FORRETTIR

Oscietra kaviar 19200 D, E, G, SF

Blini, grafin eggjarauda, skalottlaukur

Steinbits crudo 4200 D, S, SF

Hafpyrnisber, wasabibléom, kantalépa

Nordur-Atlantshafs snjokrabbasalat 4500 D, SF

Vanilla, fennika, larpera, dkaviti

Humarkrdkettur 4300 D, E, G, SF
Leturhumar, svart hvitlauksaioli, islenskt wasabi

Black Angus nautatartar 4500 D, E, G

Mergur, sinnepsfra, strsud aguirka, sdrdeigsbraud

Tédmatur 3900 G, VG

[slenskir tématar, rigbraud, sorbet

Rétargrenmetissalat 3900 D, N, V
Hnuokal, reykt hafursrét, nipa, réfa, hummus,

mynta, lofnarblémshunang

Uppskera ur hafinu 22000 D, G, S, SF
Atlantshafsrakjur, hérpuskel, bldskel, sashimi,
Fléka kokteilsdsa, mignonette, brioche

Til ad deila fyrir tvo

— HANDGERT PASTA ——

Humarravioli 7200 D, G, SF

Feykis- & sitronuravioli, Nordur-Atlantshafshumar, humarsésa

40 laga lasagna 7400 D, E, G
[slenskt lamb, trufflur, Reykir

Raudlaufsrisotto 6600 VG

Mondlur, hvitur aspas, kerfill

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

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

TIDES

ELDUR & REYKUR
Af Josper Basque grillinu

Sélflura 7400 D, SF

Confit seljurdt, Freyjuskel, romanesco, sursadar plémur

Vestfirskur porskur 7400 D, S, SF

Miso, grillud paprika, &fir, hredkur, gulreetur

Grillud raudréfa 6100 D, E, G, N, S,V

Brémber, sveppir, kaffi, sesamolia

Grasfodrad lambafillet 8200 D

Brasserud lambaslog, strkal, rabarbari, Videyjarkimen, kakd

BBQ gljadur kjiklingur 7200 D
Grilladir kjuklingaleggir, Tides BBQ, sirmjélkurkart&flur, perur

Kolagrillud nautalund 10500 D, G
220 gr nautalund, hasselback vitelotte, skyr; padrén pipar, IPA bjérgljai

Fiskur dagsins 20000 D

Kaper- & hvitlaukssmjorsésa, grillad sumargraeenmeti

Ribeye fra Urigvae 25000 D, E
550 gr grasfédrad ribeye, purr meyrnad i 28 daga

Béarnaise, grillad sumargrenmeti

Galloway T-Bone 29000 D, S

800 g T-bone, piparsdsa, grillad sumargranmeti

SOSUR

Tides BBQ 990 D,V
Béarnaise 990 D, E,V
Piparsésa 990 D, S
Sursud eldpiparsésa 990 VG

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

KOKKURINN MALIR MED

Fiogurra rétta smakksedill 15900
Vinporun 12900

Tématur G, VG
[slenskir tématar, rigbraud, sorbet

Le Colture Sylvoz Prosecco, Glera, ftalia

Steinbits crudo D, S, SF
Hafpyrnisber, wasabiblém, kantaldpa
Simonnet-Febvre Petit Chablis, Chardonnay, Frakkland

Grasfédrad lambafillet D
Brasserud lambasldg, stirkdl, rabarbari, Videyjarkimen, kakd
Zuccardi Q, Malbec, Argentina

Basknesk skyrostakaka D, E, G,V
Sftrussorbet, sultud appelsina

Dr. Loosen Ice Wine, Riesling, Bandarikin

MEDLATI

Grillad sumargrenmeti 2900 D, N,V

Skyr, graslaukur, furuhnetur

Pancetta bladkal 2900 D, G

Geitaostur, reykt pancetta, stokkur laukur, liménusésa

Stokkt smeelki 2900 VG

Reykt paprika, provencale hvitlaukssdsa

Sjavarsalat 2500 VG
Sjdvarpang, green epli, mangd, agirka, dill




STARTERS

Oscietra Caviar 19200 D, E, G, SF
Blini, cured yolk, shallots

Wild Wolffish Crudo 4200 D, S, SF
Sea buckthorn, wasabi flower, cantaloupe

North Atlantic Snow Crab Salad 4500 D, SF

Vanilla, fennel, avocado, aquavite

Lobster & Langoustine Croquettes 4300 D, E, G, SF

Black garlic aioli, Icelandic wasabi

Black Angus Tartare 4500 D, E, G
Marrow, mustard seeds, fermented cucumber, sourdough

Locally Farmed Tomato 3900 G, VG

Icelandic tomato, rye bread, sorbet

Root Salad 3900 D, N,V
Kohlrabi, smoked salsify, parsnip, rutabaga, hummus,

mint, lavender flower honey

Tides Harvest 22000 D, G, S, SF
Atlantic prawns, diver scallops, blue mussels, sashimi,
Fléki cocktail sauce, mignonette, brioche

To share for two

— HANDMADE PASTA ———

Lobster Ravioli 7200 D, G, SF

Lemon & Feykir ravioli, North Atlantic lobster, bisque

40-Layer Lasagna 7400 D, E, G
Icelandic lamb, truffle, Reykir

Radicchio Risotto 6600 VG

Almonds, white asparagus, chervil

(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 Dover Sole 7400 D, SF
Confit celeriac, clams, romanesco, pickled plum

Cod From the Westfjords 7400 D, S, SF

Miso, roasted bell pepper, buttermilk, daikon, carrot

Charred Beetroot 6100 D, E, G, N,S,V
Blackberries, mushroom, coffee, sesame

Grass-Fed Icelandic Lamb Fillet 8200 D

Terrine, sauerkraut, rhubarb, Videy cumin, cocoa

BBQ Glazed Chicken 7200 D
Grilled chicken leg, Tides BBQ, sour milk potato,

charred pear

Charcoal-Grilled Tenderloin 10500 D, G
220 g tenderloin, hasselback vitelotte, skyr,

padron peppers, IPA jus

Catch of the Day 20000 D
Garlic & caper butter sauce, grilled summer vegetables

Uruguayan Ribeye 25000 D, E
550 g grass-fed ribeye, dry-aged for 28 days
Béarnaise, grilled summer vegetables

Galloway T-Bone 29000 D, S

800 g T-bone, black pepper sauce, grilled summer vegetables

SAUCES

Tides BBQ 990 D,V
Béarnaise 990 D, E,V
Black Pepper 990 D, S
Fermented Chili 990 VG

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.

THE ELEMENTS

Four Course Tasting Menu 15900
Wine Pairing 12900

Locally Farmed Tomato G, VG
Icelandic tomato, rye bread, sorbet

Le Colture Sylvoz Prosecco, Glera, Italy

Wild Wolffish Crudo D, S, SF
Sea buckthorn, wasabi flower, cantaloupe

Simonnet-Febvre Petit Chablis, Chardonnay, France

Grass-Fed Icelandic Lamb Fillet D
Terrine, sauerkraut, rhubarb, Videy cumin, cocoa
Zuccardi Q, Malbec, Argentina

Basque Skyr Cheesecake D, E, G,V
Citrus sorbet, orange confit
Dr. Loosen Ice Wine, Riesling, USA

SIDES

Grilled Summer Vegetables 2900 D, N,V

Skyr, chives, pine nuts

Pancetta Bok Choy 2900 D, G
Goat cheese, smoked pancetta, crispy onion,

lime dressing

Crispy Smaelki 2900 VG
Smoked paprika, wild garlic provencale

Sea Slaw 2500 VG

Wakame, green apple, mango, cucumber, dill



