TIDES

PRIR RETTIR / THREE COURSES — 4800
OR BY THE COURSE

FYRSTI / FIRST - 1200
ANNAR / SECOND -2900
PRIDJI / THIRD — 1400

FYRSTI / FIRST

Larétt Salat, Grillad Sveppakrem, Sojasésa & Ristadar Mondlur
Vertical Salad, Grilled Mushroom Purée, Soy Sauce & Roasted Almonds

Saltbokud Seljuroétarsupa, Kotaszla & Ristud Fennelfrae
Salt-Baked Celeriac Soup, Cottage Cheese & Roasted Fennel Seeds

Soltud Bleikja, islenskt Wasabi, Graslaukur, Karsi
Cured Arctic Char, Icelandic Wasabi, Chives & Cress

Lambatartar, Fiskisosa, Jardskokkar & Bjarnarlaukur
Lamb Tartar, Fish Sauce, Sunchokes & Green Garlic

ANNAR / SECOND

Seljurétar & Dill Salat, Sinneps Dressing, Vatnakarsi & Ristud Sellerifrae
Celeriac & Dill Salad, Mustard Vinaigrette, Watercress & Roasted Celery Seeds

Saltbakadur borskur, Kartoflur, Kryddjurtir & Brinad Smjor
Salt-Baked Cod, Potatoes, Mixed Herbs & Brown Butter

Hanginn & Brasseradur Lambaskanki, Stappadar Kartoflur & Beiskt Salat
Aged & Braised Lamb Shank, Mashed Potatoes & Bitter Salad

Grilladur Kjuaklingur, Sitrona, Rifsberja & Skessujurtasésa
Grilled Chicken, Lemon, Red Currant & Lovage Sauce

PRID]JI / THIRD

Birki Créme Brilée
Birch Tree Creme Brilée

beytt Skyr, Rabarbari, Jardarber & Fafnisgras
Foamy Skyr, Rhubarb, Strawberries & Tarragon

Dishes may contain allergens
We are happy to provide alternatives to meet your dietary requirements



