Forrettir
Starters

Gaxdablandan Best choice \

Blandadur forréttaplatti
med okkar uppahalds

Mixed starter plate with all our favorites

3.990 kr.

Tanfisk klattar med wagame-
og bauna salati, mais ragout, sitruskexi
og koriander mzjo
Tuna bites with wagame- and sprout salad, corn
ragout, citrus crisps and coriander mayo

2.950 kr.
Tenderloin 200 gr. Fillet 200 gr.

Spasi andakroketta med raudbedu kremi- 4.750 kr. 4.750 kr.
og bitum, appelsinugeli og sitrus mzjo
Spicy duck croquette with beetroot créme- and Tenderloin 300 gr. Fillet 300 gr.
pieces, orange gel and citrus mayo 6.790 kr. 6.790 kr.

2.950 kr.
Tenderloin 400 gr. Prime 200 gr.

Gnll'aaur. I.(olkra.bbl med epla- og yuzu 8.750 kr. 4.550 kr.
mauki, chili- engifer poppkorn, sojagljaa
og grilladri paprikusosu T-bone 450 gr. Prime 300 gr.
Grilled octopus with apple- and yuzu purée, 7.450 kr 6.590 kr
chili- ginger popcorn, soya glaze and grilled bell ’ ’ ’
pepper sauce Ribeye 250 gr.

2.900 kr. 5.250 kr. Hva I e

Ristadur Maine humar med blomkals- Ribeye 350 gr.
og noisette mauki og sultudu blomkali, W h |
6.550 kr. dale

sitronugras veloute asamt silungahrognum
Roasted Maine lobster with cauliflower- and
200 gr.

noisette purée- and pickled cauliflower,

lemongrass veloute and trout roe H ross 4.550 kr.

3.250 kr. I—l i
r.
Hageldud black angus nautarif med orse 6 450gkr

jardskokk ki- og flo yrd
Jaroskokkamauki- og tlogum, syroum Tenderloin 200 gr.

raudlauk og tamarind gljaa
Slow cooked black angus beef shortribs with 4.850 kr.

Jerusalem artichoke purée- and chips, pickled
Tenderloin 300 gr.

red onion and tamarind glaze

3.150 kr. 6.940 kr.

Steikhus Haf og Hagi / Steakhouse Surf “n Turf

Hvalur og hross grillad i kolaofninum, kremud piparsosa, setkartsflu og broddkamen mis og steikt brokkolini

Whale and horse grille in the coal oven, creamy pepper sauce, cumin flavored sweet potato mash and fried broccolini

5.950 kr.

[ X X ] [ ]
Kjotplatti um 1 kg
4 gerdir af steikum, framreitt ad haetti hissins. Spyrjid pjoninn

Meat platter, approx 1 kg

Assortment of four steaks, served in our traditional way. Ask your waiter

19.900 kr.

Premium Black Angus Beef

Fra opnun hofum vid leitad ad nauti sem uppfyllir strongustu gaedakrofur og fellur 6adfinnanlega ad okkar
vinnslu- og eldurnaradferdum. Riflega tveggja ara leit lauk hja Creekstone farms en par med hofst timi
anaegjulegra uppgotvana hja gestum okkar.

From day one, we have been searching for beef that surpasses all expectations and fits perfectly with our way
of aging and cooking. The two year search came to an end at Creekstone farms and thereby started the era

of enjoyable discovery for you, our guests.
Dry aged
Ribeye min. 250 gr.
2.750 kr. per 100 gr.

Tomahawk 800 gr.
15.600

Medlz=ti
Side dishes

Steikhus franskar / Steakhouse french fries
790 kr.
Satkartoflu og broddkimen mus
med hafrakur?i og koriander oliu

Sweet potato and cumin mash
with oat crumble and coriander ol

990 kr.
Bokud kartafla, syrdur rjomi og kryddjurtir

Baked potato, sour cream and herbs

790 kr.

Smjarsteikt smaelki / Sautéed baby potatoes
790 kr.

Kartoflumauk / Potato purée
890 kr.

Blandad salat med marinerudum fetaosti,
solblomafrzjum og sultudum raudlauk
Mixed salad with marinated feta cheese, sunflower
seeds and pickled red onion

990 kr.
Kremad spinat med dodlum og camembert

Creamy spinach with dates and camembert

890 kr.

Steikt brokkolini / Fried broccolini
790 kr.

Ristadir hvitlauksmarineradir sveppir
Sautéed garlic marinated mushrooms

990 kr.

Maisstongull 2 stk. med kryddsmjori
Corn on the cob 2 pcs. with herb butter

890 kr.

Ristadur aspas I Roasted asparagus
990 kr.

Grilladur Maine humarhali 50 gr.
Grilled Maine lobster tail 50 gr.

1.850 kr.

P
Sosur/Sauces
Gradaostasosa / Blue cheese sauce
560 kr.

Bearnaisesosa / Bearnaise sauce

590 kr.

Hvitlaukssosa / Garlic sauce
560 kr.

Rauavinsgljéi I Red wine glaze
590 kr.

Kremud piparsésa / Creamy pepper sauce
590 kr.

Kryddsmjor / Herb butter
560 kr.

Trufflu bearnaisesosa / Truffle bearnaise sauce

640 kr.

Chimichurri

590 kr.




Main courses

Grillud kjaklingabringa med brokkoli a tvo vegu, sveppa pommes anne
kartoflu, estragon oliu og sveppa frodu
Grilled chicken breast with broccoli two ways, mushroom pommes anna potato,

estragon oil and mushroom foam

5.200 kr.

Ristud andabringa med duchess kartoflu fylltri med andalifur,
sellerirotarmauki, aprikosukremi, karamelludum laukum og s=tlaukssosu
Roasted duck breast with duchess potato filled with foie gras, celeriac purée,

apricot créme, caramilized onion and sweet onion sauce

6.200 kr.

Ristadur porskhnakki med kartoflu- mauki og kexi, lauksultu,
linsubauna ragout og saffran- og sitronu frodu
Pan fried cod with potato purée- and crisps, onion jam,

lentils ragout and saffran- and lemon foam

4.850 kr.

Ristadur Maine humar med blomkals- og noisette mauki og sultudu
blomkali, sitronugras veloute asamt silungahrognum
Roasted Maine lobster with cauliflower- and noisette purée- and

pickled cauliflower, lemongrass veloute and trout roe

8.190 kr.

Ponzu marinerad og ristad tofu med linsubaunum, bauna salati,
sitronu flogum, sultudu blomkali og papriku sésu
Ponzu marinated and roasted tofu with lentils, sprout salad, lemon chips,

pickled cauliflower and bell pepper sauce

4.490 kr.

Steikhusveisla
Steakhouse Delight

Forréttatvenna / Appetizer duo
Tunfisk klattar med wagame- og bauna salati, mais ragout,
sitruskexi og kériander mzjo
Tuna bites with wagame- and sprout salad, corn ragout,

citrus crisps and coriander mayo

Og / And
Hageldud black angus nautarif med jardskokkamauki- og flogum,

syrdum raudlauk og tamarind gljaa
Slow cooked black angus beef shortribs with Jerusalem artichoke purée- and chips,

pickled red onion and tamarind glaze

Adalrettur / Main course
Grillud 200 gr. nautalund, hvitlauksristadir sveppir,
franskar og bearnaise sésa
Grilled 200 gr. beef tenderloin, garlic marinated mushrooms,

french fries and bearnaise sauce

Eda / Or

Ristadur porskhnakki med kartoflu- mauki og kexi, lauksultu,
linsubauna ragout og saffran- og sitronu frodu
Pan fried cod with potato purée- and crisps, onion jam,

lentils ragout and saffran- and lemon foam

Eftirrettur / Dessert
Baileys ostakaka med Noa kroppi, hafrakurli, astaraldinsésu
og saltkaramellu is
Baileys cheese cake with ,,Noa kropp®, oat crumble, passion fruit sauce

and salt caramel ice cream

8.750 kr.

Eftirrettir

Desserts

Karamellud pera med sukkuladi ganache, sikkuladi kexi, preyttu vanillukremi og jogurt is

Caramelized pear with chocolate ganache, chocolate biscuit, whipped vanilla créme and yoghurt ice cream

Skyr mas og bakad hvitsakkuladi med marinerudu kryddbraudi, sultudum jardaberjum og noisette hafrakrudi

Skyr mousse and baked white chocolate with marinated spice bread, pickled strawberries and noisette oat crumble

Baileys ostakaka med Noa kroppi, hafrakurli, astaraldinsésu og saltkaramellu is

Baileys cheese cake with ,Noa kropp®, oat crumble, passion fruit sauce and salt caramel ice cream

2.190 kr.

Ef pid erud med ofnami eda opol vinsamlegast spyrjid pjoninn um ofnamisvalda

If you have any food allergies please consult your waiter




