Bjor & gos / beer & soda

Gull, Lager - Draft 5,0% ale.
Boli, premium Lager - Draft 5,6% alc.
Gull Lite, Gluten free lager 4,4% alc.
Brio, German Style Pilsner 4,8% alc.
Snorri Nr. 10, Icelandic Ale 5,3% alc.
Ulfur Nr. 4, TPA 5,9% ale.
Ulfran, Session IPA 4,5% alc.
Garun Nr. 19, Icelandic Stout 11,5% alec.
Bara, Cider 4,5% alc.
Brio, wheat ale, non-alcoholic 0,5% alc.
Pepsi

Pepsi max

Appelsin

7Up

Kristall — Sparkling water
Greipaldin gos — Grapefruit soda
Engiferbjor — Ginger beer

Tonic

Epla- eda appelsinusafi — Apple or Orange juice
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Matseoill
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BLONDUOS

HOTEL



Lystaukar
Appetizers

Supa dagsins / Soup of the day Vegan
Vinsamlegast spyrjid pjoninn
Please ask the waiter

Sjavarréttarsipa Syslumannsins /
The Magistrate‘s seafood soup
Tématur, sitrénugras, engifer, kokos med koriander-lime rjéma

Tomato, lemongrass, ginger, coconut with cilantro-lime cream

islenskur Burrata / Icelandic Burrata
Syroir kirsuberjatématar, basil olia & grillad focaccia
Pickled cherry tomato, basil oil & grilled focaccia

Borgarar

Hamburgers

Syslumadurinn/ The Magistrate

Heegeldad & rifid lamb i grilludu brioche braudi,
chilli rabarbara sésa, tématur, syrour laukur & salat
Borid fram med fronskum kartoflum & tématsésu
Slow-cooked & shredded lamb in grilled brioche bread,
chili-rhubarb sauce, tomatoes, pickled onion & lettuce

Served with french fries & ketchup

Shitake sveppaborgari / Vegan
Shitake mushroom burger

Grillad brioche braud, reykt paprikusésa,

syrour laukur, tématar & salat

Borid fram med fronskum kartéflum & tématsésu
Grilled brioche bread, smoked bell pepper sauce,
pickled onion, tomato & lettuce

Served with french fries & ketchup

2.790

3.690

3.190

3.790

3.790

Adalréttir

Main courses

Ofnsteiktur saltfiskur / Baked Bacalao
Sveppa & bjarnarlauks risotto,
smjorgljadur aspas & salsa verde
Mushroom & wild garlic risotto,

butter glazed aspargus & salsa verde

Brasserad lambalzeri/ Braised leg of lamb
Hvitlauks kartoflustappa, Demi glace & grillad greenmeti
Garlic mashed potatoes, Demi glace & grilled vegetables

Kalkanasalat / Turkey salad

Blandad salat, graskersfrae, dijon hunangsdressing,
syrdar gulraetur, bakadir tomatar & steiktur hvitlaukur
Mixed salad, pumpkin seeds, dijon honey dressing,
pickled carrots, baked tomatoes & fried garlic

Saltbokud sellerirot / Celeriac steak Vegan
ftalskt kartoflusalat, reykt paprikusésa

& syrdur laukur

Italian potato salad, smoked bell pepper sauce

& pickled onion

6.490

6.190

5.100

5.390



