FORRETTIR

Oscietra kaviar 19200 D, E, G, SF

Blini, grafin eggjarauda, skalottlaukur

irskar ostrur N°3 10800 SF
Astaraldin, mignonette, gerjud eldpiparsésa, sftréna
6 stykki

Kremud sjavarréttasipa 3950 D, G, SF

Leturhumar, hérpuskel, hvitur fiskur, greniolia

Snjokrabbasalat 4750 SF

Vanilla, fennika, larpera, dkaviti

Humarkrdokettur 4500 D, E, G, SF
Leturhumar, svart hvitlauksaioli, islenskt wasabi

Black Angus nautatartar 4750 D, E, G

Mergur, sinnepsfre, sursud agurka, sirdeigsbraud

Rotargrenmetissalat 4100 VG
Grillud hafursrét, réfa, hnddkdl, hummus

KOKTEILAR

Underwood 3600
Himbrimi London Dry Gin, sveppir, mangd,

kaffi, vanilla, sitréna

Northern Clarity 3600
Siadur tédmatsafi, tekila, mezcal, sitréna, basilikuolia,

Worcestershire sdsa

Fire & Wool 3600
Eikarproskad brennivin, lambafita, vermdit,

angostura beiskja

Steam & Sage 3600
Himbrimi London Dry Gin, salvia,

sftréna, prosecco

(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

Vestfirskur porskhnakki 7950 D, S, SF
Greanertupurée, Freyjuskelja- & hvitvinsvelouté,

grilladar gulraetur

Grillud bleikja 7950 D, S, SF
Nipu- & ilmappelsinupurée, bladkdl,

mangé- & dill chimichurri

Lambafillet 8750 D

Brasserud lambaslog, surkdl, eryngii sveppur, kaké

Gratinerud kjuklingabringa 7550 D, G, N
Tindur, jardskokka- & blémkalspurée, mandarinusosa,

bladlaukur, pekanhnetur

Kolagrillud nautalund 11250 D, G
220 gr nautalund, hasselback kartafla, skyr, padrén pipar,
IPA bjorgljdi

Fiskur dagsins 22000 D
Kaper- & hvitlaukssmjorsésa, grillad greenmeti
Til ad deila

Ribeye fra Urdgvae 25000 D, E
550 gr grasfédrad ribeye, purrmeyrnad i 28 daga
Béarnaise, grillad graenmeti
Til ad deila

HANDGERT PASTA

Humarravioli 7200 D, G, SF

Feykis- & sftrénuravioli, Nordur-Atlantshafshumar, humarsdsa

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

Svepparisotto 6600 N, S, VG

Trufflur, laukur, heslihnetur, neeringarger

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

Fjogurra rétta smakksedill 15900
Vinporun 12900

Sjavarréttasupa D, G, SF
Leturhumar, hérpuskel, hvitur fiskur, greniolfa

Castello della Sala, Bramito, Chardonnay, [talia

Rétargrenmetissalat 4100 VG
Grillud hafursrot, réfa, hntdkal, hummus
Simonnet-Febvre Petit Chablis, Chardonnay, Frakkland

Lambafillet D
Brasserud lambaslog, surkal, eryngii sveppur, kakd
Zuccardi Q, Malbec, Argentina

Basknesk skyrostakaka D, E, G, V
Confit appelsina, mangdsorbet

Dr. Loosen Ice Wine, Riesling, Bandarikin

MEDLATI

Kremad brokkdli 3050 D, N, V

Basilika, heslihnetur, Feykir

Pancetta bladkal 3050 D, G

Geitaostur, reykt pancetta

Stokkt smeelki 3050 VG

Eldpiparsdsa, liménusdsa
Sjavarsalat 2500 VG
Sjdvarpang, grent epli, mangd, agirka
SOSUR

Tides BBQ 990 D,V
Béarnaise 990 D, E,V




STARTERS

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

Irish Oysters N°3 10800 SF
Passion fruit, mignonette, fermented chili sauce, lemon

6 pieces

Creamy Fisherman’s Soup 3950 D, G, SF

Icelandic langoustine, scallops, white fish, pine oil

North Atlantic Snow Crab Salad 4750 SF

Vanilla, fennel, avocado, aquavite

Lobster & Langoustine Croquettes 4500 D, E, G, SF

Black garlic aioli, Icelandic wasabi

Black Angus Tartare 4750 D, E, G

Marrow, mustard seeds, fermented cucumber, sourdough

Root Salad 4100 VG

Charred salsify, rutabaga, kohlrabi, root hummus

COCKTAILS

Underwood 3600
Himbrimi London Dry Gin, mushrooms, mango,

coffee, vanilla, lemon

Northern Clarity 3600
Clarified tomato, tequila, mezcal, lemon, basil oil,

Worcestershire sauce

Fire & Wool 3600
Oaked brennivin, lamb fat, vermouth,

angostura bitters

Steam & Sage 3600
Himbrimi London Dry Gin, sage,

lemon, prosecco

(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

Cod From the Westfijords 7950 D, S, SF
Green pea purée, clam & white wine velouté,

grilled baby carrots

Arctic Char 7950 D, S, SF
Roasted parsnip & bergamot purée, bok choy,

mango & dill chimichurri

Grass-Fed Icelandic Lamb Fillet 8750 D

Terrine, sauerkraut, eryngii mushroom, cocoa

Chicken Royale 7550 D, G, N
Tindur, sunchoke & cauliflower purée, mandarin orange jus

leek ribbons, pecans

Charcoal-Grilled Tenderloin 11250 D, G
220 g tenderloin, hasselback potato, skyr, padrén peppers,
IPA beer jus

Catch of the Day 22000 D
Garlic & caper butter sauce, grilled vegetables

To share

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

To share

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

Wild Mushroom & Truffle Risotto 6600 N, S, VG

Onions, hazelnuts, nutritional yeast

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

Creamy Fisherman’s Soup D, G, SF
Icelandic langoustine, scallops, white fish, pine oil

Castello della Sala, Bramito, Chardonnay, Italy

Root Salad VG
Charred salsify, rutabaga, kohlrabi, root hummus

Simonnet-Febvre Petit Chablis, Chardonnay, France

Grass-Fed Icelandic Lamb Fillet D
Terrine, sauerkraut, eryngii mushroom, cocoa
Zuccardi, Q, Malbec, Argentina

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

SIDES

Creamy Basil Broccoli 3050 D, N, V

Hazelnuts, Feykir

Pancetta Bok Choy 3050 D, G

Goat cheese, smoked pancetta

Crispy Smaelki 3050 VG

Spicy paprika tomato sauce, lime emulsion

Sea Slaw 2500 VG

Wakame, green apple, mango, cucumber

SAUCES

Tides BBQ 990 D,V

Béarnaise 990 D, E,V



