SNACKS

Braud og smjor
Bread Butter

850,-
2 stk. Chashu-grisakjots- og raekjukrokettur —
engifermajones — Syrd pléma
2pcs Chashu Pork & Shrimp Croquettes —
Ginger Mayo — Pickled Plum
2150,-

Djupsteiktar hérpuskeljar — Suraldin — Svartur pipar
— Engiferponzo og kombu majénes

Deep fried Icelandic bay scallops — Lime — Black
pepper — Ponzu & kombu dip

2250,-

STARTERS

Heimagerd islensk laxa-N'duja — Skyr — Grillad
surdeigsbraud — Stokkur hvitlaukur — Graslaukur
Inhouse made Icelandic salmon N’duja - Skyr served
- Grilled sourdough bread — Crispy garlic — Chives

2150,-
Sidraent ,foie gras“/Ethical Foie gras
Bakad sveppaparfait med svortum trufflum — Mirin-
og tamari-marineradir sveppir — Grillad
surdeigsbraud
Baked Mushroom Parfait with black truffles — Mirin
and Tamari Marinated Mushrooms -
Grilled sour dough bread

2250,-
Grilladur islenskur bonda Brie ostur 100g -
marineradur i heimatilbinu Barley Miso i manud -
kraekiber Rabbabara Chutney — Grillad
surdeigsbraud
Grilled Icelandic mini brie 100g that has been aged in
homemade barley miso — Rhubarb crowberry
Chutney — Grilled Sour dough bread

2300,-

Salad

Litid blandad salat/Side salad

Blandad salat — Tomatar — Guirka — Furu og yuzu-
vinaigrette

Mixed leaf Salad — Tomato — Cucumber — Pine and
Yuzu vinaigrette

1350, -

¥

HUSAFELL RESTAURANT

SMALL WARM PLATES

Grisasidu yakitori gljad med sterkum Sichuan-
hunangsgljaa — Vorlaukur — Stokk hrisgrjon

50g Pork Belly Yakitori Glazed \{\'/ith Sichuan Spicy
Honey glaze — Spring onion — Crispy rice

-

e — 2150,

lambamjadmar-yakitori gljad med wasabi-
hunangssinnepsgljaa — Syrdar appelsinur — Ristadar
hunangsmondlur <
50g Lamb sirloin yakitori glazed Honey mustard glaze
with wasabi — pickled oranges — roasted honey
almonds

2150,-

1 stk. Grillud japénsk hérpuskelfra Hokkaido —
Grilladur vorlaukur — Bladlauksfleyti=
Hnudkalsrelish — Katsuobushi — Hrémarineradur
bladlaukur med ponzu ) \\*\*

1pcs Grilled Japanese Scallop from Hokkaidoi— grilled
Spring onion - Leek emulsion < Kohlrabi reIisPt N
Katsuobushi - raw marinated leek with ponzul(

| 2950,-

i



SOUPS

Granmetisstpa Dagsins (VEGAN)
Vegetable Soup Of The Day
2650,-

islensk Kjétstupa — Rétargreenmeti — Bladlaukaolia
Icelandic Lamb Stew — Root Vegetables — Leek Oil

3250,-

BURGER & SANDWICH

(ASK FOR VEGAN option)

175g Nautaborgari — Hamborgara braud — Sursud

Agurka — Toématar — Ost — Salat — Husafells

Hamborgarasdsa — Franskar Kartoflur

175g Beef Burger Patty — Husafell Mustard sauce —

Burger Bun — Pickled Cucumber — Tomato — Cheese

Lettuce — Fresh & Grilled onions — French Fries
4350,-

Grillud ostasamloka med reyktum Birki osti og
Gouda - med heilkorns sinnepi steiktu i smori og
med sinneps majonesi

Butter Grilled cheese sandwich with smoked.Birch
cheese and Gouda - Mustard mayo sauce

2450,-
SMALL SIDES b
Franskar Kartoflur
French Fries with Ketchup o

1100,-

Grillad blémkal med brinudu smjori og ristudum
heslihnetum /

Grilled cauliflower with brown butter and roasted
hazelnuts f
1

1450,-

Hunangsgljadar gulreetur med ristudum fraejum
Honey glazed carrots with roasted seeds

1650,-

Stokkar Kartoflur
Crispy pressed Potatoes

1350-,

Auka sdsa
Extra sauce

350, -

HUSAFELL RESTAURANT

SWEETS

Heit sukkuladikaka — vanillu is (15 minutna bid)
Warm chocolate fondant cake — Vanilla Ice cream
(15min waiting time)

2500, -

Allur isinn okkar er heimatilbtinn — Endilega spyrjid
hvada tegundir vid eigum til.

All our Ice-cream and sorbets are made in hous? 4
%

please ask what we have available RN 7y £

‘390,- 3
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