FORRETTIR

Oscietra kaviar 19400 D, E, G, SF

Grillad brioche, rabarbara mignonette, syrdur rjiémi

irskar ostrur N°3 12000 SF
Dill, gerjud aji amarillo sésa, hafpyrnisber
6 stykki

Témata- & jardarberja gazpacho 3950 D,V
Aglrka, peytt skyr

Tanfisks ceviche 4750 S, SF
Tigrismjolk, shiso, grasleppuhrogn

Humarkrokettur 4600 D, E, G, SF

Leturhumar, svart hvitlauksaioli, islenskt wasabi

Galloway nautatartar 4800 D, E, G, S

Beinmergur, eggjarauda, sursud sinnepsfrae

Grillad hjartasalat 4200 N, VG

Raudrdfur, Vaxa salat, pistasiukrem

KOKTEILAR

Underwood 3690
Himbrimi London Dry Gin, sveppir, mangd,
kaffi, vanilla, sitrona

Northern Clarity 3690

Siadur tédmatsafi, tekila, mezcal, sitrdona, basilikuolia,

Worcestershire sésa

Fire & Wool 3690
Eikarproskad brennivin, lambafita, vermdit,

angostura beiskja

Steam & Sage 3690
Himbrimi London Dry Gin, salvia,

sitréna, 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 8300 D, S, SF
Grenertumauk, Freyjuskelja- & hvitvins velouté,

grilladar gulraetur

Grillud bleikja 8200 D, S, SF
Ristud nfpa, bladkdl, bleikjuhrogn, mangé- & dill chimichurri

Lamba framhryggsvodvi 8900 D, N, S
Lambasodgljdi, seetkartoflu- & aprikdsumds,

mondlur, sdrkal

Gratinerud kjuklingabringa 7900 D, G, N
Tindur, jardskokka- & blémkalsmauk, mandarinusosa,

bladlaukur, pekanhnetur

Kolagrillud nautalund 12000 D
Blédbergssmjor, grillad greenmeti,
kartoflufroda med karamelliserudum lauk

Fiskur dagsins 24000 D, E, G, SF
Sitrénu gremolata, strengjabaunir, aioli, glédad rémarsalat
Til ad deila

Galloway tomahawk 26000 D, S
Piparsdsa, brenndur skalottlaukur
Til 2d deila

HANDGERT PASTA

Humarravioli 7600 D, E, G, SF
Feykis- & sitrénuravioli, humarsésa, Atlantshafshumar

Iberico pappardelle 7800 D, E, G
Brasseradar grisakinnar, sofrito, parmesan

Inniheldur &fengi

Svepparisotto 6800 N, VG
Sursadar kantarellur, blémkalssveppir,

trufflusalt, heslihnetur

L&tid pjoninn ykkar vita ef pid eru med einhver feeduofnemi eda dpol.
Vid tokum & moti debetkortum, kreditkortum og snertilausum greidslum.

KOKKURINN MALIR MED

Fjogurra rétta smakksedill 15900
Vinporun 12900

Toémata- & jardarberja gazpacho D, N, V
Aglrka, peytt skyr

Torre Mora Scalunera Etna Rosato, Nerello Mascalese, Italia

Tunfisks ceviche S, SF
Tigrismjolk, shiso, grasleppuhrogn
Laurent Perrier La Cuvée Brut, Pinot Meunier, Frakkland

Lamba framhryggsvodvi D, N, S
Lambasodgljdi, seetkartoflu- & aprikésumus, mondlur, surkal

Chdteau La Chapelle Aux Moines, Cabernet Sauvignon, Frakkland

Romm kékoskaka D, E, G, V
Limdnu- & myntukrap, kdkosfroda
Inniheldur 4fengi
Signature Cocktail

MEDLATI

Grillad hvitkal 3100 D, S,V
Pang, ricotta, islenskt wasabi

Sterkar gljadar gulretur 3100 D, S,V
Jogurt, sumac, ristud sesamfrae, sitrus

Stokkt smeelki 3100 E,V

Eldpiparsdsa, beikon, limdna, vorlaukur

Sjavarsalat 2800 VG

Wakame pang, graent epli, mangd, agirka

SOSUR

Piparsésa 990 D, S,V
Béarnaise 990 D, E,V

Demi-Glace 990 D,V




STARTERS

Oscietra Caviar 19400 D, E, G, SF

Grilled brioche, rhubarb mignonette, creme fraiche

Irish Oysters N°3 12000 SF
Dill oil, fermented aji amarillo emulsion, sea buckthorn

6 pieces

Icelandic Tomatoes & Strawberries 3950 D,V

Gazpacho, pressed cucumber, skyr

Tuna Ceviche 4750 S, SF

Leche de Tigre, shiso, lumpfish roe

Lobster & Langoustine Croquettes 4600 D, E, G, SF

Black garlic aioli, Icelandic wasabi

Galloway Beef Tartare 4800 D, E, G, S
Bone marrow emulsion, egg yolk,

pickled mustard seeds

Grilled Baby Gem 4200 N, VG

Beetroot cream, herb salad, pistachio dressing

COCKTAILS

Underwood 3690
Himbrimi London Dry Gin, mushrooms, mango,

coffee, vanilla, lemon

Northern Clarity 3690
Clarified tomato, tequila, mezcal, lemon, basil oil,

Worcestershire sauce

Fire & Wool 3690
Oaked brennivin, lamb fat, vermouth,

angostura bitters

Steam & Sage 3690
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 8300 D, S, SF
Green pea purée, clam & white wine velouté,

grilled baby carrots

Arctic Char 8200 D, S, SF
Roasted parsnip, bok choy, char roe,

mango & dill chimichurri

Icelandic Lamb Prime 8900 D, N, S
Spiced jus, creamy sweet potato & apricots,

almonds, sauerkraut

Chicken Royale 7900 D, G, N
Tindur, sunchoke & cauliflower purée, mandarin jus,

leek ribbons, pecans

Charcoal-Grilled Tenderloin 12000 D
Arctic thyme garlic butter, flamed vegetables,
potato espuma with caramelized onions

Catch of the Day 24000 D, E, G, SF
Lemon gremolata, haricots, aioli, grilled romaine

To share

Dry-Aged Galloway Tomahawk 26000 D, S
Black pepper sauce, charred shallots

To share

HANDMADE PASTA

Lobster Ravioli 7600 D, E, G, SF
Lemon & Feykir ravioli, North Atlantic lobster, bisque

Iberico Pappardelle 7800 D, E, G
Braised iberico cheeks, sofrito, parmesan

Contains alcohol

Truffled Wild Mushroom Risotto 6800 N, VG

Pickled chanterelle, cauliflower mushroom, hazelnuts

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

|celandic Tomatoes & Strawberries D, N, V
Gazpacho, pressed cucumber; skyr

Torre Mora Scalunera Etna Rosato, Nerello Mascalese, Italy

Tuna Ceviche S, SF
Leche de Tigre, shiso, lumpfish roe

Laurent Perrier La Cuvée Brut, Pinot Meunier, France

Icelandic Lamb Prime D, N, S
Spiced jus, creamy sweet potato & apricots, almonds, sauerkraut

Chdteau La Chapelle Aux Moines, Cabernet Sauvignon, France

Coconut & Rum Sponge D, E, G, V
Lime & mint granita, coconut espuma
Contains alcohol

Signature Cocktail

SIDES

Grilled Icelandic Cabbage 3100 D, S,V

Seaweed, ricotta, Icelandic wasabi

Glazed Spicy Carrots 3100 D, S,V

Yogurt, sumac, toasted sesame, citrus

Crispy Smeelki 3100 E,V

Spicy paprika tomato sauce, bacon, lime, scallions

Sea Slaw 2800 VG

Wakame, green apple, mango, cucumber

SAUCES

Black Pepper 990 D, S,V
Béarnaise 990 D, E,V
Demi-Glace 990 D,V




