Hze! Gaman ad sja pig! Vid viljum endilega lata pig vita ad réttirnir okkar eru i minna lagi og vid
hvetjum ykkur til ad deila peim. Heil maltid er ca prir réttir (fer eftir pvi hversu svong pid erud!)

VAL KOKKSINS

5 rétta sedill

Valinn af yfirkokkinum a hverjum degi. bjonninn ykkar veit hvad er i bodi i dag.
9990 kr

BYRJUM HERNA

Hnetur Kroékettur Olifur Stokkar kartoflur
Blandadar hnetur Kartoflur, Reykir ostur Sitrusmarineradar olifur Med aioli
(vegan) (inniheldur mjélkurvorur, glaten) (vegan) (inniheldur mjélkurvorur)
990 kr 1990 kr 990 kr 1790 kr
Rofur og sitrus Radicchio salat Kjaklingalifrarmus
Réfur, sitrus, kasjumajo, mynta Radicchio, epli, gorgonzola, Kjuklingalifrarmus, pekanhnetur,
(vegan, inniheldur hnetur) heslihnetur og braudtengar blaberjasulta
1990 kr (inniheldur hnetur, mjélkurvérur, gltiten) (inniheldur hnetur, mjélkurvérur, gltiten)
1990 kr 1990 kr
Ostaplatti Charcuterie
Urval af ostum med hunangi og Urval af saltkjéti med heimagerdum
ristudu braudi stirum glrkum og ristudu braudi
(inniheldur mjélkurvorur, gliten) (inniheldur gltiten)
2590 kr 2590 kr
Graskerasupa Résakal Eggaldin parm Gnocchi
Salviusmjor, graskersfree Kastania, pancetta Eggaldin, mozzarella, Kartoflugnocchi, villisveppir
(inniheldur mjélkurvérur) (inniheldur hnetur,, mjélkurvérur) tématar, basil (inniheldur glaten)
2190 kr 2490 kr (inniheldur mjélkurvérur, gliten) 2790 kr
2690 kr
Grisasida Kalkiinn Lambakjot
Karamellulogud epli, Kalkunabringur, beikon, salvia, Lambahals, rjomakartoflur
sUrsadur laukur seetar kartoflur (inniheldur mjolkurvérur)
2690 kr (inniheldur mjélkurvérur, gliten) 2990 kr
2890 kr
Skoétuselur Ond Steik
Sveppir, greenkal og smjorsésa Andabringa, kantarellur og rifsber, Snagasteik, piparsdsa, stokkar
(inniheldur mjélkurvérur) madeirasdsa kartoflur
3290 kr 3590 kr (inniheldur mjélkurvérur)
3590 kr

ALGJOR ODARH AD HATTA

Créme Briilée Heimagerdur is Vegan sitrénuterta  ~ Heimagerdar makkarénur
mmmmmmmmmm Prjar kdlur med medleeti sem Med peyttum vegan rjoma. Fjorar fallegar, heimagerdar
1.990 Kr. kokkarnir velja (Vegan, inniheldur hnetur) makkarénur.
(inniheldur mjélkurvorur) 2.290 Kr. 1.690 Kr.

2.290 Kr.
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NIGHT TIME

Hi! You look great! New haircut? Before you read on we wanted to let you know that our
plates are small-ish and we encourage sharing. A full meal is about 3 courses.
(depending on how hungry you are!)

CHEFS MENU

5 course menu
Hand picked by our head chef each day. Your server knows the picks of the day.
9990 kr

LET'S GET STARTED

Nuts Croquettes Olives Crispy potatoes
Mixed nuts Potato, Reykir cheese Citrus marinated olives With aioli
(vegan) (contains dairy, gluten) (vegan) (contains dairy)
990 kr 1990 kr 990 kr 1790 kr
Beets and citrus Radicchio salad Chicken liver mousse
Beets, citrus, cashew mayo, mint Radicchio, apples, gorgonzola, Chicken liver mousse, pecans,
(vegan, contains nuts) hazelnuts and croutons blueberry jam
1990 kr (contains nuts, dairy, gluten) (contains nuts, dairy, gluten)
1990 kr 1990 kr
Cheese plate Charcuterie
House selection of cheeses with House selection of cured meats
honey and toast with housemade pickles and toast
(contains dairy, gluten) (contains gluten)
2590 kr 2590 kr
’ |
LET'S KEEP IT GOING!
Pumpkin soup Brussel sprouts Eggplant parm Gnocchi
Sage butter, pumpkin seeds Chestnuts, pancetta Eggplant, mozzarella, Potato ghocchi, wild
(contains dairy) (contains nuts, dairy) tomatoes, basil mushrooms
2190 kr 2490 kr (contains dairy, gluten) (contains gluten)
2690 kr 2790 kr
Pork belly Turkey Braised lamb
Caramelised apples, sunchokes, Turkey breast, bacon, sage, Lamb neck, creamy potatoes
pickled onion sweet potatoes (contains dairy)
2690 kr (contains dairy, gluten) 2990 kr
2890 kr
Monkfish Duck Steak
Mushrooms, kale and butter sauce Duck breast, chanterelles and red Hanger steak, pepper sauce,
(contains dairy) currants, madeira sauce crispy potatoes
3290 kr 3590 kr (contains dairy)
3590 kr

WHY SIOP NOW?

Créme Briilée = Homemade ice cream Vegan lemon tart Homemade macarons
mmmmmmmmmm Three scoops with chef With whipped vegan cream. Four unique homemade macarons.
1.990 Kr. selected toppings. (Vegan, includes nuts.) 1.690 Kr.
(Includes dairy.) 2.290 K.

2.290 Kr.



Homemade Bread
whipped butter
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DELUXE BRUNCH

(includes dairy, gluten) mint

(includes dairy, gluten, nuts)

Yoghurt

granola, mixed berries,

5.990 Kr.
Bacon + Eggs

wouldn’t be brunch
without them
(includes dairy)

Chicken Waffles

fried chicken, apples and

hot honey

(includes dairy, gluten)

+ BOTTOMLESS DRINKS

9.990 Kr.

BRUNCH

Crépes for Dessert

caramel, orange
(includes dairy)

All of the above + limitless mimosas, prosecco, beer and home made lemonade

o PIECE SPECIAL

Pick any three plates from the A la carte and desserts menu below

5.990 Kr.

+ BOTTOMLESS DRINKS

9.990 Kr.

Any three plates + limitless mimosas, prosecco, beer and home made lemonade

A 1A CARTE

Afull meal is 2-4 plates per person (depending how hungry you arel)

Yoghurt French Toast Chicken + Waffle Turkish Eggs Egg + Bacon
granola, mixed berries, mint potato bread, caramelized fried chicken, apples garlic yogurt, chili oil, that’s it.
(includes dairy, gluten, nuts) pears, brie, hazelnuts and hot honey gremolata, poached eggs (includes dairy)
1.890 Kr. (includes dairy, gluten, nuts) (includes dairy, gluten) (includes dairy, gluten, nuts) 1.990 Kr.
2.290 Kr. 2.690 Kr. 2.290 Kr.
Ceasar Salad Egg Benedict Mushroom Toast Croque Madame Crispy Potatoes
ceasar dressing, grano english muffin, bacon, mushroom puree, fried oyster potato bread, mornay, housemade fries with aioli
padano, chicken, croutons poached egg, hollandaise mushrooms, pickled shimeji housemade ham and 1.690 Kr.

(includes dairy, gluten) (includes dairy, gluten) mushrooms mustards, fried egg
2.290 Kr. 2490 Kr. (includes gluten) (includes dairy, gluten)
2.390 Kr. 2.490 Kr.
French Crépes Vegan Lemon Tart Chocolate Cake
caramel, orange with whipped vegan cream with whipped cream or ice cream
(includes dairy) 2.290 Kr. (includes dairy and nuts)

1.990 Kt.

2.490 Kr.
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LUXUS BRONS

5.990 Kr.
Heimabakad braud Jogurt Egg og beikon  Kjuklingur og vofflur  Crépes i eftirrétt

peytt smjor grandla, blondud ber, mynta Audvitad! steiktur kjuklingur, epli karamella, appelsina
inniheldur mjélkurvérur, glaten inniheldur mjélkurvérur, glaten,  (inniheldur mjélkurvorur og heitt hunan inniheldur mjélkurvérur
g g

hnetur) (inniheldur mjélkurvorur, gliten)

+ BOTINLAUSIR DRYKKIR

9.990 K.
Allt ofangreint + eins mikid og pu vilt af mimésum, prosecco, bjor og heimagerdu limonadi

PRIGGIA RETTA

5.990 K.
Veldu hvada prja diska sem er af stoku- og eftirréttunum hér ad nedan

+ BOTNLAUSIR DRYKKIR

9.990 K.
Prir réttir + eins mikid og pa vilt af mimésum, prosecco, bjér og heimagerdu limonadi

STAKIR RETTIR

Heil maltid er 2-4 diskar hver manneskja (fer eftir pvi hversu svong pid erud!)

Jogurt French toast Kjuklingur og vofflur Tyrknesk egg Egg og beikon
grandla, blondud ber, mynta kartoflubraud, karamelladar perur, steiktur kjuklingur, epli hvitlauksjégurt, chiliolia, gremolata, ekkert meira um pad ad segja
(inniheldur mjélkurvérur, gliten, brie ostur, heslihnetur og heitt hunang hleypt egg (inniheldur mjélkurvorur)

hnetur) (inniheldur mjélkurvérur, gliten, hnetur) (inniheldur mjélkurvdrur, gldten) (inniheldur mjélkurvérur, gltiten, hnetur) 1.990 Kr.

1.890 Kr. 2.290 K. 2.690 Kr. 2.290 K.

Salat Egg Benedict Ristad sveppabraud Croque Madame Stokkar kartoflur

caesar dressing, grana padano, enskt moffin, beikon, hleypt sveppamauk, steiktir kartoflubraud, mornay, heimabakadar kartoflur
kjuklingur, braudteningar egg, hollandaise sdsa ostrusveppir, sursadir shimeji heimabakad skinka og sinnep, med aioli
(inniheldur mjélkurvorur, glaten) (inniheldur mjélkurvérur, gliten) sveppir steikt egg 1.690 Kr.
2.290 Kr. 2490 Kr. (inniheldur gltiten) (inniheldur mjélkurvérur, gltiten)
2.390 Kr. 2.490 Kr.
Franskt crépes Vegan sitréonukaka Sakkuladikaka
karamella, appelsina med peyttum vegan rjdma med peyttum rjidma eda is
(inniheldur mjélkurvorur) 2.290 Kr. (inniheldur mjélkurvérur, hnetur)
1.990 K. 2.490 Kr.
oN
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HADEGI

Hz! Gaman ad sja big! Réttirnir okkar eru i minna lagi
og vid hvetjum ykkur til f& ykkur tvo i hadeginu
(nema bid séud rosa svong pa kannski prja).

HADEGISDILLINN

Fyrri partur + Seinni partur
Veldu hvada fyrri part sem er og hvada seinni part sem er.
3990 kr

FYRRI PARTUR

Stokkar kartoflur Radicchio salat Caesar salat
Med aioli Radicchio, epli, gorgonzola, Salat, Caesar dressing, grano
1790 kr heslihnetur og braudtengar padano, braudtengur, kjuklingur
(inniheldur hnetur, mjélkurvorur, gliten) (inniheldur mjélkurvorur, glaten)
1990 kr 2290 kr
Graskerastupa Ristad sveppabraud Croque Madame
Salviusmjor, graskersfree Sveppamauk, steiktir ostrusveppir, Kartoflubraud, skinka, ostur,
(inniheldur mjélkurvorur) sUrsadir shimeji sveppir sinnep, steikt egg
2190 kr (inniheldur gltiten) (inniheldur mjélkurvérur, gltiten)
2390 kr 2490 kr

SEINNI PARTUR

Grisasioa Kalkinn
Karamellulogud epli, Kalkunabringur, beikon, salvia,
sursadur laukur saetar kartoflur
2690 kr (inniheldur mjélkurvérur, glaten)
2890 kr
Lambakjot Skoétuselur
Lambahals, rjomakartoflur Sveppir, greenkal og smjorsésa
(inniheldur mjélkurvorur) (inniheldur mjélkurvorur)
2990 kr 3290 kr
nna Jé 1\
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LUNCH

Hi! You look great! New haircut? Before you read on, we wanted to let you
know that our plates are small-ish and we reccomend two plates for lunch
(three if you’re really hungry!)

THELUNCH SPECIAL

Part One + Part Two
Pick any part one and any part two below

3990 kr

PART ONE

Crispy potatoes Radicchio salad
With aioli Radicchio, apples, gorgonzola,
(contains dairy) hazelnuts and croutons
1790 kr (contains nuts, dairy, gluten)
1990 kr
Pumpkin soup Mushroom toast

Sage butter, pumpkin seeds
(contains dairy)

2190 kr

Mushroom puree, fried oyster

mushrooms, pickled shimeji
(contains gluten)

2390 kr

PARTTWO

Pork belly

Caramelised apples, sunchokes,
pickled onion
2690 kr

Caesar Salad

Lettuce, Caesar dressing, grano

padano, croutons, chicken
(contains dairy, gluten)

2290 kr

Croque Madame
Potato bread, ham, cheese,

mustard, fried egg
(contains dairy, gluten)

2490 kr

Turkey
Turkey breast, bacon, sage,

sweet potatoes
(contains dairy, gluten)

2890 kr

Braised lamb

Lamb neck, creamy potatoes
(contains dairy)

2990 kr
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Monkfish

Mushrooms, kale and butter sauce
(contains dairy)

3290 kr
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COOL AS A
CUCUMBER

Hendricks Gin, cucumber,
pepper, egg white.
1.990 kr.
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ORANGE YOU
GLAD?
Grapefruit vodka, orange syrup,
lime juice and lemonade.
1.990 kr.
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Wines @ Bubbly ~ Beers

Borgo Molino Prosecco Budvar
Glera, Veneto, Italy Lager, Czech
Ciari Pinot Grigio Inedit Damm
Pinot Grigio, Delle Venezie, Italy Witbier, Spain
Altos R Crianza 990 Kr.

Tempranillo, Rioja, Spain

Glass: 1190 K.
Bottle: 5.490 Kr.

Jo
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Bites © Snacks

Olives Nuts Crispy potatoes
Citrus marinated. House nut mix. House made fries with aioli.
1190 Kr. 1.290 Kr. 1.790 Kr.
Charcuterie Cheese board Soup and bread
Mix of three meats Mix of three cheeses, Soup du jour
with pickles and toast. and toast. w/homemade bread.
3190 Kr. 3190 Kr. 1.990 Kr.
Chicken liver mousse Radishes and turnips
Blueberry jam, pecans, Organic radishes and turnips,
sourdough toast. dip made from the leaves.
2.390Kr. 1.790 Kr.
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