Forrettir §| \ Steikur

Appetizers % : S
| VA teaks

Ga=dablandan / Best choie St
Naut Lamb

Blandadur Forréttaplatti med okkar uppahalds

Mixed starter plate with all our favorites
4.390 kr. BeeF |_a m b

Kjaklingarlifrarfraud, sitrusgel, ) )
sitrus marmeladi og grillad sardeigsbraud Tenderloin 200 gr. Fillet 200 gr.
Chicken liver parfait, citrus gel, citrus marmalade 4.950 kr. 4.950 kr.
and grilled sour dough bread
3.400 kr. Tenderloin 300 gr. Fillet 300 gr.

Hvala tataki, salthnetumazjo, chili sulta, 7.050 kr. 7.050 kr

ponzu salsa og stBkk '|§tusr6t Tenderloin 400 gr. Prime 200 gr.
Whale tataki, peanut mayo, chili jam, ponzu salsa g g
and crispy lotus flower 9.150 kr. 4.750 kr.

3.100 kr. T-bone 450 gr. Prime 300 gr.

Nauta carpaccio, villisveppa kroketta, 7.750 kr 6.850 kr.
trufflu vinaigrette, klettasalat, 12 ara Tindur ) ) ’ )
og estragon maejo Ribeye 250 gr.
Beef carpaccio, wild mushroom croquette, 5.490 kr

truffle vinaigrette, rucola,
12 year old Tindur cheese and estragon mayo Ribeye 350 gr. Hva I u r

3.420 kr. 6.890 kr. W h d | e

Steiktur humar, confit tomatar, basil ricotta,

hvitlaukssmjor, ristad braud og basil olia
. o 200 gr.
Fried lobster, confit tomatoes, basil ricotta, H ross

4.750 kr.

garlic butter, toast melba and basil oil

3.890 kr.
Horse 300¢r.

Tana ceviche, larperumauk, engifer mzjo, 6.650 kr

ristadar mondlur og pikklad grasker )
Tuna ceviche, avocado purée, ginger mayo, Tenderloin 200 gr.

toasted almonds and pickled pumpkin 5.190 kr.

3.490 kr.
Haegeldud black angus nautarif, jardskokka mauk- U I SUU e
og flogur, tamarind gljai og syrdur raudlaukur 7.350 kr.
Slow cooked black angus beef short ribs,
Jerusalem artichoke purée- and chips,
tamarind glaze and pickled red onion

3.370 kr.

Steikhus Haf og Hagi / Steakhouse Surf'n Turf

Hvalur og hross grillad i kolaofninum, kremud piparsésa, setkartsflu og
broddkdmen mus og steikt brokkolini

Whale and horse grilled in the coal oven, creamy pepper sauce, cumin flavored sweet potato mash and fried broccolini

6.500 kr.

Kjotplatti um 1 kg
4 gerdir af steikum, framreitt ad heetti hissins. Spyrjid pjoninn
Meat platter, approx 1kg

Assortment of four steaks, served in our traditional way. Ask your waiter

22.500 kr.

Pride of The Steakhouse

Uruguay is located in the southeastern part of South America. This country contains about 4 times more cattle than
people. With its wide-stretched nature and fields, the inhabitants of Uruguay have a deep understanding on how to
raise cattle. One last remarkable fact: Uruguay is the only country in the world that has 100% traceable livestock!

While being a descendant of the carefully nurtured Black Angus breed, the ‘Umi’ breed has been raised with even more
strictness and precision this meat is becoming increasingly popular amongst the star chefs from all over the world. Umi
is being reffered as the ‘Art Of Beef’, because it simply looks and tastes like a piece of art. With a beautiful marbling
score of 5+, a 200 days grain fed diet and a hormone free breeding process, this meat is sincerely as good as it gets.

Dry aged Ribeye Skirt Steak 300 gr. 7.050 kr. Black Angus Tomahawk
min. 250 gr. Picanha Steak 300 gr.  7.050 kr. : Ask waiter if in stock
2.850 kr. per 100 gr. New York Strip 300 gr. 7.050 kr. S 17.500 kr.

Meodlz=ti
Side dishes

Steikhus franskar
Steakhouse french fries

940 kr.

Satkartoflu og broddkimen maus
med hafrakur?i og koriander oliu
Sweet potato and cumin mash
with oat crumble and coriander ol

1.140 kr.
Bokud kartafla, syrdur rjomi og kryddjurtir

Baked potato, sour cream and herbs

840 kr.

Smijorsteikt smalki
Sautéed baby potatoes
990 kr.

Blandad salat med marinerudum fetaosti,
solblomafrzjum og sultudum raudlauk

Mixed salad with marinated feta cheese, sunflower
seeds and pickled red onion

1.140 kr.

Kremad spinat med dodlum og camembert
Creamy spinach with dates and camembert

1.090 kr.
Steikt brokkolini

Fried broccolini

1.050 kr.

Ristadir hvitlauksmarineradir sveppir
Garlic roasted mushrooms

1.100 kr.

Maisstongull 2 stk. med kryddsmjori
Corn on the cob 2 pcs. with herb butter

1.120 kr.

Ristadur aspas
Roasted asparagus

1.190 kr.

Grilladur Maine humarhali 50 gr.
Grilled Maine lobster tail 50 ar.

1.850 kr.

Sosur/Sauces

Gradaostasosa
Blue cheese sauce

560 kr.

Bearnaisesosa
Bearnaise sauce

590 kr.

Hvitlaukssosa
Garlic sauce

560 kr.

Raudvins |j5i
Red wine gﬁaze

690 kr.

Kremud piparsésa
Creamy peppel’ sauce

690 kr.

Kryddsmijor
Heyrb butfler
560 kr.

Chimichurri

640 kr.




Adalrettir

Main courses

Ristud kjaklingabringa med innbokudu kjuklingalzri,
setkartoflu brulée, mais ragout, korinader olia og Tindur ostafrodu
Roasted chicken breast with chicken filo, sweet potato brulée,

corn ragout, coriander oil and Tindur cheese foam

5.890 kr.

Steiktur humar, confit tomatar, basil ricotta,
hvitlaukssmijor, ristad braud, basil olia
Fried lobster, confit tomatoes, basil ricotta,

garlic butter, toast melba, basil oll

9.300 kr.

Ponnusteiktur lax a sardeigsbraudi, ristadur aspas,
smjorsteikt smaelki, velouté froda, silungahrogn, dill majé og dill olia
Pan fried salmon on sour dough bread, roasted asparagus,

sautéed baby potatoes, velouté foam, trout roe, dill mayo and dill oil

5.680 kr.

Bokud langa, fennel og radisu salat, haricott vert baunir,
noisette smjor, kartofluflogur, hvitlauksmauk og estragon olia
Baked ling, fennel and radish salad, haricott vert beans,

noisette butter, potato chips, garlic purée and estragon ol

5.200 kr.

Hnetusteik, haricott vert baunir, radisu salat,
ristad brokkolini, salthnetu mzjo og koriander olia
Nut patty, haricott vert beans, radish salad,

roasted broccolini, peanut mayo and coriander oll

5.400 kr.

Steikhusveisla
Steakhouse Delight

Forréttatvenna / Appetizer duo
Tuna ceviche, larperumauk, engifer mzjo,
ristadar mondlur og pikklad grasker
Tuna ceviche, avocado purée, ginger mayo,

toasted almonds and pickled pumpkin

Og / And

Hageldud black angus nautarif,
jardskokka mauk- og flogur, tamarind gljai
og syrdur raudlaukur
Slow cooked black angus beef short ribs,
Jerusalem artichoke purée- and chips, tamarind glaze

and pickled red onion

Adalrettur / Main course
Grillud 200 gr. Nautalund borin fram med fronskum,
hvitlauksristudum sveppum og bearnaise sosu
Grilled 200 gr. beef tenderloin, garlic marinated mushrooms,

french fries and bearnaise sauce

Eda / Or

Bokud langa, fennel og radisu salat, haricott vert baunir,
noisette smjor, kartsfluflogur, hvitlauksmauk og estragon olia
Baked ling, fennel and radish salad, haricott vert beans,

noisette butter, potato chips, garlic purée and estragon oll

Eftirrettur / Dessert
Suakkuladi mus, pistasiu is og krud, pralin toffi og hindber
Chocolate mousse, pistachio ice cream and crumble,

pralin toffee and raspberries

9.950 kr.

Ef pid erud med ofnami eda opol vinsamlegast spyrjid pjoninn um ofnemisvalda

If you have any food allergies please consult your waiter




