FORRETTIR

GASTROunika Gold kaviar 19200 D, G, SF

Borinn fram med brioche braudi

Midjardarhafs tunfiskstartar 4200 D, E, G, SF
Trufflumarinerud eggjarauda, wasabi-sinnep,

rifsberja- & jalapefiokrem, flatbrau® med sélvum

000 daga Feykissalat 3900 D, E, G, N,V
Endivur, syrdar perur, valhnetudressing,

brioche braudteningar

Humarkrdkettur 4300 D, E, G, SF

Leturhumar, bldberja-BBQ, yuzu, steiktur laukur

Nordur-Atlantshafs laxatataki 4500 D, G, SF
Freeblanda, hvénn, wasabi pikklad salat, rigbraud,

piparrétar- & dillkrem

Grillad hjartasalat 3900 N, VG

Raudréfuhummus, jurtin, pistasiudressing

Blaskel i hvitvinssésu 4300 D, G, SF
Smeelki, pikklad mirepoix graanmeti,

grillad brioche braud

— HANDGERT PASTA ——

Humarravioli 7200 D, E, G, SF
Sitrénu- & Feykisfyllt ravioli,
Nordur-Atlantshafshumar, humarsdsa

Gnocchi med brasserudu lambi 7100 D, G
Kart&flu-gnocchi, brasserud lambasosa,

ofnbakadir tdmatar, Feykir

Saffran- & graskersrisotto 6500 N, S, VG

Ponnusteiktur aspas, brokkolinf, sitrénupesté

(D) Inniheldur Mjélkurvérur  (E) Inniheldur Egg  (G) Inniheldur Gldten  (N) Inniheldur Hnetur

(S) Inniheldur Soja  (SF) Inniheldur Sjdvarfang (V) Graenmetis (VG) Vegan

TIDES

ELDUR & REYKUR
Af Josper Basque grillinu

Grillud bleikja 7300 D, N, SF
Kremud raudrdéfa, nipa, endivur, pekanhnetu-

& geitaostadressing

Vestfirskur porskur 7400 D, S, SF
Graenertu-purée, ostrusveppir, Freyjuskel,

hvitvins-velouté

Lambafillet 8200 D, G
Karamelliserad seljurdtar-purée, balsamikgljadur laukur,

blaberjaraudvinssésa

Ribeye fra Urdgvae 10200 D
Trufflu- & hunangs seet kartafla, grilladur bladlaukur,

islenskt chimichurri

Grilladur kjuklingur med Tindi 7100 D, E, G

Bjarnarlaukskart&flumus, ristud raud epli, purtvinssésa

islensk Galloway Tomahawk 29000
Purr meyrnad f |4 daga, grasfédrad,
adalbldberja-chimichurri, val um tvo medleeti
Til ad deila

MEDLATI

Ponnusteiktir sveppir 2900 G,V
Hvitlaukur, pangrattato

Ristad smalki 2900 G,S,V

Graslaukur, saffrankrem

Grillad brokkolini 2900 D, N, V
Wasabi-pestd, Feykir

L&tid pjoninn ykkar vita ef pid eru med einhver feduofnemi eda épol.
Vid tokum a méti debetkortum, kreditkortum og snertilausum greidslum.

KOKKURINN MALIR MEB

FJOGURRA RETTA SMAKKSEDILL 15900
Vinpérun 12900

000 daga Feykissalat D, E, G, N, V
Endfvur, syrdar perur, valhnetudressing, brioche braudteningar
Le Colture Sylvoz Prosecco, Glera, ftalia

Nordur-Atlantshafs laxatataki D, G, SF
Freeblanda, hvénn, wasabi pikklad salat, rigbraud,
piparrétar- & dillkrem
Trivento Reserve, Chardonnay, Argentina

Lambafillet D, G
Karamelliserad seljurdtar-purée, balsamikgljddur laukur,
blaberjaraudvinssésa
Zuccardi Q, Malbec, Argentina

Basknesk skyrostakaka D, E, G,V
Sultud appelsina, sorbet, hvitt sikkuladi
Quinta do Vallado Porto 10 Years Old Tawny, Portdgal

KOKTEILAR

Clear Tiki 3450
[slenskt romm, epli, bananalikjér, résmarin,

engifer, mjolk

TIDES Gimlet 3650

Gin, agurka, limdnu-cordial

Mex OId Fashioned 3550
Tequila, mezcal, appelsina, hvitt sdkkuladi,

kdkos, jalapefio, mjdlk

Lucid Dreams 3210
Brennivin, allspice, stjérnuanis,

kaffi, kardimomma

Pear Combo, Oafengur 1800
Heslihnetur; muskat, pera, epli, sitréna




STARTERS

GASTROunika Gold Caviar 19200 D, G, SF

Served with brioche bread

Mediterranean Tuna Tartare 4200 D, E, G, SF
Truffle infused egg yolk, wasabi mustard,

red currant-jalapefio emulsion, dulse flatbread

1000-Day Aged Feykir Cheese Salad 3900 D, E, G, N,V
Endives, fermented pears, walnut dressing,

brioche croutons

Lobster & Langoustine Croquettes 4300 D, E, G, SF
Blueberry BBQ, yuzu, fried onions

Nordic Seed Salmon Tataki 4500 D, G, SF
Angelica, wasabi pickled salad, rye bread,

horseradish-dill cream

Grilled Baby Gem Salad 3900 N, VG

Beetroot hummus, herbs, pistachio dressing

Mussels au Vin Blanc 4300 D, G, SF
Roasted smzlki, pickled mirepoix,

grilled brioche bread

— HANDMADE PASTA ———

Lobster Ravioli 7200 D, E, G, SF
Lemon & Feykir ravioli, North Atlantic lobster, bisque

Braised Icelandic Lamb Gnocchi 7100 D, G
Potato gnocchi, braised lamb sauce,

roasted tomatoes, Feykir cheese

Saffron Pumpkin Risotto 6500 N, S, VG

Sautéed asparagus, broccolini, lemon pesto

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

TIDES

FIRE & SMOKE

From our Josper Basque Grill

Grilled Arctic Char 7300 D, N, SF
Creamy roasted beetroot, parsnip, endives,

pecan-goat cheese dressing

Cod From the Westfijords 7400 D, S, SF
Green pea purée, oyster mushrooms, clams,

white wine velouté

North lcelandic Lamb Fillet 8200 D, G

Caramelized celeriac purée, balsamic burnt onions,

red wine-blueberry jus

Uruguayan Ribeye 10200 D
Truffle-honey sweet potato, grilled leeks,

|celandic chimichurri

Tindur Crusted Grilled Chicken 7100 D, E, G
Ramsons mashed potatoes, roasted red apple,

port wine sauce

Icelandic Galloway Tomahawk 29000
Dry-aged for 14 days, grass-fed,
bilberry chimmichurry, choice of two sides

To share

S ES

CHEF RECOMMENDS

FOUR COURSE TASTING MENU 15900
Wine Pairing 12900

1000-Day Aged Feykir Cheese Salad D, E, G, N, V
Endives, fermented pears, walnut dressing, brioche croutons
Le Colture Sylvoz Prosecco, Glera, Italy

Nordic Seed Salmon Tataki D, G, SF
Angelica, wasabi pickled salad, rye bread,
horseradish-dill cream
Trivento Reserve, Chardonnay, Argentina

North Icelandic Lamb Fillet D, G
Caramelized celeriac purée, balsamic burnt onions,
red wine-blueberry jus
Zuccardi Q, Malbec, Argentina

Basque Skyr Cheesecake D, E, G,V
Orange confit, sorbet, white chocolate
Quinta do Vallado Porto 10 Years Old Tawny, Portugal

Sautéed Mushrooms 2900 G,V

Garlic, pangrattato

Roasted Smealki Potatoes 2900 G, S,V

Chives, saffron cream

Grilled Baby Broccoli 2900 D, N, V
Wasabi pesto, Feykir cheese

Dishes may contain allergens. We are happy to provide alternatives to meet your dietary requirements.
Prices are inclusive of all taxes and service. We accept credit cards, debit cards, and contactless payments.

COCKTAILS

Clear Tiki 3450
Icelandic rum, apple, banana liqueur,

rosemary,ginger, milk

TIDES Gimlet 3650

Gin, cucumber, lime cordial

Mex Old Fashioned 3550
Tequila, mezcal, orange, white chocolate,

coconut, jalapefio, milk

Lucid Dreams 3210
Brennivin, allspice, star anise,

coffee, cardamom,

Pear Combo, Non Alcoholic 1800
Hazelnuts, nutmeg, pear, apple, lemon




