KVOLDSEPILL
DINNER MENU

mlaoery



set
menu’s

All courses are labelled if they include:
({© GLUTEN ) DAIRY () Nuts

Vegan options are labelled: ) VEGAN

Tasting menu

TUNA “TATAKI”

Pepper coated and lightly seared -
served with baked grapes, pickled
fennel and tahini sauce

PAN SEARED SCALLOPS ®
Bacon jam, pickled fennel, fermented
orange peel and white wine sauce

CONFIT DUCK LEG P

Potato purée, baked parsnip, orange-
and fennel marmalade and demi glace

RHUBARB TART B €

Vanilla cream and chocolate crumble

12.490 kr.

Mulaberg's

surprise menu

4 COURSE MENU'S

WINE PAIRING:
7.900 kr.

Vegan menu

BEETROOT CARPACCIO QO

Hazlenuts, maple syrup, ruccola,
and aioli

GRILLED PORTOBELLO Q©®

Roasted celeriac purée, pickled kohlrabi,
herb panko and tarragon sauce

GLACED AND @
GRILLED CELERIAC

Broccoli couscous, lentils, roasted
pointed cabbage, tahini dressing
and crispy chick peas

ALMOND PANNA COTTA Q0@

Berry consommeg, roasted almonds
and chocolate crumble

10.990 kr.

6 COURSE EXPERIENCE

with all the best our
kitchen has to offer

13.790 kr.

rmm—= WINE PAIRING: 10.900 kr.

Luxury menu

BEEF CARPACCIO © &

Parmesan, truffle oil, rucola, lemon
and parmesan-brick crisps

WILD KING PRAWNS &
Bell pepper purée, crispy garlic,
basil oil and chili-garlic hollandaise

BEEF TENDERLOIN - 100g

Bacon jam, sautéed leek, roasted carrots
and red wine demi glace

CREME BRULEE ©® @

Coffee tuille and whiskey ice cream

12.490 kr.

Only available for the whole table



SO msettd r 6 RETTA VEISLA

évi S S u fe r6 med 6llu pvi besta sem matreidslumeistarar

okkar hafa upp & ad bjéda

Ve I S I u r m U IG be rg S Adeins i bodi fyrir allt bordid

13.790 kr.

. - = VINPORUN: 10.900 kr.
Allir réttir eru merktir sem innihalda:
Q GLUTEN Q DAIRY m NUTS

Vegan réttir eru merktir: 0 VEGAN

FJOGURRA RETTA VEISLUR

VINPORUN:
7.900 kr.
Smakkseaill Vegansedill Scelkerasedill

TUNFISKUR “TATAKI” .
Pipradur og léttsteiktur tanfiskur - RAUDPROFU CARPACCIOQ O NAUTA CARPACCIO @@
Bokud vinber, syrd fennika Heslihnetur, hlynsirép, P’ctr[*nesan, truffluolia, kIeFtosoIdt,
og tahini sésa klettasalat og aioli sitrona og parmesan-brick kex

= o 5 -
PONNUSTEIKT HORPUSKEL GRILLADUR PORTOBELLO @ VILLTAR RISARZKJUR

Beikonsulta, syrd fennika, gerjadur : o .
appelsinubérkur og hvitvinssésa Krydd]yrtorgonlfo, rlstgé jsellerlrotf:lrmouk,
syrt hnaokal og fafnisgras-sbsa

Paprikumauk, stékkur hvitlaukur,
basilolia og chilli-hvitlauks hollandaise

CONFIT ANDALEGGUR ®

Kartéflumauk, békud nipa, appelsinu- og
fennelmarmeladi og raudvinssodgljdi

GLJAD OG GRILLUP QO GRILLUD NAUTALUND 100g
SELLERiRéT Beikonsulta, steiktur bladlaukur, ristadar

o S gulreetur og raudvinssodgljdi
Brokkoli-kuskus, linsubaunir, grillad

toppkdl, tahini dressing og
RABARBARA TART © @ stokkar kjaklingabaunir

CREME BRULEE ® @

Vanillurjdmi og sukkuladimulningur Kaffikex og viski-is

MONDLU PANNA COTTAQ ©
Berjaseydi, ristadar méndlur og

12.490 kr stkkuladimulningur 12.490 kr
10.990 kr.




appetizers

BEETROOT CARPACCIO QO

AVAILABLE AS 0

Hazlenuts, maple syrup, ruccola,
goat cheese and aioli

WILD KING PRAWNS @
Bell pepper purée, crispy garlic,
basil oil and chili-garlic hollandaise

PAN SEARED SCALLOPS ©

Bacon jam, pickled fennel, fermented
orange peel and white wine sauce

GRILLED PORTOBELLO QQ©

Roasted celeriac purée, pickled kohlrabi,

herb panko and tarragon sauce

HUMMUS QQ

Grilled sourdough bread
and crispy chick peas

sharing

bread

3.490 kr.

3.990 kr.

3.890 kr.

3.490 kr.

2.490 kr.

BAKED DIMON CHEESE @Q©(@ 3.890kr.

Honey, hazlenuts, blueberry-
jam and grilled sourdough

SHELLFISH SOUP ©
Scallops, prawns, basil oil and
cava-cream

TUNA “TATAKI"

Pepper coated and lightly seared -
served with baked grapes, pickled
fennel and tahini sauce

BEEF CARPACCIO Q@ ©

Parmesan, truffle oil, rucola, lemon
and parmesan-brick crisps

WILD GOOSE
Roasted celeriac purée, pickled mustard
seeds and blueberry-balsamic sauce

BACON WRAPPED DATES
Bell pepper purée and chives

CHEESE FRIES ©

Apple-ketchup, aioli,
spring onion and cheese sauce

BRIE & BRICK QO
Deepfried in brick dough -Bacon
jam, fig marmalade, pickled chili
and grilled sourdough bread

3.590 kr.

3.890 kr.

3.990 kr.

4.090 kr.

1.690 kr.

1.890 kr.

3.890 kr.

All courses are labelled if they include:

Vegan options are labelled:

G) GLUTEN D) DAIRY N) NUTS V. VEGAN




smaréttir

RAUDROFU CARPACCIO Q@ 3.490 kr. SKELFISKSUPA © 3.590 kr.
AVAILABLE AS o Hérpudiskur, risarcekjur, basilolia

. o og cava-rjomi
Heslihnetur, hlynsirép, klettasalat,

geitaostur og aioli .
TUNFISKUR “TATAKI"” 3.890 kr.
Pipradur og léttsteiktur tanfiskur -

VILLTAR RISARZKJUR O 3.990 kr. Békud vinber, syrd fennika og tahini sésa

Paprikumauk, stokkur hvitlaukur, basilolia
og chilli-hvitlauks hollandaise

NAUTA CARPACCIO Q© 3.990 kr.
Parmesan, truffluolia, klettasalat,

PONNUSTEIKT HORPUSKEL @ 3.890 kr. sitrdna og parmesan-brick kex

Beikonsulta, syrd fennika, gerjadur

appelsinuboérkur og hvitvinssésa VILLT GASABRINGA 4.090 kr.
Ristad sellerirétarmauk, syrd sinnepsfroe

GRILLADUR PORTOBELLO QO 3.490 kr. ©g blaberja-balsamic sosa

Kryddjurtarpankd, ristad sellerirétarmauk, .

syrt hnadkal og fafnisgras-sésa BEIKONVAFDAR DOPLUR 1.690 kr.

Paprikukrem og graslaukur

o— HuMMmuUs O © 2.490 kr. OSTAFRANSKAR © 1.890 kr.
G) Grillad strdeigsbraud og Eplatdmatsdsa, ostasédsa,
U stokkar kjaklingabaunir vorlaukur og aioli
O BAKABUR DIMON @Q0Q 3.890 kr. BRIE & BRICK Q@© 3.890 kr.
Hunang, heslihnetur, bldberjasulta Djapsteiktur Brie ostur 1 brick deigi
O og grillad sirdeigsbraud —Beikonsulta, fikjumarmeladi,
syrt chilli og grillad sdrdeigsbraud
e

Allir réttir eru merktir sem innihalda: Vegan réttir eru merktir:

©) GLUTEN D) DAIRY N) NUTS V. VEGAN




All courses are labelled if they include:
G) GLUTEN D) DAIRY N) NUTS

larger courses

GRILLED CHICKEN BREAST @ 5.990 kr.

Roasted carrots, baked tomatoes,
sautéed leek, corn purée and demi glace

GLACED AND GRILLED CELERIAC @

Broccoli couscous, lentils, roasted pointed
cabbage, tahini dressing and crispy chick peas

5.190 kr.

CONFIT DUCK LEG ©®

Potato purée, baked parsnip, orange- and
fennel marmalade and demi glace

5.590 kr.

PAN SEARED SALMON @ 5.990 kr.

Grilled pointed cabbage, broccoli, pickled
fennel and chili-garlic hollandaise

GRILLED CANADIAN LOBSTER @

Potato purée, baked tomatoes, pickled
kohlrabi, parsley and white wine sauce

8.490 kr.

V. VEGAN

sides

DEEP FRIED BABY )
POTATOES

Crispy garlic and chives

PAN SEARED CONFIT ) 990kr.
MUSHROOMS

SAUTEED VEGETABLES ) 990 kr.
Celeriac, carrots and shallots

TRUFFLE FRIES () 1.490 kr.
Parmesan, truffle oil

and aioli

FRENCH FRIES 0 1.290 kr.

Seasalt and aioli

CHEESE FRIES ) 1.890 kr.

Apple-ketchup, aioli and
cheese sauce

sauce

PEPPER SAUCE ) 650 kr.

DEMI GLACE 650 kr.

Vegan options are labelled:

BEARNAISE SAUCE ©

BACON JAM




stoerri réttir

GRILLUP KJUKLINGABRINGA © 5.990 kr.

Maiskrem, ristadar gulroetur, steiktur
bladlaukur, bakadir tomatar og
raudvinssodgljdi

GLJAD OG GRILLUP SELLERIROT Q 5.190 kr.

Brokkoli-kdskus, linsubaunir, ristad toppkal,
tahini dressing og stékkar kjaklingabaunir

PONNUSTEIKTURLAX @ 5.990 kr.

Ristad toppkal, brokkoli, syré fennika
og chilli-hvitlauks hollandaise

CONFIT ANDALEGGUR @ 5.590 kr.

Kartéflumauk, békud nipa, appelsinu- og
fennelmarmeladi og raudvinssodgljdi

GRILLADUR KANADISKUR HUMAR ®  8.490 kr.

Kartéflumauk, bakadir tdmatar, syrt
hnadkdal, steinselja og hvitvinssésa

Allir réttir eru merktir sem innihalda: Vegan réttir eru merktir:

S GLUTEN D) DAIRY N) NUTS V. VEGAN

medlceti

DJUPSTEIKT SMZLKI (V] 990 kr.

Stokkur hvitlaukur og
graslaukur

PONNUSTEIKTIR @ 990 kr.
CONFIT SVEPPIR

PONNUSTEIKT GRANMETI 990 kr.
Sellerirdt, gulroetur og skarlottulaukur

TRUFFLUFRANSKAR © 1.490 kr.
Parmesan, truffluolia og aioli

FRANSKAR @ 1.290 kr.
Sjavarsalt og aioli

OSTAFRANSKAR 1.890 kr.

Eplatdmatsésa, ostasésa,
vorlaukur og aioli

sOsur

PIPARSOSA @ 650 kr.
SODGLJAI 650 kr.
BEARNAISE SOSA 690 kr.

BEIKONSULTA




steaks
sides

BEEF TENDERLOIN 4.490 kr. 8.290 kr.
100g 200g

DEEP FRIED BABY ) 990 kr.
POTATOES

Crispy garlic and chives

Very tender and almost fat free

Bacon jam, sautéed leek,
roasted carrots and red wine

demi glace PAN SEARED CONFIT ) 990kr.
MUSHROOMS
LAMB TWO WAYS 7.790 kr.
A prime cut from Icelandic 200g SAUTEED VEGETABLES ) 990 kr.

lamb sirloin & braised lamb neck .
Celeriac, carrots and shallots

Bell pepper purée, roasted

pointed cabbage, baked parsnip TRUFFLE FRIES Q 1.490 kr.

and mustard demi glace Parmesan, truffle oil

and aioli
DRY AGED BLACK ANGUS RIB EYE 14.490 kr.
400 FRENCH FRIES Q) 1.290 kr.
A prime cut of beef aged for 48 days. 9 Seasalt and aioli
Recommended medium for best serving.
Note: Longer cooking time
CHEESE FRIES ) 1.890 kr.
Bacon jam, roasted celeriac ..
Apple-ketch |
purée and red wine demi glace crlfgeese seatc:pl aloliand
GRILLED FOAL TENDERLOIN @ 7.790 kr.
180g

Very tender and flavourful

Grilled portobello mushroom,

corn purée, roasted carrots and S O u Ce

pepper sauce

PEPPER SAUCE ) 650 kr.

DEMI GLACE 650 kr.

BEARNAISE SAUCE ©

All courses are labelled if they include: Vegan options are labelled:
G) GLUTEN D) DAIRY N) NUTS V. VEGAN BACON JAM



steikur

medlceti

NAUTALUND 4.490 kr. 8.290 kr.
Meyrt og ndnast fitulaust kjot 100g 2009 DJOPSTElKT SMZLKI 0 990 kr.
Beikonsulta, steiktur Stokkur hvitlaukur og
bladlaukur, ristadar gulrostur graslaukur
og raudvinssodgljdi .
PONNUSTEIKTIR 0 990 kr.
CONFIT SVEPPIR
LAMBATVENNA 7.790 kr.
SHIT: Tl T e PONNUSTEIKT GRANMETI 990 kr.
brasseradur lambahdals
Sellerirdt, gulroetur og skarlottulaukur
Paprikumauk, ristad toppkdal,
bbékud nipa og sinnepssodgljai TRUFFLUFRANSKARQ 1.490 kr.
Parmesan, truffluolia og aioli
DRY AGED BLACK ANGUS RIB EYE 14.490 kr.
400g FRANSKAR 0 1.290 kr.
48 daga hangid Urvals rib eye, fiturikt og bragdmikid kjot. A3 R
Mcelum med medium steikingu. SjGVOrSCﬂt °g aioli
Ath: Lengri eldunartimi
Beikonsulta, ristad sellerirétarmauk OSTAFRANSKAR Q 1.890 kr.
og raudvinssodgljdi Eplatdmatsdsa, ostasésa,
vorlaukur og aioli
GRILLUD FOLALDALUND © 7.790 kr.
. 180g
Meyrt og bragdmikid kjot
’
Grilladur portobello sveppur, maiskrem, S O S u r
ristadar gulrcetur og piparsdsa
PIPARSOSA @ 650 kr.
SODGLJAI 650 kr.
BEARNAISE SOSA 690 kr.

BEIKONSULTA

Allir réttir eru merktir sem innihalda:

Vegan réttir eru merktir:

S GLUTEN D) DAIRY N) NUTS V. VEGAN




desserts

CHOCOLATE CAKE © 2.690 kr.

Caramel mousse and
vanilla ice cream

RHUBARB TART QG 2.690 kr.
Vanilla cream and chocolate

crumble

CREME BRULEE Q © 2.690 kr.

Coffee tuille and whiskey ice cream

ALMOND PANNA COTTA QO 2.690 kr.

Berry consommég, roasted almonds and
chocolate crumble

All courses are labelled if they include: Vegan options are labelled:

G GLUTEN D) DAIRY N) NUTS V. VEGAN




eftirréttir

SUKKULAPIKAKA © 2.690 kr.

Karamellumus og sukkuladimulningur

RABARBARA TART Q©@ 2.690 kr.

Vanillurjomi og stkkuladimulningur

CREME BRULEE QO 2.690 kr.

Kaffikex og viski-is

Mondlu Panna Cotta @ © 2.690 kr.

Berjaseydi, ristadar méndlur og
stkkuladimulningur

Allir réttir eru merktir sem innihalda: Vegan réttir eru merktir:
G GLUTEN D) DAIRY N) NUTS V. VEGAN




