLATKAKA, lightly cured arctic char,

cream cheese, dill, lemon oil

NAUTA ,CARPACCIO®, d&dlur, rucola-mayo, stékkir 3.890 kr.

ICELANDIC GASTROPUB  jardskokkar, parmesan
BEEF “CARPACCIQ?, dates, rucola-mayo, crispy Jerusalem

artichokes, parmesan

BBQ BUFFALO KJUKLINGAV/ENGIR, salthnetur, spicy-maejé, 3.490 kr.

gradaostasésa

BBQ BUFFALO CHICKEN WINGS, peanuts, spicy mayo, blue cheese sauce
SJAVARRETTASUPA GUMMA SKIPSTJORA, bléskel, horpuskel, 3.890 kr.

humar, ferskur fiskur, humarolia. Borin fram med nybskudu braudi

CAPTAIN GUMMI'S SEAFOOD SOUP, [celandic blue mussels, scallops, lobster,
market fresh fish, lobster oil. Served with freshly baked bread



MATSEDILL / MENU

ADALRETTIR / MAIN COURSES

GRILLADUR LAX, perlubygg, svart hvitlauks-sesam froda, paprikusésa 5.990 kr.
GRILLED SALMON, pearl barley, black garlic sesame foam, sweet pepper sauce

LANGA, kartsflumds, kapersblém, hollandaise-sésa 5.990 kr.
LING, mashed potatoes, caper flowers, hollandaise sauce

GRILLADUR BORGARI, dr sérvaldri rumpsteik og “short ribs”, 4.290 kr.

bjér-brioche braud, raudlaukssulta, Biri, trufflu-mayo, véfflufranskar
GRILLED BURGER, made from premium rump steak and short ribs,

beer-brioche bun, red onion jam, Icelandic cheese, truffle mayo, waffle fries

FARDU ALLA LEID OGBATTU VID: GO CRAZY AND ADD:

Beikon / Bacon 590 kr.
Steiktir ostrusveppir / Fried oyster mushrooms 590 kr.
Foie gras 1.890 kr.
BBQ VEGAN BORGARI, buff dr linsubaunum og sélblémafraejum, 4.290 kr.

tématur, BBQ strandsveppir, ,mozzarella“ og spicy ,maej6"

BBQ VEGAN BURGER, /entil and sunflower seed patty, tomato,

BBQ beech mushrooms, “mozzarella” and spicy “mayo”s
pIcy y

KJUKLINGA SESAR SALAT, kjaklingur, beikon, romain salat, 4.490 KR.

confit cherry tématar, heimagerdir braudtengingar, parmesan

CHICKEN CEASAR SALAD, chicken, bacon, romain salad,

confit baby tomatoes, home made croutons, parmesan

NAUTALUND 200g, steiktir ostrusveppir, smeelki, gulraetur, nautadjis 8.490 kr.
BEEF TENDERLOIN 200g, fried oyster mushrooms, baby potatoes,

carrots, beef juice

LAMBA RUMPSTEIK, parmaskinku & jurta ,,crumble”, pikklad fennel 7.490 kr.

kartéflumus

LAMB RUMP STEAK, parma ham & herb crumble, pickled fennel,

mashed potatoes

RIB-EYE, u.p.b. 400gq, aspas, brokkslini, gulraetur, sveppir, 9.490 kr.

bernaisesésa, vofflufranskar

RIB-EYE, about 400g, asparagus, broccolini, carrots, mushroom:s,
bearnaise sauce, waffle fries

ICELANDIC GASTROPUB

EFTIRRETTIR / DESSERTS

SUKKULADIKAKA “NEMISIS” bskud 5 90°C 2.890 kr.
CHOCOLATE CAKE “NEMISIS” baked at 90°C

KRAKIBERJA OSTAKAKA, kraekiberja marengs, hvitsikkuladi- 2.990 kr.

skyrterta, kraekiberjasésa, kékésbolla,

CROWBERRY CHEESE CAKE, crowberry merengue, white chocolate

skyr cake, crowberry sauce, Icelandic cocunut candy “kékésbolla”

DJOFLAKAKA, vanillufs, rjémi 2.990 kr.
DEVIL’'S FOOD CAKE, vanilla ice cream, cream

MINi KLEINUR, Dulce de Leche-karamella, sitréna, vanilluis 2.690 kr.
MINI ICELANDIC TRADITIONAL PASTRY “KLEINUR”,

Dulce de Leche caramel, lemon, vanilla ice cream

PRISTA BROWNIE SSMORES 3.290 kr.
med gl6dudum heimagerdum sykurpidum, karamellu, sikkuladisésu

og vanilluis

“PRISTUR” CHOCOLATE BROWNIE

with torched home made marshmallows, caramel, chocolate sauce
and vanilla ice cream

VEGAN JARDABERJA OG SITRONU ,0STA“ KAKA 2.890 kr.
med pistasiudédlubotni

VEGAN STRAWBERRY AND LEMON ,CHEESE" CAKE

with a pistachio and dates base



