Veislusedill
2025

MI SEDILL FYRIR ALLAN HOPINN
SAME SELECTION FOR GROUP

Athugid!
pessi sedill er eingdngu { bodi fyrir staerri hépa (10+)
Velja parf einn valkost { hverjum flokki fyrir allan hépinn (fyrir utan pa sem vilja graenmetis/vegan/pesceterian)

4 Please note
that this menu is only for 10+ pers. groups and the same selection needs to made for the whole group
(excluding those with allergies or other food requirements such as vegan/vegeterian/pesceterian)
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2 course dinner / Tveggja rétta  9.290 kr.
3 course dinner / priggja retta  11.790 kr.

Kaffi/te, braud & smjor er innifalid

» K *Coffee & Tea, bread & butter and still water included j

HATIDARKVOLDVERDUR?
- Beettu vid ddkum & tauserviettum

/ Add table cloths and folded napkins
+ 500 kr. pr. mann

STOLAABREIDUR?

Gerdu salinn hdtidlegri med stdladbreidum
/ Make it more festive with chair covers

+400 kr. pr. mann




FORRETTIR
APPETIZERS

1. Rjémaloégud Skelfisksupa
med risaraekjum, horpuskel og Cava rjéma

Creamy Shellfishsoup
with king prawns, scallops and Cava cream

2. Léttsteiktur Tunfiskur “Tataki”
med békudum vinberjum, syrou fennel og tahini sGsu

Tuna “Tataki”
with baked grapes, pickled fennel and tahini sauce

3. Nauta Carpaccio
med klettasalati, truffluoliu, parmesan og sitrénu

8 Beef Carpaccio
8 with rucola, truffle oil, parmesan and lemon

4. Grilladar Risaraekjur
med paprikumauki, basil, chilli og hvitlauks-hollandaise

Grilled King Prawns
with bell pepper purée, basil, chili and garlic-hollandaise

5. Raudréfu Carpaccio
med klettasalati, heslihnetum, hlynsirépi og aioli

Beetroot Carpaccio
with rucola, hazelnuts, maple syrup and aioli

APALRETTIR
MAIN COURSES

1. Grillud Nautalund
Beikonsulta, pomme anna karttflupressa, ristadar
gulreetur, confit sveppir og béarnaise s6su

Grilled Beef Tenderloin
Bacon jam, pomme anne potatoes, roasted carrots,
confit mushrooms and béarnaise sauce

2. Ofnbakadur porskur
Kremad sitrusbygg, brokkoli, confit tdmatar og
humarsésa

Baked Cod
with creamy sitrus barley, broccoli,
confit tomatoes and lobster sauce

3. Grillué Lambatvenna
Sellerirétarmauk, ristadar gulrsetur, pomme anna
kartdflupressa og anis-sodgljai

Grilled Lamb Duo
Celeriac puréé, roasted carrots,
pomme anna potato press and anise demi glace

4. Pénnusteiktur Lax
Kartoflumds, ristadar gulraetur, brokkoli og
hvitlauks-hollandaise

Pan Seared Salmon
Mashed potatoes, roasted carrots,
broccoli and garlic-hollandaise

5. Innb6kud Raudréfusteik
Ristadar gulraetur, bokud sellerirét, salat og
balsamicgljai

Beetroot Steak in Pastry
Roasted carrots, baked celeriac, salad and
balsamic-demi glace



EFTIRRETTIR
DESSERTS

1. Sukkuladikaka
Vanilluis, hvitstkkuladikrem, stkkuladimulningur
og jardarberjagel

Chocolate Cake
Vanilla ice cream, white chocolate, chocolate crumble
and strawberry gel

2. Creme Bralée
Blédappelsinu sorbet og stukkuladimulningur

Créme Brilée
Blood orange sorbet and chocolate crumble

3. Hvitsukkuladimus
Jardarberjasvampur, hindberjasosa og karamellumulningur

White Chocolate Mousse
Strawberry sponge, raspberry sauce and caramel crumble

4. Volg Eplabaka
Hindberjasésa, vanilluis og ber

Warm Apple Pie
Raspberry sauce, vanilla ice cream and berries

5. Gulrétar- og pistasiukaka
r Skdgarberjasorbet og karamellus6sa

Carrot- and pistachio cake
Forest berry sorbet and caramel sauce
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BISTRO VEISLA
BISTRO PARTY

SMARETTASMAKK
Fjo6rir af okkar vinseelustu smaréttum a matsedli
koma & bordid til ad deila

APPETIZER PLATTER
Four of our most popular appetizers
on a sharing platter

APALRETTUR
Grillué Nautalund 200g
Steikt greenmeti, franskar, béarnaise s6sa

MAIN COURSE
Grilled Beef Tenderloin 200g
Sautéed vegetables, french fries, béarnaise sauce

EFTIRRETTUR
Créme brullée
med bl6dappelsinu sorbet

DESSERT

Créme Brulée
with blood orange sorbet

12.490 kr.



FORDRYKKIR

Tilvalin leid til ad hefjaeveislunab
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FREYDPIVIN

Prosecco 1.500 kr.
0% Freydivin 900 kr.

Cordornia Zero

Delapierre Cava 1.500 kr.
0% Freydivin 900 kr.

Cordornia Zero
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. AFENGUR 2.500 kr.
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DINN EIGIN KOKTEILL

- Leyféu kokteilameisturum Mulabergs
- ad bua til kokteil fyrir pinn vidburd -

“Kokteill - 2.500 kr.
OAFENGUR 1.500 kr.

mulaberg

—BISTRO & BAR




