TIDES

Baeta vid stpu & eftirrétti dagsins med adalréttinum / Add on soup & dessert of the day with your main 2400

——— FORRETTIR / STARTERS ——

Grilladar tigrisraekjur / Grilled Tiger Prawns 3800 D, N, SF
Grillad brokkdlini & kreekiberja chimichurri

Blistered broccolini & crowberry chimichurri

[slenskur burrata ostur / lcelandic Burrata 3900 D, G,V
Heimagert gazpacho, crostini, islenskir kirsuberjatématar,
balsamik gljai & olifuolia
Homemade gazpacho, crostini, local cherry tomatoes,
balsamic glaze & olive oil

— HAMBORGARAR / BURGERS ——

Hamborgarinn / Signature Burger 5200 D,E G
150 g Black Angus nautgripakjot, brioche braud, ostur, beikon,
strar gurkur, heimagerd BBQ sésa & stokkar franskar
150 g Black Angus beef, brioche bun, cheese, bacon,
pickled cucumber, homemade BBQ & crispy fries

Stokkur kjuklingaborgari / Crispy Chicken Burger 5100 D, E G
Karri-konfak remuladi, kal, tomatsalsa, sdrar glrkur & stokkar franskar
Curry-cognac remoulade, lettuce, tomato salsa, pickled cucumber

& crispy fries

Baeta vid steiktu eggi / Add Fried Egg 700 E

—— GIN & TONIK / GIN & TONIC ——

The Loon 2400
Himbrimi London Dry Gin, ténik, sitréna, blédberg

Himbrimi London Dry Gin, tonic, lemon, Arctic thyme

Skaftafell 2300
Studlaberg Gin, tonik, appelsina, stjérnuanis
Studlaberg Gin, tonic, orange, star anise

Hope & Grace 2200
Pure North Pink Gin, rabarbara ténik, hindberjaduft, sitréna

Pure North Pink Gin, rhubarb tonic, raspberry powder, lemon

(D) Contains Dairy (E) Contains Eggs (G) Contains Gluten
(N) Contains Nuts (S) Contains Soya (SF) Contains Seafood
(V) Vegetarian (VG) Vegan

—— ADALRETTIR / MAINS ——

Hatidarréttur vikunnar / Festive Dish of the Week 6100
Spurdu pjéninn um hatidarrétt vikunnar

Ask your server about this week's festive dish

Leturhumarrdlla / Atlantic Langoustine Roll 5100 D, E, G, SF
Mangdsalsa, yuzu majénes & stokkar franskar
Mango salsa, yuzu mayonnaise & crispy fries

Fiskur & franskar / Fish & Chips 4900 E, G, sF
Atlantshafsporskur, graenertumauk, tartarsésa & stokkar franskar

Atlantic cod, mushy peas, tartar sauce & crispy fries

Hazegeldud nautakinn / Slow Cooked Beef Cheek 7900 D, E
Seet kartafla & blodbergs-béarnaise
Local sweet potato & Arctic thyme béarnaise

Pénnusteikt bleikja / Pan-Seared Arctic Char 6200 D, SF
Stokk polenta, bladlaukssdsa & ferskt dill
Crispy polenta, leek cream sauce & fresh dill

Kryddud kjuklingaspjét / Herb Marinated Chicken Skewers 6200 D
Skessujurtarpesto, ponnusteikt greenmeti & flatbraud

Lovage pesto, sautéed vegetables & flatbread

Kremad rigatoni carbonara / Creamy Rigatoni Carbonara 5600 D,E G

Guanciale & Feykir

Falafel- & kuskusskal / Falafel Couscous Bowl 5800 G, N, VG
Steiktur padrén pipar & muhammara
Fried padrén peppers & muhammara

Caesar salat / Caesar Salad 3500 D,E G,V
Heimagerd sésa & braudteningar
Homemade sauce & croutons

Baeta vid kjuklingi / Add chicken 1100
Beeta vid reekjum / Add prawns 1400 SF
Baeta vid stokku tofd / Add crispy tofu 1100 S

Prices are inclusive of all taxes and service.
Dishes may contain allergens.
We are happy to provide alternatives to meet your dietary requirements.



