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	Matur⋅Foods
	Smáréttir SMALL DISHES
	Ofnbak﻿aður Brie OVEN BAKED BRIE
	Melted brie topped w. honey, pistachio,  and rosemary w. a side of oven-baked bread.

	2400 kr.
	Marineraðir Tómat﻿ar  Með Skyri CONFIT TOMATOES OVER SKYR
	Marinated greenhouse cherry tomatoes on a bed  of skyr topped w. oregano, garlic, and roasted almonds w. a side of oven-baked bread.


	2600 kr.
	Miso Gljáður Laukur MISO GLAZED ON﻿IONS
	Served w. oven-baked bread.

	2600 kr.
	Súrsuð Bleikja CURED ARCTIC CHAR
	Lightly cured Arctic char with Icelandic  herbs, dill and fennel mayo, sea buckthorn  gel, wild berries, shallots, and dill oil.

	2900 kr.
	Meðlæti SIDES
	Ofnbakað Brauð OVEN BAKED BREAD


	750 kr.
	Krydduð Paprik﻿u  Og Hvítlauks Smyrja CHARRED PEPPER & GARLIC SPREAD
	Served w. oven-baked bread


	1600 kr.
	Islandic Dish Name ENGLISH DISH NAME
	Dish description in english. Lorem ipsum dolor  sit amet, consectetur ad adipiscing, sed eiusmod  tempor incididunt ut labore.

	— kr.
	Islandic Dish Name ENGLISH DISH NAME
	Dish description in english. Lorem ipsum dolor  sit amet, consectetur ad adipiscing, sed eiusmod  tempor incididunt ut labore.

	— kr.
	Aðalréttir MAINS

	Litli Klúbbur LOCAL CLUB
	Club sandwich featuring chicken, crispy bacon,  cod-liver oil mayonnaise, tomato.

	3200 kr.
	Gljáð Sæt Kartafla GLAZED SWEET PO﻿TATO
	Glazed sweet potato on a bed of Icelandic  blue cheese and skyr topped w. grilled walnuts.

	3400 kr.
	Mac & Cheese MAC & CHEESE
	Creamy mac & cheese w. a béchamel sauce. ADD TENDER ICELANDIC SHRIMP (+ 1900 KR.)

	3400 kr.
	Lambakjötspylsa LAMB SAUSAGE
	Broiled lamb sausage on a bed of lentils w. spicy dijon mustard, served w. a refreshing red onion salad.

	3800 kr.
	Íslenskur Lambaskanki ICELANDIC LAMB SHANK
	Fall-off the bone lamb shank w. caramelized carrots, shallots, green peas, wine sauce, pickled sumac onion, and micro herbs.

	5800 kr.
	Islandic Dish Name ENGLISH DISH NAME
	Dish description in english. Lorem ipsum dolor  sit amet, consectetur ad adipiscing, sed eiusmod  tempor incididunt ut labore.

	— kr.
	Islandic Dish Name ENGLISH DISH NAME
	Dish description in english. Lorem ipsum dolor  sit amet, consectetur ad adipiscing, sed eiusmod  tempor incididunt ut labore.

	— kr.
	Islandic Dish Name ENGLISH DISH NAME
	Dish description in english. Lorem ipsum dolor  sit amet, consectetur ad adipiscing, sed eiusmod  tempor incididunt ut labore.

	— kr.
	Eftirréttir DESSERTS

	Súkkulaðikaka CHOCOLATE CAKE
	Served w. homemade  whipped cream  and chocolate shavings.

	1400 kr.
	Gulrótarkaka CARROT CAKE
	Served w. homemade  whipped cream  and lemon shavings.

	1400 kr.
	Súkkulaði Lava Kaka CHOCOLATE LAVA CAKE
	Warm chocolate fondant  served w. creamy vanilla ice cream  and crunchy pistachios.

	1900 kr.
	Dessert Name ENGLISH DESSERT NAME
	Dish description in english.  Lorem ipsum dolor sit amet, consectetur ad adipiscing.


	— kr.

	Matur⋅Foods
	Smáréttir SMALL DISHES
	Ofnbak﻿aður Brie OVEN BAKED BRIE
	Melted brie topped w. honey, pistachio,  and rosemary w. a side of oven-baked bread.

	2400 kr.
	Marineraðir Tómat﻿ar  Með Skyri CONFIT TOMATOES OVER SKYR
	Marinated greenhouse cherry tomatoes on a bed  of skyr topped w. oregano, garlic, and roasted almonds w. a side of oven-baked bread.


	2600 kr.
	Miso Gljáður Laukur MISO GLAZED ON﻿IONS
	Served w. oven-baked bread.

	2600 kr.
	Súrsuð Bleikja CURED ARCTIC CHAR
	Lightly cured Arctic char with Icelandic  herbs, dill and fennel mayo, sea buckthorn  gel, wild berries, shallots, and dill oil.

	2900 kr.
	Meðlæti SIDES
	Ofnbakað Brauð OVEN BAKED BREAD


	750 kr.
	Krydduð Paprik﻿u  Og Hvítlauks Smyrja CHARRED PEPPER & GARLIC SPREAD
	Served w. oven-baked bread


	1600 kr.
	Islandic Dish Name ENGLISH DISH NAME
	Dish description in english. Lorem ipsum dolor  sit amet, consectetur ad adipiscing, sed eiusmod  tempor incididunt ut labore.

	— kr.
	Islandic Dish Name ENGLISH DISH NAME
	Dish description in english. Lorem ipsum dolor  sit amet, consectetur ad adipiscing, sed eiusmod  tempor incididunt ut labore.

	— kr.
	Aðalréttir MAINS

	Litli Klúbbur LOCAL CLUB
	Club sandwich featuring chicken, crispy bacon,  cod-liver oil mayonnaise, tomato.

	3200 kr.
	Gljáð Sæt Kartafla GLAZED SWEET PO﻿TATO
	Glazed sweet potato on a bed of Icelandic  blue cheese and skyr topped w. grilled walnuts.

	3400 kr.
	Mac & Cheese MAC & CHEESE
	Creamy mac & cheese w. a béchamel sauce. ADD TENDER ICELANDIC SHRIMP (+ 1900 KR.)

	3400 kr.
	Lambakjötspylsa LAMB SAUSAGE
	Broiled lamb sausage on a bed of lentils w. spicy dijon mustard, served w. a refreshing red onion salad.

	3800 kr.
	Íslenskur Lambaskanki ICELANDIC LAMB SHANK
	Fall-off the bone lamb shank w. caramelized carrots, shallots, green peas, wine sauce, pickled sumac onion, and micro herbs.

	5800 kr.
	Islandic Dish Name ENGLISH DISH NAME
	Dish description in english. Lorem ipsum dolor  sit amet, consectetur ad adipiscing, sed eiusmod  tempor incididunt ut labore.

	— kr.
	Islandic Dish Name ENGLISH DISH NAME
	Dish description in english. Lorem ipsum dolor  sit amet, consectetur ad adipiscing, sed eiusmod  tempor incididunt ut labore.

	— kr.
	Islandic Dish Name ENGLISH DISH NAME
	Dish description in english. Lorem ipsum dolor  sit amet, consectetur ad adipiscing, sed eiusmod  tempor incididunt ut labore.

	— kr.
	Eftirréttir DESSERTS

	Súkkulaðikaka CHOCOLATE CAKE
	Served w. homemade  whipped cream  and chocolate shavings.

	1400 kr.
	Gulrótarkaka CARROT CAKE
	Served w. homemade  whipped cream  and lemon shavings.

	1400 kr.
	Súkkulaði Lava Kaka CHOCOLATE LAVA CAKE
	Warm chocolate fondant  served w. creamy vanilla ice cream  and crunchy pistachios.

	1900 kr.
	Dessert Name ENGLISH DESSERT NAME
	Dish description in english.  Lorem ipsum dolor sit amet, consectetur ad adipiscing.


	— kr.

	Matur⋅Foods
	Bruschetta með confit tómötum CONFIT TOMATO BRUSCHETTA
	Slow-roasted greenhouse cherry tomatoes marinated in garlic and herbs, served on crispy sourdough w. a drizzle of balsamic glaze

	2200 kr.
	Ofnbak﻿aður Brie OVEN BAKED BRIE
	Melted brie topped w. honey, pistachio, cranberries and rosemary served w. oven-baked bread

	2600 kr.
	Súrsuð Bleikja CURED ARCTIC CHAR
	Lightly cured arctic char with Icelandic  herbs, dill and fennel mayo, sea buckthorn  gel, wild berries, shallots and dill oil served w. sweet rye bread and butter

	2900 kr.
	Nauta Carpacio BEEF CARPACIO Delicate, thin slices of  beef, served raw w. fresh arugula, shaved Parmesan, and a drizzle of balsamic vinegar and extra virgin olive oil

	3200 kr.
	Aðalréttir MAINS

	Local Klúbbur LOCAL CLUB
	Club sandwich featuring chicken, crispy bacon,  cod-liver oil mayonnaise, tomato

	3300 kr.
	Caesar Salat SESAR SALAT
	Crisp lettuce w. caesar dressing, bacon, and grilled chicken

	3400 kr.
	Parmigiana EGGPLANT PARMIGIANA
	Baked slices of eggplant layered w. rich marinara and melted Icelandic mozzarella and parmesan


	3400 kr.
	Mac & Cheese MAC & CHEESE
	Creamy mac & cheese w. a béchamel sauce ADD TENDER ICELANDIC SHRIMP (+ 1900 KR.)

	3400 kr.
	Sveppa Risotto MUSHROOM RISOTTO
	Creamy risotto w. Icelandic mushrooms


	3800 kr.
	Lax í Sítrus Sósu  SALMON FILET
	Seared salmon fillet served over buttery mashed potatoes, topped w. a bright and velvety lemon cream sauce

	4400 kr.
	Íslenskur Lambaskanki ICELANDIC LAMB SHANK
	Fall-off the bone lamb shank w. caramelized carrots, shallots, green peas, wine sauce, pickled sumac onion, and micro herbs served on a bed of mashed potatoes

	5900 kr.
	Eftirréttir DESSERTS

	Súkkulaðikaka CHOCOLATE CAKE
	Served w. homemade  whipped cream  and chocolate shavings.

	1400 kr.
	Gulrótarkaka CARROT CAKE
	Served w. homemade  whipped cream  and lemon shavings.

	1400 kr.
	Súkkulaði Lava Kaka CHOCOLATE LAVA CAKE
	Warm chocolate fondant  served w. creamy vanilla ice cream  and crunchy pistachios.

	1900 kr.


