MATSEDILL
MENU

LANDHOTEL

UR LINK TO WONDERS OF

- “ PLEASE INFORM YOUR WAITER OF ANY ALLERGIES OR DIETARY REQUIREMENTS

BEFORE PLACING YOUR ORDER. WE ARE HAPPY TO ASSIST YOU.

VEGETARIAN GLUTEN FREE
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FORRETTIR - APPETIZERS

.~ GRAFLAX - ICELANDIC CURED SALMON

fSLENSKUR GRAFINN LAX MED DILLI OG KRYDDI, BORINN FRAM MED SINNEPS FRAJUM,

CHIA FLOGUM OG GRAFLAXSOSU.

P

K*kk

- : 2.900 ISK

. LAMBA CARPACCIO - LAMB CARPACCIO

REYKT LAMBA CARPACCIO MED REYKTRI AIOLI SOSU, RUGBRAUDI OG SULTU

Kk

[CELANDIC SMOKED LAMB, SMOKED AIOLI, RYE BREAD, CHERRY JAM

2900 ISK

FISKI NAGGAR - FISH BITES
DJUPSTEIKTIR FISKI NAGGAR MED STERKU MAJONESI OG STEINSELJU

FRIED FISH BITES WITH SPICY MAYO AND PARSLEY GARNISH

2.600 ISK

SALAT HUSSINS - HOUSE SALAD

FERSKT SALAT MED TOMOTUM, PAPRIKU OG GURKU ASAMT VINAIGRETTE SALAT SOSU

K*kk

ICELANDIC CURED SALMON, GRAVLAX SAUCE, CHIA CHIPS AND PICKLED MUSTARD SEEDS

LETTUCE, TOMATOES, BELL PEPPERS AND CUCUMBERS SERVED WITH VINAIGRETTE DRESSING

2.400 ISK @ (Q%%/

SUPA DAGSINS - SOUP OF THE DAY
FRAMREIDD MED HEIMABOKUDU BRAUDI OG KRYDD SM]ORI

SERVED WITH OUR HOMEMADE BREAD AND BUTTER

2.400 ISK .
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ADALRETTIR - MAIN COURSES

LAMBAFILLE- LAMB FILLET
GRILLAD LAMBAFILLET MED JARDSOKKAMAUKI, FERSKU ASPAS, OG BRUNNI SOSU

K*kk

GRILLED LAMB FILLET WITH TOPINAMBUR PUREE, ASPARAGUS GARNISH AND DEMI GLAZE SAUCE

6.900 ISK (o2 ' e
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FISKUR DAGSINS - FISH OF THE DAY
GOMSATUR FISKUR MED MISO SOSU, ROTAR MAUKI, SYRDUM FENNEL OG GRAENIjL\APB%gNUM
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FISH OF THE DAY WITH MISO SAUCE, WHITE VEGETABLE PUREE, SOUR FENNEL AND‘GREENPEAS

sy,

5.900 ISK | &%)
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GRANMETISRETTUR - VEGETARIAN

BLOMKALSBUFF MED SOLPURRKUDU TOMATA HUMMUSI OG FALAFEL
*%kx

CAULIFLOWER STEAK WITH SUN DRIED TOMATOES HUMMUS AND FALAFEL
4.900 ISK ( 0
)

GYOZA

ANDA GOYOZA DUMPLINGS , MISO SOSU OG CHIA FLOGUM
K*kk

DUCK GYOZA DUMPLINGS, MISO DASHI AND CHIA CHIPS

4.500 ISK

KJUKLINGUR SOUS-VIDE - CHICKEN SOUS-VIDE

KJUKLINGABRINGA MED CAJUN SOSU, SOLPURRKUDUM TOMOTUM OG RISTUDUM
KJUKLINGABAUNUM

K*kk

CHICKEN BREAST WITH CAJUN SAUCE, DRIED TOMAUTOES AND CRUNCHY CHICKPEAS
6.700 ISK (@%)
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© . ADALRETTIR - MAIN COURSES

HAMBORGARI - BURGER

" .+ . HAMBORGARI MED TOMAT, SALATI, BEIKON SULTU, TINDUR OSTI,
: MANGO MAJONESI OG SURSUDUM JALAPENO

&8
-

A Kok

BEEF PATTY ON BRIOCHE BUN WITH TOMATO, LETTUCE, BACON JAM, TINDUR CHEESE,
. MANGO MAYO AND PICKLED JALAPENOS

4.600 ISK

"AUKARETTIR - SIDE DISHES

PARMESAN TRUFFLU FRANSKAR
*k%

PARMESAN TRUFFLE FRIES

N 900 ISK

FRANSKAR KARTOFLUR FRANSKAR
*k%

POTATOE FRIES

700 I1SK

DJUPSTEIKIR KARTOFLU BATAR
*%k%

FRIED POTATO WEDGES

700 I1SK

BROKKOLINI MED HUNANGSSKYRI OG MONDLUM
*k%

BROCCOLINI WITH HONEY SKYR AND ALMONDS .

900 ISK ‘ A . “

KARTOFLU BRAVAS, DJUPSTEIKTIR KARTOFLUBATAR MED MOJO ROJOSOSU. .
*%k%

PATATAS BRAVAS, SMALL POTATO WITH MOJO ROJO SAUCE

1.100 1SK
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EFTIRRETTIR - DESSERTS

@

SUKKULADI FONDANT - CHOCOLATE FONDANT - |

HEIT SUKKULADI KAKA MED FERSKUM BERJUM, KEX KURLI OG KOKOS IS

Y @
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HOT CHOCOLATE CAKE WITH FOREST FRUIT, CRUMBLE AND COCONUT ICE CREAM "

%

2.800 ISK

EPLA RABBABARA PA - RHUBARB APPLE CRUMBLE
EPLA OG RABBABARA DASEMDAR PA MED VANILLU IS

RHUBARB APPLE CRUMBLE CAKE WITH VANILLA ICE CREAM

2.800 ISK

SKYR

PEYTT SKYR MED AVOXTUM, KEX MULNINGI OG KARAMELLU SOSU
Kk

CLASSIC ICELANDIC SKYR WITH FOREST FRUIT, COOKIE CRUMBLE AND CARAMEL SAUCE.
2,500 ISK

SORBET - SORBET
SORBET [S MED AVAXTABRAGDI

@ > ) SORBET WITH FRUIT FLAVOURS

2,500 ISK @ (S‘%)
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DRYKKIR - DRINKS

KAFFI/COFFEE GOS DRYKKIR/SOFT DRINKS
) AI}/;ERICANO ............................................ 500 ISK COCA COLA e, 590 ISK
ESPRESSO oo 500 ISK COCA COLA ZERO e 590 ISK
];)a()‘EJBLE ESPRESSO ..o 650 ISK FANTA oo 590 ISK
CAiDPUCCINO .......................................... 650 ISK SPRITE e 590 ISK
'DO'UBLE CAPPUCCINO........cceueeee. 850 ISK GINGER BEER.....iieeiceeeeee, 590 ISK
CAFE LATTE oo, 650 ISK DRY TONIC-THREE CENTS........... 650 ISK
DOUBLE CAFE LATTE....ccooooooennen. 850 ISK AEGEAN CUCUMBER TONIC......650 ISK
OAT, ALMOND, SOY MILK.............. 100 ISK RED BULL oo, 650 ISK
[RISH COFFEE..oeeeeceeee. 2.100ISK BERRY LEMONADE 350ML........... 1.500ISK
BJOR /DRAFT ICELANDIC BEER
EINSTOK WHITE ALE  400ML 5% eeocoeoeoseosceosoeseseeseseese s 1.8001SK
VIKING LAGER 4OOML  54%. et 1.8001SK
IN BOTTLE 0,33L
EINSTOK TOASTED PORTER O e I.SOOISK'
EINSTOK ARTIC PALE ALE B Y/ TS 1.5001SK )
VIKING LITE &:27 G APttt 1.800ISK
STELLA ARTOIS 4% 150015K
VIKING 0.2% oottt 13001SK .
HEINEKEN LAGER OO% .......... 1.3001SK ;



VINGLAS - WINE PER GLASS 150ML

DE GRENDEL CHARDONNAY
FLAVOURS OF COCONUT, GINGER, MARMALADE. DELICIOUS WITH OUR FISH OF THE DAY
OR CHICKEN.
SOUTH AFRICA, 13% VOL
2.900 ISK

DE GRENDEL SAUVIGNON BLANC
FRESH WHITE WINE WITH A TASTE OF TROPICAL FRUITS AND CITRUS HINT. THIS WINE WILL
BE GREAT OPTION FOR THE MOST WHITE WINE LOVERS AND IT PAIRS WELL WITH LIGHTER
FOOD SUCH AS FISH OF THE DAY.
SOUTH AFRICA, 13%
2,900 ISK

VILLA LUCIA PINOT GRIGIO
FRUITY WINE, BLESSE WITH A DELICATE BOUQUET
AND NATURAL PAIRING WITH LIGHT DISHES SUCH AS SALADS, VEGAN DISH OR FISH.
ITALY, 12% VOL
1.990 ISK

DE GRENDEL PINOTAGE
PINOTAGE IS RED VERY OWN GRAPE. YOU CAN TASTE CHOCOLATE, DARK FRUIT AND OAK.
PINOTAGE WINE WOULD BE A GREAT MATCH WITH OUR DELICIOUS LAMB FILLET
SOUTH AFRICA, 14,5% VOL “ ~
2.990 ISK o

S ’ FINCA LAS MORAS MALBEC | oL e PRI
RED WINEFROM ARGENTINA. A SOFT, MEDIUM BODIED WINE WITH A RIPE RED FRUIT ?LAvowR

R AND AN ELEGANT TOUCH OF SMOKE AND VANILLA.

- " & &
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6" ob." % o ARGENTINA, 13% VOL o L w
@ " . )
e 1.990 ISK
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B ' . TOSTI PROSECCO EXTRA DRY .
DELICIOUSLY DRY SPARKLING ITALIAN WHITE WINE WITH CRISP ACIDITY, LOW SUGAR, WITH" :
P PLENTY OF FRUIT AND CHARACTER.
- ITALY, 11% VOL
’ 1.900 ISK

SANDEMAN FINE RUBY PORT WINE 120ML
THIS RICH SWEET FLAVOUR EVOKES RAISINS AND TENDER HAZELNUTS.
: PORTUGAL, 19.5% VOL.
' 1.300 ISK



- HVITVIN - WHITE WINE 750ML

® . CONSTANTIA GLEN TWO BLANC
A RICH WINE CONCENTRATED BLEND OF SAUVIGNON BLANC AND SEMILLON, THIS BARREL
 FERMENTED WINE COMBINES OAK AND TROPICAL FRUIT FLAVORS.
* . . SOUTH AFRICA 14% VOL, VIVINO RATING 3.9

G ¥ & »

> S . 15.900 ISK

| DE GRENDEL KOETSHUIS SAUVIGNON BLANC
PALE IN COLOR, THIS'WINE PRESENTS AN EXPLOSION OF FRESH LIME, LEMON THYME AND
ASPARAGUS AROMAS WITH PRONOUNCED INTENSITY. A YOUNG WINE WITH HIGH NATURAL
T eel 2 ACIDITY.
~ SOUTH AFRICA, 13% VOL, VIVINO RATING 4.1
14.900 ISK

- DE GRENDEL CHARDONNAY
VERY FRESH WINE WITH TASTE OF LEMON AND GRAPEFRUIT CITRUS AND GOLDEN
DELICIOUS APPLES. LOW TANNINS WITH FULL FLAVOUR INTENSITY PROVIDES A SILKY
TEXTURE AND LONG FINISH.
SOUTH AFRICA, 13% VOL, VIVINO RATING 4.0
14.900 ISK

DE GRENDEL SAUVIGNON BLANC
A TASTE OF TROPICAL FRUITS AND CITRUS HINT. WELL-INTEGRATED ACIDITY AND A
PLEASANT STREAK OF SALINITY ON THE PALATE WITH A VIBRANT, FRUITY FINISH. IT PAIRS
WELL WITH LIGHTER FOOD SUCH AS FISH OF THE DAY.
SOUTH AFRICA, VIVINO RATING 4.1
14.900 ISK

GLENWOOD CHARDONNAY
WINE WHITE WINE HAS AROMAS OF TROPICAL FRUIT, CITRUS AND VANILLA. CREAMY
PALATE WITH DISTINCT CITRUS NOTES AND DRIED ORANGE PEEL ON THE AFTERTASTE THAT
FINISHES WITH A FRESH, CRISP ACIDITY.
SOUTH AFRICA, 13,5% VIVINO RATING 3,7
12.900 ISK



HVITVIN - WHITE WINE

EL CIRCO CHARDONNAY
WINE DEEP IN COLOUR WITH AROMAS AND FLAVOURS OF CITRUS AND TROPICAL FRUITS.
SPAIN, 13% VOL VIVINO RATING 3,5
9.900 ISK

VILLA LUCIA PINOT GRIGIO
FRUITY WINE, BLESSE WITH A DELICATE BOUQUET AND NATURAL PAIRING WITH LIGHT
DISHES SUCH AS APPETIZERS, SALADS, VEGAN DISH OR FISH.
ITALY, 12% VOL VIVINO RATING 3,3
7.900 ISK

ROSAVIN - ROSE WINE

FAUSTINO BODEGAS ROSE
WINE WITH FRUITY BUT DRY TASTE. VERY PLEASANT FLAVOUR, GOOD ACIDITY AND LONG
FRESHNESS IN THE MOUTH.
SPAIN 12,5% VOL VIVINO RATING 3,6
9.900 ISK

FREYDIVIN- SPARKLING WINE

BOLLINGER BRUT SPECIAL CUVEE
A ROBUST AND COMPLEX CHAMPAGNE FROM ONE OF THE REGION'S TOP PRODUCERS.
BOLLINGER ALWAYS DELIVERS AND THIS SPECIAL CUVEE IS NO EXCEPTION. AROMAS OF
FRESHLY BAKED BREAD, LEMON AND TOASTED ALMONDS. BOLLINGER IS ALSO THE ONLY
CHOICE OF JAMES BOND.
FRANCE, 12% VOL VIVINO RATING 4,3
29.900 ISK

PROSECCO TOSTI EXTRA DRY
SPARKLING WINE WITH MEDIUM ACIDIC, RICH PEAR AND GREEN APPLE NOTES. THANKS TO
ITS SLIGHT BITTER AFTER TASTE IS PROSECCO GREAT APERITIF.
ITALY, 11% VOL, VIVINO RATING 3.4
7.900 ISK



"% RAUDVIN - RED WINE

. BEESLAAR PINOTAGE
.UNTQUE WINE A CROSSING OF TWO GRAPE VARIETIES, NAMELY PINOT NOIR AND CINSAUT.
AROMA OF BLACK CHERRIES AND DARK CHOCOLATE.
SOUTH AFRICA, 14,5% VOL, VIVINO RATING 4.4
21.900 ISK

_ CONSTANTIA GLEN FIVE
A CLASSIC CONSTANTIA BLEND OF THE FIVE ARCHETYPAL BORDEAUX VARIETIES —
CABERNET SAUVIGNON, MERLOT, CABERNET FRANC, MALBEC AND PETIT VERDOT.
SOUTH AFRICA, 14,5% VOL, VIVINO RATING 4.2
19.900 ISK

DE GRENDEL RUBAIYAT
THIS BORDEAUX STYLE OF WINE HAS A INTENSE DARK RUBY RED COLOR. THE NOSE IS FILLED
WITH LAYERS OF RED AND BLACK FRUIT, VIOLETS, DARK CHOCOLATE, ROASTED NUTS AND
VANILLA OAK AROMAS.
SOUTH AFRICA 14% VOL, VIVINO RATING 4.3
14.900 ISK

DE GRENDEL AMANDELBOORD PINOTAGE
THE BOLD FRUIT AND SUBTLE SPICE AROMATICS PERSIST ON THE PALATE WITH
ADDITIONAL UNDERTONES OF ROASTED ALMONDS AND TRIMMED CIGAR.
SOUTH AFRICA, 14,5% VOL, VIVINO RATING 4.1
14.900 ISK

DE GRENDEL MERLOT . _
THE WINE HAS A VIBRANT, DARK RUBY RED COLOUR. A TRULY SPLENDID NOSE OF
BLACK CHERRY, SWEET RASPBERRY AND AROMATIC LAVENDER. -
SOUTH AFRICA, 14,5% VOL, VIVINO RATING 3.9
14.900 ISK

o



RAUDVIN - RED WINE

BODEGAS RODA SELA RIOJA
RED WINE NAMED AFTER ICELANDIC RIVER. 95% TEMPRANILLO AND 5% GARNACHA. IT HAS
GOOD LENGTH, AND THE CHARACTER OF THE FRESH FRUIT REMAINS IN THE MOUTH.
SPAIN, 13,5% VOL, VIVINO RATING 3,9
14.900 ISK

GLENWOOD SHIRAZ
FERMENTATION IN BARREL AND WAS MATURED FOR 18 MONTHS IN 2ND FILL
FRENCH OAK TO PRODUCE A WELL-INTEGRATED, COMPLEX PROFILE.
RED FRUIT, WHITE AND BLACK PEPPER WITH TOUCH OF FLORALS.
SOUTH AFRICA, 14% VOL, VIVINO RATING 4,1
12.900 ISK

CAMPOMAGGIO CHIANTI CLASSICO
THE MOST CONSUMED WINE IN ITALY AND INTERESTINGLY, THE MOST COMMONLY
CONSUMED ITALIAN WINE IN THE WORLD. FRESH CHERRY, STRAWBERRIES, AND RED
PLUM PLEASURE THE SENSES WHEN ENJOYING THIS WINE.
ITALY, 13% VOL, VIVINO RATING 3.6
11.900 ISK

EL CIRCO. VOLATINERO. TEMPRANILLO
MEDIUM DEPTH WITH A VIOLET COLOR. FRAGRANT AROMAS OF CHERRIES AND
BLACKBERRIES, LICORICE AND TOFFEE. MEDIUM BODY WITH A MILD SENSATION OF
BLACKBERRIES AND CINNAMON.
SPAIN, 13,5% VOL, VIVINO RATING 3.7
9.900 ISK

; FINCA LAS MORAS MALBEC
A SOFT, MEbIUM TO FULL BODIED WINE FROM ARGENTINA. RIPE RED FRUIT FLAVOUR AND
L | AN ELEGANT TOUCH OF SMOKE AND VANILLA.
ARGENTINA 13% VOL, VIVINO RATING 3.6
7.900 ISK
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MOJITO 3.200 ISK
WHITE RUM, SPARKLING WATER, MINT, SUGAR, LIME

STRAWBERRY MOJITO 3.300 ISK
WHITE RUM, SPARKLING WATER, MINT, SUGAR, LIME, STRAWBER

NEGRONI  3.300 ISK
GIN, CAMPARI, MARTINI ROSSO, ORANGE

;

=\,
N e MOSCOW MULE  3.300 ISK
VODKA, LIME JUICE, GINGER BEER, LIM

BLOODY MARY 3.200 ISK
VODKA, TOMATO JUICE, LIME JUICE, PEPPER, SALT, TABASCO, WORCESTERSHIRE SAUCE

LONG ICELAND ICED TEA 3.900 ISK
VODKA, WHITE RUM, GIN, TEQUILA, TRIPLE SEC, COCA COLA, LEMON

ESPRESSO MARTINI  3.300 ISK
VODKA, ESPRESSO, COFFEE LIQUER, SIMPLE SIRUP

APEROL SPRITZ / LEMON SPRITZ / CAMPARI SPRITZ 2.900 ISK
PROSECCC_), APEROL, ORANGE, ICE, SPARKLING WATER / PROSECCO, LIMONCELO , LEMON,
. ICE, SPARKLING WATER / PROSECCO, CAMPARI, ORANGE ICE, SPARKLING WATER

; se g ROSEMARY GIN TONIC 3.200 ISK
GIN, C‘UCUMBER TONIC, ICE, CUCUMBER, ROSEMARY, BLACK PEPPER LIME

-

: e T PINK GIN TONIC 3.200 ISK .
. *_ =, JPINKGIN, DRY TONIC, ICE, STRAWBERRIES, LIME L
i %& 'ﬁt : ‘%‘f‘ s "

MALIBU ORANGE 2.900 ISK

L MALIBU, ORANGE JUICE, ORANGE  _ - . )
N - w * . 2 : v . -n ﬂ ‘# L '
. ) %5’ L & .
s @ MIMOSA 1.800 ISK . e
- - '- PROSECCO, ORANGE JUICE . x .
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ASKUR oo, 1.500 ISK
OLAFSSON oo, 1.800 ISK
OLD ISLANDIA .o, 1.800 ISK
HENDRICK'S. oo, 1.800 ISK
WILDERED oo, 1.800 ISK
PINK REYKJAVIK GIN............ 1.800 ISK
RUM
BARCELO WHITE. oo, 1.500 ISK
BARCELO DARK .oooovoooo . 1.500 ISK
CAPITAN MORGAN.......oocooo. 1.500 ISK
VODKA
FHELIX oo 1.500 ISK
REY KA oo 1.800 ISK
VOLCANIC .o 1.800 ISK
TEQUILA
JOSE CUERVO S/Gevevvvecee 1.500 ISK

PATRON SILVER. ..o, 1.800 ISK

WHISKEY
JACK DANIEL'S..ccooooivvveieirirrn, 1.500 ISK
JAMESON ..ooovvioceee e 1.500 ISK
TULLAMORE DEW...coooovvvvcin. 1.500 1SK
MYRKA 12 YO oo 1.800 ISK
GLENFIDDICH 12YO................. 1.800 ISK
THE BALVENIE 12 YO.............. 1.800 ISK
COGNAC

HENNESSY ..o 1.900 ISK
XO COGNAC..oooecci. 2300 ISK
OTHER ALCOHOL

JAGERMEISTER .coooiivvvccceen 1.300 1SK
MARTINT oo 1.500 ISK
GRAND MARNIER.......cccccooooo.... 1.500 1SK
BAYLEY “Seoooeee 1.800 ISK
APERITIVO....ooooovicioecciee. 1.500 1SK
CAMPARI...coooooiociooeeeceeeeee 1.500 1SK
LIMONGCELLO.oooovoocoooeecce 1.500 1SK
MALIBU oo 1.300 ISK
BRENNIVIN. ..o 1.500 ISK



