HK KEAHOTELS

FORRETTIR

Starters

Blaskelsstipan ur Eyjafirdi
Mussels soup from Eyjafjordur 1900 kr

Ceasar salat med humri, appelsinum og braudteningum
Ceasar salad with langoustine, oranges and croutons 1900 kr

Reykt nautatunga med vatnakarsa og piparrot
Smoked ox tongue with watercress and horseradish 1900 kr

Sitrusgrafinn lax, maltbraud, gurkur og dill
Citrus cured salmon with malt bread, cucumbers and dill 1900 kr

Grilladur spergill, hraskinka, salat og gradostur
Asparagus with cured icelandic ham, leaves and blue cheese 1900 kr

Tvireykt hangikjot, kartoflur baunir og sultad raudkal.
Double smoked lamb with potatoes, peas and red cabbage 2300 kr



HK KEAHOTELS

Adalréttir

Main courses

Steinbitur, larpera, cous cous, kerfill og smjorsésa
Seawolf with avocado, cous cous chervil and beurre blanc 4200 kr

Saltfiskur, kartoflur, tomatar, riisinu og raudlauks vinegrette
Salted cod, potatoes, tomatoes raisin and red onion vinegrette 4200 kr

Smaliida og horpuskel, bladlaukur, blomkal og humarsod
Halibut, Scallops, leeks, cauliflower and langoustine sauce 4300 kr

Smjorsodin bleikja, mondlur, smeaelki og spergilkal
Butter poached trout, almonds, baby potatoes and broccoli 4300 kr

Nautahrygguodvi, uxahali, perlulaukur og kartoflumiis
Fillet of beef, ox tail, baby onions and mashed potatoes 5600 kr

Lambadfille, islenskt bygg, steinseljuroét og raudrofur
Fillet of lamb, pearl barley, parsnip and red beets 5100 kr

Kjuklingur, brie ostur, Portobello sveppir og linsubaunir
Chicken breast, brie, portobello, lentils 4400 kr

Graskers risotto, parmesan ostur, graskersfrae og trufflu olia
Pumpkin risotto, pumpkin seeds, parmesan og truffle oil 3900 kr



EK KEAHOTELS

ABAETISRETTIR

Desserts

Skyr ,,souffle“ med peru og vanilluis
“Skyr”souffle with pear and vanilla ice cream

Eplakaka, konfektis og enskt krem

Apple cake, candy ice cream and creme anglaise

Stikkuladikaka, hindber og lakkrisis

Chocolate cake, raspberries and liqurice

Sitrénu ,Tart“med bromberjais
Lemon tart with blackberry ice cream

1700 kr

1700 kr

1700 kr

1700 kr



HOTEL KEA

Barnamatsedill
Children menu

Hamborgari med fronskum og kokteilsésu
Hamburger and french fries

Grillud samloka med fronskum og kokteilsésu
Grilled sandwiches and french fries

Kjuklingur med fronskum og kokteilsésu
Chicken and french fries

Lax med soonum kartoflum
Salmon and boiled potatoes

900 kr

900 kr

900 kr

900 kr



HOTEL KEA

OVISSUFERD

Culinary journey

Matreidslu- og framreidslumenn Hoétel Kea Restaurant bjéda
gestum i ovissuferd sem felur i sér allt pad besta

i mat og pjonustu stadarins
Have our staff take you on a culinary journey where you are
introduced to all the best that Hotel Kea Restaurant has to offer

Athugid ad pessi matsedill er eingongu afgreiddur

fyrir alla vid bordid!
This menu is only available for a full party participation!

Vid maelum med pvi ad fela vinpjoni okkar ad velja peer

veigar sem falla best ad Hotel Kea ferdinni
We recommend that you have our sommelier advice you
on wines so that you will enjoy the Hotel Kea journey to the fullest

Verd Kr. 7.900.- / Price Kr. 7.900.-



