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Hollustu hadegishladbord/ Wellness lunch buffet 2500

GroenmetissUpa dagsins med heimabdkudu braudi — forréttur/adalréttur  1400/1700

Vegetable soup of the day with home made bread — starter/main course

Islensk kjdtsUpa med heimabdkudu braud — forréttur/adalréttur 1980/2600
Icelandic meat soup with home made bread — starter/main course

FiskisUpa med heimabdkudu braudi — forréttur/adalréttur 1980/2600
Fish soup with home made bread — starter main course

Grillad hvitlauksbraud med osti 1190
Grilled garlic bread with cheese

Groenmetisréttir | Vegetarian dishes

,Chili sin carne" med hrisgribnum og griskri j6gurt eda vegan chili mayo 2400

Chili sin carne with rice and Greek yogurt or vegan chili mayo

Groemetisborgari/ Vegetarian burger — can be made vegan 2500
Fiskur | Fish
Fiskur dagsing — sja t&flu 3900

Fish of the day see blakboard

Plokkfiskur med rugbraud frad Geira bakara 3100

Traditional Icelandic mashed fish with rye bread for Geiri the local bakery



Kjot | Meat

Nautaborgari (150 gr) gerdur Ur Myranautakjoti med salati, tomdtum, agurku og
karamelludum raudlauk, kartéflum og sinneps sésu Hoegt ad fa gldtein lausan 2600

Beef burger (150 gr) made of beef from a local farm, with salad, tomatoes, cucumber,
caramelized red onion, potatoes and mustard. Can be made gluten free.

Spariborgarinn: borgarinn hér ad ofan ad vidboettum cammenbert osti og premium
baconi 2900

Special burger: the beef burger above with additional cammenbert cheese and premium
bacon

Ketdborgarinn: Spariborgarinn minus braud plUs salat og spcelt egg 3100

Keto burger: Special burger no bread plus salat and fried egg

Crillsteikt lambafillet med rétargroenmeti, kartéflum og rosmarin-dédlusosu 4900

Grilled fillet of lamb with root vegetables, potatoes and rosemary — date sauce

Grillsteikt hrossafillet med ofnbdkudu rétargroenmeti, kartéflum og raudvinssdsu 4700

Grilled fillet of horse with oven baked root vegetables, potatoes and red wine sauce

Barnaréttir | Children’s menu

Adeins fyrir bdrn 12 dra og yngri | Only for children under 12

Pasta med smjori og tdmatsdsu/ Pasta with butter and ketchup 990
Ofnbakadur fiskur dags med kartdflum og smjodri/ ovenbaked fish with butter and ketchup 1550
Pizza med pizzusdsu og osti —10,5/pizz margarita with cheese 1300
Litill nautaborgari med kartéflubatum, salati og tdmatsodsu 1550

Beef burger with potato wedges, salad and ketchup

Eftirréttir & kokur | Desserts & cakes
Rjomais fra Erpsstédum med peyttum rioma (tveer bragdtegundir 1590

Ice cream from the farm Erpsstadir* with whipped cream (two flavours)

Volg sUkkuladikaka med is og peyttum ridoma

Warm chocolate cake with icecream and whipped cream 1590
Tertusneid med peyttum ridma — sjd i kdkuskap 1190

Cake with whipped cream — see display



Appelsinu - eda eplasafi — Orange or apple juce 400

Gosdrykkir | Soft drinks

Egils maltextrakt — 330 ml - Egils malted drink 600
Appelsin — 275 ml - Orange soft drink 450
Pepsi — 330 ml — Pepsi normal 450
Pepsi Max — 330 ml — Sugar free 450
Pilsner — 330 ml — Light beer 2,5% 600
Thomas Henry Tonic water 200 ml 550
Thomas Henry Bitter lemmon 200 ml 550
Thomas Henry Ginger Ale 200 ml - 550

Kaffidrykkir og te | Coffee and tea

Kvaldrodi uppdhellt kaffi - Filter coffee 450
Te —svart, grcent eda dvaxta - Tea — black, green og fruity 450
Americano 500
Espresso 450/ 500
Cappuccino 500/550
Caffee Latte 550/600
Swiss Mokka m/peyttum rjoma — Swiss Mokka w/whipped cream 750

Heitt sukkuladi m/peyttum fjotma — Hot chocolate w/whipped cream 750



Bjor | Beer
Stedji er bruggadur i héradi an vidbcoetts sykurs og rotvarnarefna

Stedji is a local beer with no added sugar and preservatives.

Dokkur Stedji — 330 ml, 5,1% 1200

Siadur, gerilsneyddur og fullkomlega maltadur. Likist helst *Alt bier” med islenskum
ferskleika./ Dark local beer — perfectly malted, resembles the German Alt Beer — with the
freshness of Icelandic water

Liés Stedji — 330 ml, 4,7% 1200

Bruggadur eftir pyskum heféum med ast og umhyggju/ Regular local lager. Brewed
according to German tradition with love and affection

Egils Gull kranabjér — Draught beer — 300 ml, 4,5% 800
Egils Gull kranabjér — Draught beer — 500 ml, 4,5% 1100
Mateus Rosé - Portugal, 11% vol — 187 ml 1100

Ferskt, Iétt og dvaxtarikt. Fresh light and fruity

J.P. Chenet - Frakkland, Bordeaux milliscett vin 11,5% vol 250 ml 1700

Blandadar prigur, folgyllt med iim af gulri meldénu og greipaldin. Milliscett bragd med keim af
sitrbnum og appelsinum/ Pale yellow, aroma of melon and grape. Sweet with a touch of fruits

J.P. Chenet - Frakkland, Bordeaux freydivin 11,5% vol 200 ml 1700

Lidsbleikt med iim af villtum jardaberjum og kirsuberjum. Bragd af villtlum jardaberjum,
hindberjum og blondudu kryddi/Pale pink with aroma of wild strawberries and cherriew.
Taste of wild strawberries and mixed spices



Hvitvin | White wine

Barone Montalto — Organic Pinot Grigio Sikiley - ftalia — 750 ml, 12% vol. 5600

Lifrcent edalvin, iimur af peru, epli og sitrus. Midlungs fylling med fersku dvaxta

Fresh and clean fruity scent of pear, apple and citrus. Medium body with fresh fruity finish

Stemmairi - Pinot Grigio 6900
ftalia — 750 ml, 13% vol.

Stragyllt med blémlegum ilm. Ferskt bragd af perum og ferskju.

Golden with scent of flowers. Fresh taste of pears and peaches

Cape Heights- Chardonnay 5400
Western Cape - S. Afrika — 750 ml, 13% vol.

Bokud epli og ferskir sitrénutdnar, finlegur eplakeimur. Gott vin i gdédu jafnveedi.

Baked apple and crispy citrus aromas with soft, delicate apple on the palate, alanced by crisp acidity.

Frontera - Chardonnay — Chile — 750 ml,11,5% vol. 4500

Stragult med peru og citrus angan. Bragd af vanillu, perum og greip

Straw yellow with scent of pears and citrus. Taste of vanilla, pears and grapefruit.

J.P. Chenet, Colombard/Chardonnay - France —187 ml, 11% vol. 1400
Blandadar prugur, frekar bragdmikid med angan af hvitum bldmum, appelsinum og

aprikdsusultu

Mixed grapes, full bodied, with scent of white flowers, oranges and apricot jam.

Lindemans Semilion/Chardonnay — Astralia —187 ml, 11,5% vol. 1400
Midlungsfylling, purrt med eplakeim, melénu og kryddi

Light to medium body, dry, fresh hints of apples, melon and spices

Barone Montalto — italia - 187 ml, 12% vol. 1400

Follimdénugult med iim af peru, meldénu og lime. Létt fylling, dscett — fersk syra.

Limegolden with scent of pear, melon and lime. Light and dry with fresh acid.



Raudvin | Red wine
Barone Montalto Organic Nero d”Avola Sikiley, italia — 750 ml,13,5 % vol. 5600

Lifrcent edalraudvin, medalfyling med scetutdbnum og mildri syru. Brémber, kirsuber, plémur
og lakkris/ Medium bodied, sweet fruits. Blackberries, cherries, plums and liquorice

Cape Heights Cab.Sauvignon Western Cape -S. Africa— 750 ml, 14,5% vol 5400

Proskadar plomur, sélber, mocca og dokkt sukkuladi God fyling med dberandi dvexti og
mjUkum tanninum/ Ripe plum, blackcurrant, mocca and dark chocolate. Rich and fruit
driven. Smooth tannins.

Stemmari - Rosso Riserva — Sikiley — 750 ml, 13,5% vol. 6200

Rubinautt. Goo fylling, med ilm af brémberjum, kirsuberjum kanil og vanillu/ A brilliant ruby
red with good intensity. Scent og black berry, cherries and vanilla

Frontera - Cabertnet Sauvignon — Chile — 750 ml, 12% vol 4400

RUbin rautt med fjdlubladum jadri. llmur af brémberjum, meldnum purrkudum pldmum og vanilla.
Ruby red with purple edge. Aromas of blackberry, melons, dried plums and vanilla.

J.P. Chenet - Cabernet - Syrah - France — 187 ml, 13% vol. 1400

Med iim af kirsluberjasultu, méndlum, sélberjum, résapipar og sukkuladi Medalbragdmikid og ljufur
keimur af berjum. God syra og mjukt tannin/ With scent of cherry jam, almonds, black currant,
rose pepper and chocolate./ Medium bodied with delightful hints of berries. Good acidity
and soft tannin

Barone Moltalto - NERO D"AVOLA -Sikiley — 187 ml, 13,5% vol. 1400

Lifrcent edalraudvin, medalfyling med scetutdbnum og mildri syru. Bromber, kirsuber, plémur
og lakkris/ Medium bodied, sweet fruits. Blackberries, cherries, plums and liquorice

Vino Pomal - TEMPRANILLO - Rii187 ml, 13,5% vol. 1700

RuUbinrautt edalraudvin med iim af pldomum, sukkuladi og kirskuberjum. broskad bragd af
kirsuberjum eik og vanillu./Fine rubin red wine with a scent og plums, schocolate and
cherries. Matured taste of cherries, oak and vanilla



