Foéllir | Slailers

Villisveppasupa / Wild mushroom soup (Optional as vegan)
Rjomasupa ur villisveppum
Creamy soup with wild mushrooms
2.700

Skelfisksupa / Shelfish soup
Kremud skelfisksupa med islenskri hérpuskel og raekjum
Creamy shellfish soup with local scallops and shrimps
3.500

Nauta carpaccio / Beef carpaccio
Nautalund, furuhnetur, parmesan og klettasalat
Beef tenderloin, pine nuts, parmigiano and ruccola
3.400

Raudroéfa og ostur / Beetroot and cheese
Bokud raudroéfa, brie ostur, epli og ristadar hnetur
Baked beetroot with brie cheese, apple and roasted nuts
3.100

Bakadur brie / Baked brie
Bakadur bondabrie, hunang, ristadar hnetur, sulta og stokkt braud
Baked Brie cheese, honey, roasted nuts, jam and crispy bread
2.900

Reyktur lax / Smoked salmon
Rugbraud, reyktur lax, klettasalat og hunangs-sinnepssosa
Ryebread, smoked salmon, rucola and honey mustard sauce
3.400

Hamar salat / Hamar salad
Greent salat, tbmatur, gurka, paprika, olivur, salatostur, avocado og dressing
Green salat, tomato, cucumber, paprika, olives, feta cheese, avocado and dressing
3.100
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Alvéru hamborgari / Real hamburger
150 gr nautakjét, ostur, bufftomatur, laukur, salat, majones og tomatsosa
Borinn fram med fronskum og tomatsosu
150 gr beef, cheese, tomato, onion, lettuce, mayonnaise and ketchup
Served with french fries and ketchup
3.500

Fiskur og franskar / Fish‘n chips
Djupsteiktur porskur i bjordeigi, hrasalat, tartarsdsa og sitrona
Borid fram med fronskum
Deep fried cod in beer batter, coleslaw, tartarsauce and lemon
Served with french fries
4.600

Saltfiskur / Salted cod
Saltfiskur, kartoflugratin, skelfisksosa og vorlaukur
Salted cod, potato gratin, shelfish sauce and spring onion
5.500

Fylit paprika (V) / Stuffed bell pepper (V)
Bokud paprika, quinoa, blandad greenmeti og kryddjurtasosa
Baked bell pepper, quinoa, mixed vegetables and herb sauce
4.200

Lambaskankar / Lamb shanks
Haegeldadir lambaskankar, rotargreenmeti, trufflu kartéflumus og brin sésa
Slow cooked lamb shanks, root vegetables, truffle potato mousse and lamb gravy
6.900

Laxasteik / Salmon fillet
Laxasteik, salat, rosmarin smeelki og hvitvinssosa
Salmon fillet, salad, rosmary potatoes and white wine sauce
6.300

Andaconfit / Duck confit
Andaconfit, hasselback kartoflur, grilladur ananas, salat og appelsinu gljai
Duck confit, hasselback potatoes, grilled pinapple, salad and orange glace
6.300

Svinarif / Pork ribs
BBQ rif og franskar
BBQ ribs and french fries
5.500
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Fronsk sukkuladikaka / French chocolate cake
Sukkuladikaka, jardaber, karamella, vanillu is og ristadir hafrar
Chocolate cake, strawberries, caramel, vanilla ice cream and oat crumble
2.300

Tiramisu / Tiramisu
Tiramisu med hindberja syropi
Tiramisu with raspberry syrup

2.300

Heit Eplakaka / Warm Apple Pie (V)
Eplakaka og vegan rjomi
Apple cake and vegan cream
2.300

fs tvenna / Ice cream duo
Heimagerdur vanillu og sukkuladi is, karamella og ristadir hafrar
Homemade vanilla and chocolate ice cream, caramel and oat crumble
2.300

HAMAR



