Hopasedill hadegi | Group menu lunch

Forréttir | Starters

islenskur burrata-ostur
Icelandic Burrata cheese

Basilika, tomatar og glédad surdeigsbraud
Basil, tomatoes, and toasted sourdough bread

Graflax
Gravlax

Gurka, rdgbraud og sinnep
Cucumber, rye bread, and mustard

Risotto med villtum sveppum
Wild mushroom risotto

Stokkir ostrusveppir og Feykir

(haegt ad fa vegan)

Crispy oyster mushrooms and Feykir cheese
(can be made vegan)

Eftirréttir | Desserts
Rabarbarabaka
Rhubarb crumble

Mondlucrumble og vanilluis
Almond crumble and vanilla ice cream

Skyrmus | Skyr mousse

Huvitt stiikkuladi og jaréarber
White chocolate and strawberries

Berja- og avaxtasalat (vegan)
Berry and fruit salad (vegan)

Blaberjasorbet
Blueberry sorbet

Prices are in Icelandic krona (ISK)

Adalréttir | Main courses
Kjuklingabringa
Chicken breast

Kartoflur, brokkolini og sveppasésa
Potatoes, broccolini, and mushroom sauce

Ponnusteiktur porskur
Pan-fried cod fillet

Bygg, rjdmaostur, blémkal og hollandaise-sésa
Barley, cream cheese, cauliflower, and hollandaise

Grillad blomkal (vegan)
Grilled cauliflower (vegan)

Kinda, vegan aioli og vorlaukur
Quinoa, vegan aioli, and spring onion

Verd | Price

Tveggja rétta maltio 7.900 kr.
Two course menu

Priggja rétta maltié 9.900 kr.
Three course menu
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Hopasedill kvold 1
Group menu dinner 1

Forréttur | Starter

Humarsupa | Langoustine soup

Hvitlauksristadir humarhalar, rjémi
Garlic-marinated langoustine, cream

Milliréttur | Second course (4 course only)

Reyktur lax | Smoked salmon

Epli, piparrét, rugbraud, pak choi
Apples, horseradish, rye bread, pak choi

Adalréttur | Main course

Nautalund | Beef tenderloin

Gullauga, portobello, gulrét, raudvinssésa
Potato, portobello, carrots, red wine sauce

Eftirréttur | Dessert

Hraert skyr | Skyr mousse

Ber, lakkris, hafracrumble
Berries, liquorice, oat crumble

Verd | Price

Priggja rétta maltid 12.500 kr.
3 course dinner

Fjogurra rétta maltié 14.200 kr.
4 course dinner

Prices are in Icelandic krona (ISK)

Hopasedill kvold 2
Group menu dinner 2

Forréttur | Starter

Sveppasupa | Mushroom soup

Villisveppir, kokosrjémi
Wild mushrooms, coconut cream

Milliréttur | Second course (4 course only)

Reyktur lax | Smoked salmon

Epli, piparrét, rigbraud, pak choi
Apples, horseradish, rye bread, pak choi

Adalréttur | Main course
Lambahryggvodvi og frampartur
Rack of lamb and lamb shoulder

Gullauga, hvitkal, raudvinssésa
Potato, white cabbage, red wine sauce

Eftirréttur | Dessert

Brownie | Brownie

Mondlur, blaber
Almonds, blueberries
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