COCKTAILS

Cask of Fire
3450

Scotch whisky, honey-ginger syrup, sherry, aromatic bitters,

cocoa bitters, birch liqueur

Rhubarb Breeze Spritz
2950

Limoncello, rhubarb liqueur, prosecco, sparkling water

Passionate Elixir
2950
Vodka, cognac & bitter orange liqueur, passion fruit purée,

lemon sour, basil, tonic

Arctic Fernet Fizz
2950
Spiced rum, fernet, strawberry syrup, lime sour, aromatic

bitters, egg white

WINE

Chateau La Chapelle Aux Moines Grand Cru
16600
Pouilly Fumé Pascal Jolivet

19600

Matthiasson Linda Vista, Chardonnay
26600

Chiateauneuf du Pape, Domaine Guigal
29800

BY THE GLASS

Castello della Sala Bramito Chardonnay
4200
Bolla Pinot Grigio
2800
“M” Samartzis Merlot
2800
Moulin-a-Vent Albert B. Gamay
2500

TIDES

STARTERS

Malossol Caviar 18200

Add caviar to your brioche bread

Artisanal Smoked North Atlantic Salmon 3800
Cured & lightly cooked salmon, roasted fennel salad,

fennel purée, oranges, dill, green pea emulsion

Beef Tartare 4100

Wasabi mustard, smoked egg yolk, sourdough mayonnaise,

charred flatbread

1000 Day Aged Feykir Cheese Salad 3200
Endives, pickled pears, caramelized walnut dressing,

volcanic bread crumble

Braised Lamb Croquettes 3800

Roasted garlic aioli, blackcurrant jam

Yellowfin Tuna Crudo 3800
Green apples, fresh Icelandic wasabi, coriander,

sea buckthorn leche de tigre

Green Fire Salad 3800
Grilled baby gem, roasted pumpkin hummus,

pickled beetroots, pistachio dressing

— FAMILY STYLE DISHES —

Choice of Two Sides & One Sauce

Catch of the Day 20000

Directly from the Icelandic sea to the grill

Black Angus Tomahawk 22000
21| day dry-aged, grain fed

FIRE & SMOKE

From our Josper Basque Grill

Arctic Char 5400

Honey roasted beetroot purée, pickled berry salad,

chervil aioli

Miso Cod 5500
Glazed carrot purée, oyster mushrooms,

coriander-toasted almond salsa

Lamb Loin 6600
Creamy caramelized celeriac, charred shallots,

red cabbage, bilberry jus

21 Day Dry-Aged, Grass Fed Ribeye 7000
Ramsons mashed potatoes, red onion jam,

crowberry chimichurri

Arctic Thyme & Lemon Chicken 5500

Roasted creamy sweet potato, crowberry chimichurri,

rhubarb BBQ sauce

Homemade Feykir & Asparagus Ravioli 5800

Lobster sauce, lemon, Icelandic chervil

Vegan Mushroom Risotto 5200
Mixed mushrooms, onions, hazelnuts,

nutritional yeast, chives

CHEF RECOMMENDS

FOUR COURSE TASTING MENU 12500
Wine Pairing 9990

1000 Day Aged Feykir Cheese Salad
Endives, pickled pears, caramelized walnut dressing,

volcanic bread crumble
Le Baume Sauvignon Blanc

Artisanal Smoked North Atlantic Salmon
Cured & lightly cooked salmon, roasted fennel salad,

fennel purée, oranges, dill, green pea emulsion
Le Baume Pinot Noir

Lamb Loin
Creamy caramelized celeriac, charred shallots,
red cabbage, bilberry jus

Samartzis Syrah

Omnom Chocolate Mousse
Coffee, lemon

Isole e Olena Vin Santo

SAUCES

Argentinian Crowberry Chimichurri 750
Rhubarb BBQ 750
Asian Style Black Pepper 750

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

SIDES

Roasted Carrots
1800
Hazelnut-skyr, dukkah, herbs

Baked Sweet Potato
1800

Brie, honey, rucola

Crispy Smalki Potatoes
1800

Chives, smoked emulsion

Grilled Baby Broccoli
1800
Wasabi pesto, Tindur cheese




KOKTEILAR
Cask of Fire
3450

Skoskt viski, hunangs- & engifer sirdp, sérrf,

arématiskir bitters, kaké bitters, birkilikjor

Rhubarb Breeze Spritz
2950

Limoncello, rabarbaralikjor, prosecco, sédavatn

Passionate Elixir
2950
Vodka, appelsinu- & konfakslikjor, dstaraldinmauk,

sitrénusyra, basilika, tonik

Arctic Fernet Fizz
2950
Kryddad romm, fernet, jardarberjasirdp, limdnusyra,

arématiskir bitters, eggjahvitur

VIN
Chateau La Chapelle Aux Moines Grand Cru

16600

Pouilly Fumé Pascal Jolivet
19600

Matthiasson Linda Vista, Chardonnay

26600

Chateauneuf du Pape, Domaine Guigal
29800

ViIN i GLASI

Castello della Sala Bramito Chardonnay
4200
Bolla Pinot Grigio
2800
“M” Samartzis Merlot
2800
Moulin-a-Vent Albert B. Gamay
2500

FORRETTIR

Malossol kaviar 18200

Baettu vid kaviar med brioche braudinu

Reyktur Nordur-Atlantshafs lax 3800
Létteldadur grafinn lax, ristad fennikusalat, fenniku purée,

appelsinur, dill, greenbaunakrem

Nautatartar 4100
Wasabi sinnep, reykt eggjarauda, stirdeigsmajones,
grillad flatbraud

1000 daga Feykissalat 3200
Endivur, syrdar perur, karamelliserud valhnetudressing,

stokk rdgbraudsmylsna

Lambakrokettur 3800

Ristad hvitlauks aioli, sélberjasulta

Tanfisks crudo 3800
Graen epli, ferskt islenskt wasabi, kériander,

hafpyrnis-tigrismjélk

Grant fire salat 3800
Grillad hjartasalat, ristadur graskershummus,

syrdar raudrofur, pistasiudressing

— RETTIR TIL AD DEILA —

Val um tvenns konar medlaeti & eina sésu

Fiskur dagsins 20000

Beint fré [slandsstrondum 4 grillid

Black Angus Tomahawk 22000
Kornfédrad, purr meyrnad i 21 dag

TIDES

ELDUR & REYKUR —+——

Af Josper Basque grillinu

Bleikja 5400
Hunangsristad raudréfu purée, syrt berjasalat,

kerfils aioli

Miso porskur 5500
Gulrétar purée, ostrusveppir, kérfanderristad méndlusalsa

Lambafillet 6600
Kremud karamelliserud seljurdt, steiktur skalottlaukur,

raudkal, adalblaberjagljdi

Grasfédrad ribeye, purr meyrnad i 21 dag 7000
Bjarnarlauks kartoflumus, raudlaukssulta,

kraekilyngs-chimichurri

Blodbergs- & sitronukjuklingur 5500
Kremud seetkartafla, kraekiberja-chimichurri,

rabarbara BBQ sdésa

Heimagert Feykis- & aspas ravioli 5800

Humarsdsa, sitrdéna, islenskur kerfill
Vegan svepparisotto 5200

Blandadir sveppir, laukur, heslihnetur,

neeringarger, graslaukur

SOSUR

KOKKURINN MALIR MED

FJOGURRA RETTA SEDILL 12500
Vinpérun 9900

1000 daga Feykissalat
Endivur, syrdar perur, karamelliserud®
valhnetudressing, stokk ridgbraudsmylsna

Le Baume Sauvignon Blanc

Reyktur Nordur - Atlantshafs lax
Létteldadur grafinn lax, ristad fennikusalat,

fenniku purée, appelsinur, dill, greenbaunakrem
Le Baurme Pinot Noir

Lambafillet
Kremud karamelliserud seljurét,

steiktur skalottlaukur, raudkal, adalblaberjaglji
Samartzis Syrah

Omnom sutkkuladimas

Kaffi, sitréna
Isole e Olena Vin Santo

Argentiskt krakiberja-chimichurri 750
Rabarbara BBQ 750
Asian style svartpiparsésa 750

Réttir geta innihaldi® ofnamisvalda
Lattu okkur vita sértu med ofneemi eda épol og vid reynum okkar besta ad verda vid og bjéda upp 4 adra valmdguleika

MEDLATI
Ristadar gulretur
1800
Heslihnetuskyr, dukkah, kryddjurtir

Bokud szt kartafla
1800

Brie, hunang, klettasalat

Stokkt smaelki
1800

Graslaukur, reykt krem

Grillad brokkélini
1800
Wasabi pestd, Tindur




