Matsedill / Menu

mulaberg



set
menu’s

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

Vegan options are labelled: 0 VEGAN

Tasting menu

WILD KING PRAWNS ®

Garlic marinated and pan seared -
with bell pepper purée, pickled
fennel, parsley and potato chips

HORSE FILLET “TATAKI"

Herb marinated, pickled beetroot,
chervil salad and horseradish dressing

BAKED COD FILLET

Grilled broccolini, baked shallot, bell
pepper purée and herb pesto

SKYR LEMON MOUSSE & ©

Mango sponge, chocolate crumble and
lemon curd

12.490 kr.

Mulaberg’s

surprise menu

4 COURSE MENU'S

WINE PAIRING:
7.500 kr.

Vegan menu

BEETROOT CARPACCIO O O

Hazelnuts, maple syrup, ruccola,
and aioli

GRILLED BROCCOLINI Q@
Tahini sauce, balsamic and pickled chili

GRILLED EGG PLANT Q

Stuffed eggplant with lentil ragq, crispy
chick peas and tahini sauce

ALMOND CAKEQ QO ©

Chocolate mousse and raspberry
granite

10.990 kr.

6 COURSE EXPERIENCE

with all the best our
kitchen has to offer

Only available for the whole table

13.790 kr.

(mm—= WINE PAIRING: 10.900 kr.

Luxury menu

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

PAN SEARED TUNA

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

BEEF TENDERLOIN - 100g

Glaced carrots, pickled beetroots,
mushroom marmalade and demi glace

CHOCOLATE CAKE ©®

Passionfruit-caramel, white chocolate
cremeux and vanilla milk ice cream

12.490 kr.



SOmsettOr _ 6 RETTA VEISLA
. Ovissuferd — mospie e
V e I S I u r m O I G be rg S Adeins i bodi fyrir allt bordid

13.790 kr.

. . . _— (mm—=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:
7.500 kr.
Smakksedillinn - Scelkeraseaillinn
Vegansedillinn

VILLTAR RISARZKJUR ® . SKELFISKSUPA ®
Marineradar i hvitlauk og RAUDROFU CARPACCIO 00 Hoérpudiskur, risarcekjur, basilolia
pénnusteiktar - paprikukrem, syrd Heslihnetur, hlynsirép, og cava-rjdomi
fennika, steinselja og kartofluflégur klettasalat og aioli

LETTSTEIKTUR TUNFISKUR

NI Pipradur og léttsteiktur tanfiskur -
GRILLAD BROKKOLINI 0 bokud vinber, syrd fennika

HROSSA FILLET “TATAKI"

Jurtamarinerad - syrdar raudroéfur,
kerfilsalat og piparrétardressing

Tahini sésa, balsamic og pikkladur chilli

og tahini sésa

BAKADUR PORSKHNAKKI GRILLAD EGGALDIN @ NAUTALUND- 100g
Grillad brokkolini, bakadur skarlottulaukur, St;kyk”ljrigkggiﬁr']” Z‘kffu';”usrib:u?sh’ig?:é N Gliadar gulreetur, syréar raudrofur,
paprikumauk og kryddjurtapesto ! 9 9 sveppamarmeladi og sodgljai

SITRONU-SKYRMUS © @ MONDLUKAKA QO © SUKKULADIKAKA @

Mangésvampur, sukkuladimulningur Sakkuladimus og hindberjagranita Astoroldin—kgrcmello, : :
og sitronukrem hvitsukkuladikrem og vanillu-mjolkuris

12.490 kr. 10.990 kr. 12.490 kr.




appetizers

BEETROOT CARPACCIO ©Q 3.490 kr. SHELLFISH SOUP @ 3.590 kr.
AVAILABLE AS 0 Scallops, prawns, basil oil and

cava-cream
Hazelnuts, maple syrup, ruccola,

goat cheese and aioli PAN SEARED TUNA 3.890 kr.

Pepper coated and lightly seared -
WILD KING PRAWNS Q 3.990 kr. baked grapes, pickled fennel and
Garlic marinated and pan seared - with tahini sauce
bell pepper purée, pickled fennel, parsle
and patate ohis parey BEEF CARPACCIO © 3.990 kr.
Parmesan, truffle oil, ruccola, lemon
and cheese crisps

GRILLED MONKFISH © 4.090 kr.
Salmon roe, bok choy, basil oil and beurre HORSE FILLET “TATAKI" 3.890 kr.
blanc Herb marinated, pickled beetroot,
chervil salad and horseradish dressing
GRILLED BROCCOLINI Q 3.490 kr.
Tahini sauce, balsamic and pickled chili BACON WRAPPED DATES 1.690 kr.

Bell pepper purée and chives

U) HUMMUS QO 2.490 kr. CHEESE FRIES © 1.890 kr.
C Grilled sourdough bread Apple-ketchup, aioli,
Pp— and crispy chick peas spring onion and cheese sauce
| - .
O BAKED DIMON CHEESE @©Q 3.890 kr. BRIE & BRICK QQ© 3.890 kr.
Honey, hazelnuts, blueberry- Deepfried in brick dough -Bacon
C jam and grilled sourdough jam, fig marmalade, pickled chili
(d)p) bread and grilled sourdough bread

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

G GLUTEN D) DAIRY N) NUTS Vv VEGAN




smaréttir

RAUDPROFU CARPACCIO OO 3.490 kr. S!(ELF!SKSOPA Qo 3.590 kr.
AIATIEAS 0 Hérpudiskur, risarcekjur, basilolia

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

geitaostur og aioli B .
LETTSTEIKTUR TUNFISKUR 3.890 kr.
Pipradur og léttsteiktur tanfiskur -

VILLTAR RISARZKJUR @ 3.990 kr. békud vinber, syré fennika og tahini sésa

Marineradar i hvitlauk og pénnusteiktar -

paprikukrem, syrd fennika, steinselja og

kartaflufiogur NAUTA CARPACCIO O 3.990 kr.
Parmesan, truffluolia, klettasalat,

sitréna og ostakex
GRILLADUR SKOTUSELUR Q 4.090 kr.
Laxahrogn, bladkdl, basilolia og beurre HROSSA FILLET “TATAKI"” 3.890 kr.
blanc rjdmasosa Jurtamarinerad - syréar raudrofur,
kerfilsalat og piparrétardressing

GRILLAD BROKKOLINi Q) 3.490 kr.

Tahini sésa, balsamic og pikkladur chilli BEIKONVAFPAR DOPLUR 1.690 kr.
Paprikukrem og graslaukur

o m— HUMMUS QG 2.490 kr. OSTAFRANSKAR @ 1.890 kr.
G) Grillad surdeigsbraud og Eplatdbmatsdsa, ostasdsa,
U stokkar kjaklingabaunir vorlaukur og aioli
O BAKABUR DIMON QOO 3.890 kr. BRIE & BRICK ©Q0© 3.890 kr.
Hunang, heslihnetur, blaberjasulta Djapsteiktur Brie ostur i brick deigi
O og grillad strdeigsbraud —Beikonsulta, fikjumarmeladi,
syrt chilli og grillad sardeigsbraud
)

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

G) GLUTEN D) DAIRY N) NUTS Vv VEGAN




larger courses
sides

GRILLED CHICKEN BREAST 5.990 kr.

Grilled bok choy, glaced carrots, fig
marmalade and demi glace

DEEP FRIED BABY ) 990 kr.
POTATOES

Crispy garlic and chives

GRILLED EGG PLANT Q 5.190 kr. CONFIT MUSHROOMS ) 990 kr.
Stuffed eggplant with lentil raggd, crispy

chick peas and tahini sauce SAUTEED VEGETABLES () 990 kr.

Celeriac, carrots and shallots
BAKED COD FILLET 5.990 kr.

Grilled broccolini, baked shallots, bell
pepper purée and herb pesto

GRILLED ASPARAGUS Q 1.190 kr.
Hollandaise sauce and chives

TRUFFLE FRIES © Q@ 1.490 kr.
Parmesan, truffle oil

PAN SEARED ARCTIC CHAR @ 6.190 kr. and aioli

Grilled asparagus, potato purée, pickled

fennel and hollandaise sauce FRENCH FRIES @ Q) 1.290 kr.
Sea salt and aioli

CANADIAN LOBSTER © 8.490 kr. CHEESE FRIES @ © 1.890 kr.

Sautéed with cream and white wine sauce Apple-ketchup, aioli and

—Grilled bok choy and potato purée cheese sauce

sauce

PEPPER SAUCE @ 650 kr.
DEMI GLACE 650 kr.

BEARNAISE SAUCE @ 650 kr.

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

G GLUTEN D) DAIRY N} NUTS v VEGAN BACON JAM 650 kr.




stoerri réttir
medlceti

GRILLUD KJUKLINGABRINGA 5.990 kr. .
Grillad blaskdl, gligdar gulreetur, DJUPSTEIKT SMAELKI QO 990k
fikjumarmeladi og sodgljdi Stokkur hvitlaukur og
graslaukur
GRILLAP EGGALDIN Q@ 5.190 kr. PONNUSTEIKTIR 990 kr.

CONFIT SVEPPIR
Fyllt eggaldin med linsubauna ragy,

stokkum kjaklingabaunum og tahini sésu .
PONNUSTEIKT GRZANMETI ) 990 kr.

Sellerirét, gulrcetur og skarlottulaukur

OFNBAKADUR PORSKHNAKKI 5.990 kr.

Grillad brokkolini, bakadur skarlottulaukur, GRILLADUR ASPAS Q 1.190 kr.

paprikumauk og kryddjurtapestd Hollandaise sésa og graslaukur
TRUFFLUFRANSKAR @ @  11490kr.

PONNUSTEIKT BLEIKJA © 6.190 kr. Parmesan, truffluolia og aioli

Grilladur aspas, kartéfluparra, syrd fennika

og hollandaise s6sa FRANSKAR ©Q 1.290 kr.
Sjavarsalt og aioli

KANADISKUR HUMAR @ 8.490 kr. OSTAFRANSKAR @ ©® 1.890 kr.

Smjérsteiktur 1 rjoma og hvitvini Eplatdmatsosa, ostasosa,

—Grillad bladkal og kartdfluptrra vorlaukur og aioli

sOsur

PIPARSOSA @ 650 kr.
SODGLJAI 650 kr.
Allir réttir eru merktir sem innihalda: Vegan réttir eru merktir: AL P Q EULL

G GLUTEN D) DAIRY N} NUTS Vv VEGAN BEIKONSULTA 650 kr.




steaks
sides

BEEF TENDERLOIN 4.390 kr. 7.990 kr.
100g 200g DEEP FRIED BABY ) 990 kr.
POTATOES

Crispy garlic and chives

Very tender and almost fat free

Glaced carrots, pickled
beetroot, mushroom

marmalade and demi glace
CONFIT MUSHROOMS ) 990 kr.

LAMB TWO WAYS Q 7.490 kr. SAUTEED VEGETABLES Q 990 kr.
A prime cut from Icelandic 200g Celeriac, carrots and scallots
lamb sirloin & braised lamb neck
Grilled broccolini, celeriac purée, GRILLED ASPARAGUS Q 1190 kr.
baked shallot and demi glace Hollandaise sauce and chives
TRUFFLE FRIES Q@ 1.490 kr.
Parmesan, truffle oil
DRY AGED BLACK ANGUS RIB EYE Q 14.490 kr. and garlic mayo
A prime cut of beef aged for 48 days. 400g
Recommended medium for best serving FRENCH FRIES 60 1.290 kr
Bacon jam, celeriac purée Sea salt and garlic mayo
and demi glace
CHEESE FRIES ©Q Q© 1.890 kr.

Apple-ketchup, garlic
mayo and cheese sauce

sauce

PEPPER SAUCE (® 650 kr.
DEMI GLACE 650 kr.

BEARNAISE SAUCE © 650 kr.

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

® GLUTEN (@ DAIRY @ NUTS Vv VEGAN BACON JAM 650 kr.




steikur
medlceti

NAUTALUND 4.390 kr. 7.990 kr. )
Meyrt og ndnast fitulaust kjot 1009 200g DJUPSTEIKT SMZLKI 0 990 kr.
i ) Stékkur hvitlaukur og

Gljadar gulroetur, syréar graslaukur

raudréfur, sveppamarmeladi

og sodgljdi PONNUSTEIKTIR 990 kr.
CONFIT SVEPPIR

LAMBATVENNA @ 7.490 kr.

Grillud lambamjédm & 2009
brasseradur lambahdals

PONNUSTEIKT GRANMETI () 990 kr.
Sellerirét, gulrcetur og skarlottulaukur

Grillad brokkolini, GRILLADURASPAS @ 1.190 kr.
sellerirétarmauk, bakadur

skarlottulaukur og sodglidi Hollandaise s6sa og graslaukur

TRUFFLUFRANSKAR @ © 1.490 kr.

Parmesan, truffluolia og aioli
DRY AGED BLACK ANGUS RIBEYE @ 14.490 kr.
48 daga hangid arvals rib eye - Fiturikt og 4009
bragdmikid kjoét. Meelum med medium steikingu

FRANSKAR 00 1.290 kr.
Sjavarsalt og aioli

Beikonsulta, sellerir6tarmauk
og sodgljéi OSTAFRANSKAR © @ 1.890 kr.

Eplatdmatsdsa, ostasosa,
vorlaukur og aioli

sOsur

PIPARSOSA @ 650 kr.
SODGLJAI 650 kr.
Allir réttir eru merktir sem innihalda: Vegan réttir eru merktir: SEEOLAE e Q ool

G GLUTEN D DAIRY N} NUTS v VEGAN BEIKONSULTA 650 kr.




desserts

CHOCOLATE CAKE © 2.690 kr.

Passionfruit-caramel, white chocolate
cremeux and vanilla milk ice cream

ALMOND CAKE QO O 2.690 kr.
Chocolate mousse and raspberry

granite

CREME BRULEE @ 2.690 kr.

Chocolate crumble and lemon sorbet

SKYR LEMON MOUSSE © © 2.690 kr.

Mango sponge, chocolate crumble and
lemon curd

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

GLUTEN D) DAIRY N) NUTS vV VEGAN




eftirréttir

SUKKULAPIKAKA @ 2.690 kr.

Astaraldin-karamella,
hvitsakkuladikrem og vanillu-mjélkuris

MONDLUKAKA QO © 2.690 kr.

Sukkuladimis og hindberjagranita

CREME BRULEE © 2.690 kr.

Sitrénu sorbet og sukkuladimulningur

SITRONU-SKYRMUS @ © 2.690 kr.

Mangésvampur, stkkuladimulningur
og sitronukrem

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

G GLUTEN D) DAIRY Ny NUTS Vv VEGAN




O3

mulabergbistrobar




