MENU

FORRETTIR / STARTERS

SOUP OF THE DAY / DAGSINS SUPA

Vegetarian/vegan soup / Graeenmetis/Vegan supa

2.650,-

LOCAL LAMB SOUP / ISLENSK KJOTSUPA 3.600,-

Traditional Icelandic lamb soup made with local lamb and root
vegetables. / Hefbundin islensk kjétsupa.

ICELANDIC SMOKED SALMON / REYKTUR LAX 3.300,-

Served on grilled bread with cream cheese, lemon, black caviar and
homemade aioli / Borinn fram & grilludu braudi asamt rjomaosti,
sitrénu, svértum kaviar og heimagerdu aioli.

SMOKED LAMB CARPACCIO / REYKT LAMBA CARPACCIO 3.400,-

Arugula, Grana Padano, capers and blueberry vinaigrette / Klettasalat,
Grana Padano ostur, kapers asamt blaberja vinaigrette

GREEN SALAD / GRANT SALAT 3.200,-

Mixed greens, cheery tomatos, pickled onions and green pesto dressing /
Salatblanda, kirsuberjatématar, sursadur raudlaukur og greent pestddressing



MAIN COURSES / ABDALRETTIR

MAGMA SALAD / MAGMASALAT

Chicken, iceberg, arugula, eggs, croutons, raisins, walnuts, sunflower seeds and
creamy dressing / Kjuklingur, jokla- og klettasalat, egg, braudteningar, rusinur,

solblomafree, valhnetur og dressing

GRILLED EGGPLANT (V) / GRILLAD EGGALDIN (V)

Grana Padano cheese, arugula, grilled tomato, hummus, red pesto and
homemade aioli sauce / Grana Padano ostur, klettasalat, grilladur tématur,
hummus, rautt pestod og aioli sosa

SEAFOOD PASTA / SJAVARRETTAPASTA

Linguini pasta, Napoli sauce with cuttlefish, shrimps, octopus and squid
topped with Grana Padano cheese / Linguini pasta i napolisésu med reekjum,
kolkrabba og smokkfisk asamt Grana Padano ostur

GRILLED ARCTIC CHAR / GRILLUD BLEIKJA

Polenta, baby carrots, broccolini and creamy broth / Polenta, smagulreetur,
broccolini dsamt rjémalagadrisodsosu.

LAMB BRISKET / LAMBABRINGA

Fried potato, asparagus, celery root puree, red wine sauce, shallot / Steiktar
kartoflur, aspas, sellerirétarmauk, raudvinssosa, skalottlaukur

LAMB RIBEYE / LAMBARIBEYE

Potato puree, parsnip, peas, beetroot puree, demi-glace sauce / Kartoflumauk,

steinseljurdt, baunir, raudréfumauk og demi-glace sésa

MAGMA BURGER (140G) / MAGMA HAMBORGARI (140G)

Maribo cheese, bacon, salad, pickled onion and cucumber, served with fries and
heimagerdu aioli / Maribo ostur, beikon, salat dsamt syrdum lauk og agurku borid

fram med fronskum og heimagerdu aioli

BEEF RIBEYE / NAUTARIBEYE

Fries, arugula served with both aioli and demi-glace sauce on the side /
klettasalat og franskar kartoflur, borid fram med aioli og demi-glace sdsa

4.250,-

4.150,-

4.450,-

5.950,-

6.950,-

7.750,-

4.100,-

7.450,-



DESSERTS / EFTIRRETTIR

LAVA CAKE / LAVA KAKA

Vanilla ice cream, berries, caramel sauce / Vanilluis, ber, karamellusodsa

SKYR MOUSSE / SKYRMUS

Crumble, berries and strawberry sauce / Mulningur, ber og jardarberjasdsa

CREME BRULEE

APPLE CRUMBLE / EPLAMULNINGUR

With vanilla ice cream / Borinn fram med vanilluis

VANILLA ICE CREAM / VANILLUIS

2 scoops of Icelandic ice cream served with fresh fruit and caramel sauce /
Tveer kulur med ferskum avoxtum og karamellusdsu

2.450,-

2.450,-

2.450,-

2.450,-

1.750,-



