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Soup of the day

Fiskistupa Fjorugardsins med blondudu sjavarfangi .........ccccceeevvcvveeeeeniiieeeinniiieeeeene
Fish soup a la maison

Humarsipd Fjorugodans med grilludum huini .. sy A0, L4 S T, . S U 3. ...
Lobster soup with grilled lobstertails

Islensk kjotsipa ad hatti Hallgerdar LangbroKar ...........c.o.v.cveeeeeeeeeieeeeiieeeeeeeeeseeeeens
Traditional Icelandic meat soup

Islefisk Kjotsipa SET AORLIEHUT .............. s cbert foee e ons o0t Fose e dh b nee oo evesti e sobion
Traditional Icelandic meat soup as a main course

Forréttir/Starters

Islandsdiskur Hofdingjans, med 6llu pvi helsta sem Island hefur upp 4 ad bjéda................
Vikingstarter, with shark, dried haddock and other traditional Icelandic specialities

Sjavarselgaeti: blanda af rekjum, horpuskel, humri og gr&enmeti ...........cccccoeeeeeein.
Seafood delight mix of shrimps, scallops, lobster tail and vegetables

Svartfuglsbringa med blaberjasosu 4 salatbedl .........ccccccvveeiiiiiiiiiiiieiiineeererrieee e
Breast of Guillemot with blueberry sauce and vegetables

Pastaréttir/Pasta

Tagliatelle pasta, med skinku, sveppum og basil { rjOmMasOSU ..........cccccveeiriieiiniieennieens
Tagliatelle pasta, with ham, mushrooms and basil in cream sauce

Tagliatelle pasta, med hvitlauksristudum humar og graenmeti 1 1jOGmasosu ............cceeeenee
Tagliatelle pasta with garlic roasted lobster tails and vegetables in cream sauce

Salot og grenmetisréttir/Vegetarian

Grenmetis e ikinna b 5 B L. acr O UMER. L. UEER. . B e SEE
Vegetable course of the week

ErEnt St e R e e v vane s e
Green salad
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Adalréttir/Main courses

Fiskréttir/Fish

Besti faanlegi fiskur dagsins, matreiddur ad hatti hissins ..........ccceeiieiiiiinieinennnen. kr. 3.250
Best fish on the market “al'a maison‘
Vio meelum meo / we recommend Castillo De Molina, Chardonney Chile

Steiktyrsalifiskur'nied ¢livuim og hvitlauk «.......\ .. S0 UL 48R DRI . ... kr. 3.480
Fried salted cod with olives and garlic
Vio meelum meo / we recommend Conde de Valdimar, Rioja, Spain

Sjavarréttagratin ad heetti kokksins med hvitlauksbraudi ..., kr. 3.950
Mixed seafood gratin with garlic bread
Vio meelum meo | we recommend Masi Masianco, Veneto Italia

Grilladur humar { skel med hvitlauksbraudi 4508r. ........ccoooiiiiiiiiiiiiiiiniieeiee e, kr. 5.850
Garlic toasted lobster tails
Vio meelum med / we recommend Beringer Napa Valley Sauvignon Blanc U.S A.

Kjotréttir/Meat

Ristud svartfuglsbringa med rifsberjum (kokkurinn melir med bldberja-timiansmjori) ...... kr.4.650
Roasted breast of Guillemot with raspberry (the chef recommends the blueberry-thyme butter)
Vio meelum meo / we recommend Rosemount Shiraz, Australia

Nautalund (kokkurinn malir estragonsmjori) MEO .........cocceevvierrieiniienieiiiieieieesieesineens kr. 5.650
Beef tenderloin (the chef recommends the estragonbutter)
Vio meelum meo / we recommend Castillo De Molina, Cabernet Sauvignon, Chile

Folaldasteik med karamelludum fikjum (kokkurinn melir med rjomalagori piparsosu) .... kr. 4.980
Tenderloin of fole served with toffee figs (the chef recommends creamy peppersauce)
Vio meelum meo / we recommend Masi Campofiorin, Veneto, Italia

Lamba prime med steiktu greenmeti (kokkurinn melir med lambagljda) ............ccceeeeeee. kr.4.750
Lamb Prime with fried vegetable (the chef recommends the glace of lamb)
Vio meelum meo / we recommend Ruffino Chianti, Italia

Grillud svinarif { BBQ med kartoflum og greenmeti dagsins .........ccocceeeviveveeiniceniieennnenn. kr. 3.850
Grilled BBQ pork ribs with potatoes and vegetables
Vio meelum meo iskoldum bjor/ we recommend ice cold beer

Grillud hrefnusteik (kokkurinn melir med rjdmalagadri piparsosu) ........c.ccceeeeeevveenunene kr.4.550
Grilled minke whale (the chef recommends creamy peppersauce)
Vio meelum meo / we recommend Western Cape Roodberg, Suour Afrika

Gufusteiktur lambaskanki med kartoflumus og grilludu greenmeti............coeceeeveeenieennnen. kr.4.200
Braised lamb shank with glazed vegetable and mashed potatoes
Vio meelum meo / we recommend Ruffino Chianti, Italia

Vid

Sésur og smjor / Sauces and butters

bjédum gestum okkar ad velja dr prem tegundum af sosu og tveim tegundum af kryddsmjori med adalréttum.

Kryddsmjorin okkar eru peytt upp med bragdmiklum kryddblondum og eru s6sunum okkar engir eftirbatar

We offer our gests to chose from three kinds of sauces or butters with our main courses. Our delicious butters are
whipped with blend of our finest spices and are no less of a treat than our sauces
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. Raudvinssésa/ Bourgogne redvinesauce

. Lambagljdi / Glace of lamb

. Rjomaldgud piparsésa / Creamy peppersauce

. Estragonsmjor / Estragonbutter

. Blaberja-timfansmjor / Blueberry-thyme butter

Eftirréttir/Desserts

B EVvir Ingo| hldbBrjuini o KEapes JR0 0L LR UGN =~ S LRGN L Jn 8 4L RRR | Wil kr. 1.650
Skyr (yogurt like) with blueberry sauce and sorbet

Heit sukkuladikaka borin fram med rjomais (tekur 20 minttur { ofninum) ...........ccccceeeeeee kr. 1.650
Hot chocolatecake with icecream (takes 20 minutes in the oven)
Grand Marnier {s med itolskum marens og ferskum berjum ...........ccccccceeeiiiiiniiiiiiniiinn. kr. 1.650

Grand Marnier icecream with marange and fresh berries

IStverialin c¥sukkuladisost 2 LA EIEIEL =R RU || vrs | L STTL, LS kr. 1 650
Two kinds of ice cream with chocolate sauce

Vikingaveisla / Viking dinner

Hardfiskur og hakarl
Shark and dried haddock

Fiskisupa Fjorugodans
Seafood soup

Brasseradur lambaskanki med kart6flumus og grilludu grenmeti
Braised lamb shanks with mashed potatoes and glazed vegetables

Skyr med blaberjum og krapis
Skyr (yogurt like) with blueberry sauce and sorbet

Pessu fylgir eitt brennivinstaup og einn vikingabjor
Viking dinner is served with one schnapps of Blackdeath and one Viking beer

kr. 8.400



