ISLENSK

FORRETTIR

FORRETTARPLATTI
FYRIR TVO

Brot af pvi besta af forréttum MAR

Krabbaklaer
Humar
TuUna
Ponnusteiktar Raekjur
6250

Krabbakler & Humar

Gratineradur humar, grilladar krabbaklzer
hvitlaukssmjor.
5250

Sjavarréttarsupa MAR
Okkar ferskasta sjavarfang,
sUrdeigsbraud, smjor.
3200

Tuna
Capers, hvitlauksolia, jurtir.
1850

Reyklaxa Bruschetta
Rifinn reyktur lax, syréur rjomi,
hvitlauksbraud.

2990

Ponnusteiktar Raekjur

Hvitlaukssmjor,
Kirsuberjatomatar, parmesan.
2990
Fyrir tvo ad deila.

3800

LATTU OKKUR VITA HVAD PER
FANNST - VID ELSKUM AD
HEYRA FRA PER!

ADALRETTIR

Plokkfiskur meo Piparosti
Porskur, kartoflur og piparostur.
Borid fram med rugbraudi & smjori.
4300

Fiskur & Franskar

Djupsteiktur porskur, franskar, hrasalat,
tartar sosa og sitrona.
4400

Sjavarréttapasta
Ferskasta sjavarfang dagsins, skelfisksosa.
4490

Lambalundir
Kartoflur, villisveppasosa.
5990

HAKARL & BRENNIVIN

Keestur hakarl fra Bjarnarhofn
© bitar.
1500
5c¢l skot af islensku brennivini.
1500

EFTIRRETTIR

Eftirrétta Panna

Epla & rabbabarabaka, vanilluis.
2450

Karamellu Mus
Stokkar hnetur, hindberja sorbet.
2550

Mondlukaka

Med bleiku kremi, léttpeyttum rjioma.
2550

MAR SEAFOOD MATARGERD

FISKIPONNUR

Gellur

Kirsuberjatomatar,
hvitlaukssmjor, chili, sitréna.
4400

Porsk Kinnar

Sojagljai, kryddjurtir, chili.
4500

Langa

Gradostasosa, hvitvin, pecan hnetur.
4500

borskur 1 Parmesan Raspi

Smijor, laukur, capers.
4700

Luoda
Koniak, rjomi, ostrusveppir.
5200

Bleikja
Brunad smjor, dill, kirsuberjatomatar.
4900

Saltfisk Hnakki

Tomat basil sdsa, 6lifur, kirsuberjatomatar.
5200

Reykt Ysa
Rofur, kartoflur, smjor, islenskar raekjur.
5200

Kartoflur og grenmeti
eru 1 6llum poénnum.

Vid vinnum med ferskt hraefni og

pvi gaeti st stada komid upp ad
einhverjar tegundir veidist ekki.

MARSEAFOODICELAND

@09.



ICELANDIC

APPETIZERS

APPETIZER PLATTER
FOR TWO TO SHARE

A selection of the best appetizers from MAR

Crab Claws
Lobster

Tuna
Pan fried Shrimp

6250

Crab Claws & Lobster
Gratinated lobster, grilled crab claws,

garlic butter.
5250

MAR Seafood Soup

Our freshest seafood,
sourdough bread, butter.
3200

Tuna
Capers, garlic oil, herbs.
1850

Smoked Salmon Bruschetta
Smoked salmon, sour cream,
white bread.
2990

Pan-fried Shrimps

Garlic butter, cherry tomatoes, parmesan.
2990
For Two to Share
3800

LET US KNOW WHAT YOU
THINK - WE LOVE
HEARING FROM YOU!

MAR SEAFOOD

MAINS

Fish Stew with Pepper Cheese
Cod, potatoes, pepper cheese.
Served with rye bread & butter.
4300

Fish & Chips

Deep-fried cod, fries, coleslaw,
tartar sauce, and lemon.
4400

Seafood Pasta
Today’s freshest seafood, shellfish sauce.
4490

Lamb Tenderloin
Potatoes, wild mushroom sauce.
5990

FERMENTED SHARK &
ICELANDIC SCHNAPPS

6 pieces of fermented shark from
Bjarnarhofn.
1500
5 cl shot of Icelandic Brennivin.
1500

DESSERTS

Dessert Pan
Apple & rhubarb crumble with
vanilla ice cream.

2450

Caramel Mousse
Crispy nuts, raspberry sorbet.
2550

Almond Cake

With pink icing, whipped cream.
2550

CUISINE

FISKPONNUR

Cod Tongues

Cherry tomatoes, garlic butter,
chili, lemon.
4400

Cod cheeks

Soy glaze, herbs, chili
4500

Ling
Blue cheese sauce, white wine,

pecan nuts.
4500

Cod in Parmesan Panko

Butter, onion, capers.
4700

Halibut

Cognac, cream, oyster mushrooms.
5200

Arctic Char

Brown butter, dill, cherry tomatoes.
4900

Salted Cod

Tomato basil sauce, olives,
cherry tomatoes.
5200

Smoked Haddock

Rutabaga, potatoes, lemon butter,
|celandic herbs.
5200

Potatoes and vegetables are
included with all pans.

We use fresh ingredients,
So availability may vary
based on daily catch.

MARSEAFOODICELAND

@09.



