STARTERS

HEKLA 1.630 KR
SUPA DAGSINS

med strdeigsbraudi
og islensku smjori.

SOUP OF THE DAY

with Sourdough Bread

and Icelandic butter.

FAGRADALSFJALL 2.430 KR
REYKT LAX TARTAR

raudlaukur, kapers,
sitrénusafi, dillmajé,

sitrénurasp, dill.

SMOKED SALMON TARTAR

red onion, capers,
lemon juice, dill mayo,

lemon rasp, dill.



MAINS

KATLA 3.990 KR
KJOKLINGASALAT

salatblanda, raudlaukur,
kirsuberjatématar, sélblémafre,
LOA vinaigrette, ananas.

CHICKEN SALAD

salad mix, red onion,
cherry tomatoes, sunflower seeds,

LOA vinaigrette, pineapple.

BARGARBUNGA 3.990 KR / 4.630KR
HAMBORGARI

fslenskt kjét, strdeigsbraud,
klettasalat, cheddar ostur,

skyrmajé, chourizo, lauksulta, sGrsud agtirka, rustic franskar.

HAMBURGER

Icelandic meat, sourdough bread,
rock salad, cheddar cheese,

skyr mayo, chourizo, onion jam, pickled cucumber, rustic fries.

GRIMSVOTN 4.990 KR
LAX

kart6flusmjorsmauk, grenkal, brocollini, skyr & dillsésa.

SALMON

potato butter purée, green kale, brocollini, Skyr & Dill Sauce.

ASKJA 6.490 KR
LAMBASKANKAR

sellerimauk, ristad rdétargrznmeti, timian & blédberja demi-glaze, fersk steinselja.

LAMB SHANK

celeriac purée, roasted root veggies, timian & blueberry demi-glaze, fresh parsley.



DESSERTS

EYJAFJALLAJOKULL 1.630 KR
PEKANBAKA

framandi &dvextir colie, vanillufroda, kanill sprey.
PECAN PIE
exotic fruits colie, vanilla foam, cinnamon spray.
PRIHNUKAGIGUR 1.690 KR
SUKKULAGIKAKA

jardarberjakéli, peyttur rjémi, pralin.

CHOCOLATE CAKE

strawberry colie, whipped cream, praline.

EXTRAS
SOSUR 530 KR

skyrmajé, skyr dressing, gardablédberg & blédberja demi-glaze.
SAUCES

skyr mayo, skyr dressing, timian & blueberry demi-glaze.



SET MENUS ARE MANDATORY FOR THE WHOLE TABLE, BUT CAN BE DIFFERENT FROM EACH OTHER.

2 COURSE MENU

Pick with
starter & main course
or

main course & dessert

3 COURSE MENU

UPGRADE ANY OF THE ABOVE MENUS WITH ASKJA FOR




