
Bistro | Bistro
11:00-18:00

Íslensk kjötsúpa | Icelandic lamb soup (L)(G)
Gulrætur, rófur, lambakjöt

Carrots, rutabaga, lamb
3.900

Sveppasúpa | Mushroom soup (V)(L)(G)
Shiitake sveppir, ostrusveppir, kókóshneta

Shiitake mushrooms, oyster mushrooms, coconut
3.490

Strekkingur | Hrauneyjar burger
Sósa, ostur, salat, tómatar, sveppir, beikon, egg, franskar

Sauce, cheese, lettuce, tomato, mushrooms, bacon, egg, french fries
3.900

Næðingur | Cheeseburger
Sósa, ostur, salat, tómatar, franskar
Sauce, lettuce, tomato, french fries

3.490

Grænmetisborgari | Vegan burger (V)(L)
Avocado, rautt pestó, tómatar, salat, gúrka, franskar

Avocado, red pesto, tomatoes, lettuce,cucumber, french fries
3.490

Veðurbitinn | BLT sandwich
Grilluð samloka með beikoni, salati, tómötum og pítusósu
Grilled sandwich with bacon, lettuce, tomato and pita sauce

3.490

Fiskur og franskar | Fish and chips
Djúpsteiktur fiskur í orly, tartar sósa, sítróna, franskar

Deep fried fish, tartar sauce, lemon, french fries
4.900



Tveggja rétta | Two course

Forréttur og aðalréttur
Starter and main course

Fiskur í aðalrétt 
Fish as main course

8.490
Kjöt í aðalrétt 

Meat as main course
8.900

Þriggja rétta | Three course

Forréttur, aðalréttur og eftirréttur
Starter, main course and dessert

Fiskur í aðalrétt 
Fish as main course

9.900
Kjöt í aðalrétt 

Meat as main course
10.900

Kvöld | Evening
18:00-21:00



Forréttir | Starters

Grafin bleikja | Cured Arctic char
Gúrka, pipparrót, yuzu

Cucumber, horse radish, yuzu
3.490

Sveppasúpa | Mushroom soup (V)(L)(G)
Shiitake sveppir, ostrusveppir, kókóshneta

Shiitake mushrooms, oyster mushrooms, coconut
3.490

Bakaðar gulbeður og rauðbeður
Baked golden and ruby beets (V)(L)(G)

Salat, radísur
Lettuce, radish

3.490

(V) Vegan    (L) Lactose free    (G) Gluten free



Aðalréttir | Main courses

Pönnusteikt bleikja | Pan-fried Arctic char
Smjörsteiktar rækjur, grænmetisblanda

Buttered prawns, fresh vegetables
5.900

Fiskur og franskar | Fish and chips
Djúpsteiktur fiskur í orly, tartar sósa, sítróna, franskar

Deep fried fish, tartar sauce, lemon, french fries
4.900

Lambahryggvöðvi | Lamb fillet (G)
Kartöflur, chimichurri, gulrætur

Potatoes, chimichurri, carrots
6.900

Grillað naut | Grilled beef (G)
Aspas, sætur kartöflur, grænkál
Asparagus, sweet potatoes, kale

6.900

Grillað blómkál | Grilled cauliflower (V)(L)(G)
Kjúklingabaunir, vínber, möndlur, kínóa

Chickpeas, grapes, almonds, quinoa
5.900



Eftirréttir | Desserts

Sorbet tríó | Sorbet trio (G)(L)(V)
Jarðarberjasorbet, bláberjasorbet, hindberjasorbet 

Strawberry sorbet, blueberry sorbet, raspberry sorbet
2.200

Súkkulaðikaka | Chocolate cake
Með karamellu og ís

With caramel and ice cream
2.200

Hrært skyr | Whipped Icelandic skyr
Bláberjasósa og súkkulaðimulningur  

Blueberry coulis and cacao
2.200





Barnamatseðill | Kids menu

Klassísk samloka | Classic sandwich
Skinka, ostur, franskar

Ham, cheese, french fries
1.990

Ostborgari | Cheese burger
Hamborgarasósa, ostur, franskar

Sauce, cheese, french fries
1.990

Fiskur og franskar | Fish and chips
Djúpsteiktur fiskur í orly, tartar sósa, franskar

Deep–fried fish, tartar sauce, french fries
1.990

Íslensk kjötsúpa | Icelandic lamb soup
Gulrætur, rófur, lambakjöt

Carrots, rutabaga, lamb
1.990



Hvítvín | White wine	 Glass               Bottle
Piccini Costa Toscana Bianco	 1.800             8.900
Laroche Chablis	 3.200           15.500
Gato Negro Sauvignon Blanc	 1.800            9.000
Penfolds Koonunga Hill Chardonnay	 2.300          11.500

Rauðvín | Red wine	 Glass               Bottle
Piccini Costa Toscana Rosso	 1.800             8.900
Ramón Bilbao Crianza	 2.300           10.500
Gato Negro Pinot Noir	 1.800            9.000
Penfolds Koonunga Hill Shiraz	 2.700          13.500

Freyðivín | Sparkling wine	 Glass               Bottle
Piccini Venetian Dress Prosecco	 2.000             9.900

Kampavín | Champagne	 Bottle
Moet Chandon Brut Imperial NV 	 18.500
Henriot Brut Souverain NV	 19.500
Moet Grand Vintage 2015	 25.000

200 ml flöskur | 200ml bottles
Piccini Prosecco 	 2.500
Gato Negro Sauvignon Blanc	 2.500
Wolf Blass Yellow Label Chardonnay	 2.500
Paarl Heights Rosé	 2.500
Montalto Nero D´Avola	 2.500
Möet Chandon Brut Imperial NV	 4.500



Sterkt | Spirits	 Miniatures
Marberg London Dry	 1.800
Marberg Barrel Aged Gin	 1.800
Marberg Navy Strength	 2.800
Brennivín Schnaps	 1.500
Flóki	 2.900
Flóki miniature gift box	 8.900

Íslenskt | Local selection	 3 cl
Brennivín Schnaps	 1.200
Marberg Gin	 1.600
Marberg Barrel Aged Gin	 1.900
Marberg Coast Guard Strength Gin	 2.500

Vodka	 3 cl

Ketel One	 1.200

Gin	 3 cl

Tanqueray	 1.500

Rum	 3 cl

Ron Pampero Blanco	 1.200
Ron Zacapa 23yo	 1.500

Tequila	 3 cl

Volcan Blanco Tequila	 1.500
Don Julio Anejo	 1.800

Whiskey	 3 cl

Johnnie Walker Red Label	 1.200
Johnnie Walker Black Label	 1.500
Glenmorangie 10yo	 1.500
Lagavulin 16yo	 1.900



Bourbon	 3 cl
Bulleit Bourbon	 1.500
Bulleit Rye	 1.700

Irish whiskey	 3 cl
Bushmills	 1.400

Cognac	 3 cl
Hennessy VSOP	 1.500
Hennessy XO	 2.500

Bitter	 3 cl
Campari	 1.200
Aperol	 1.200

Líkjörar | Liquors	 3 cl
Amaretto Disaronno	 1.200
Giffard Créme de Peaches	 900
Giffard Parfait Triple sec	 900
Giffard Fraise Bois (Strawberry)	 900
Giffard Passionfruit	 900
Giffard Blue Curacao	 900
Villa Massa Limoncello	 900
Baileys	 900
Tia Maria	 900
Grand Marnier Rouge	 1.500

Vermouth	 3 cl
Belsazar Dry	 900
Belsazar Red	 900



Bjór | Beer
Egils Gull (tapped)	 1.490
Boli (tapped)	 1.590
Úlfur (tapped)	 1.790
Tuborg Classic (500 ml can)	 1.500
Bríó (330 ml bottle)	 1.400
Gull Lite gluten–free (330 ml can)	 1.200

Gos | Soda
Pepsi 330 ml can	 490
Pepsi max 330ml can	 490
7up Free 330ml can	 490
Appelsín sugar free 330ml	 490
Britvic Tonic Water 150ml	 490

Heitir drykkir | Hot drinks
Americano	 600
Espresso	 600
Espresso double	 650
Macchiato	 600
Cappuccino	 650
Café Latte	 650
Swiss Mocha	 750
Te | Tea	 490
Heitt súkkulaði | Hot chocolate	 750

Poppkorn | Popcorn
Ástrík karamellu og lakkrís | caramel & liquorice	 990

Verð eru gefin upp í íslenskum krónum | Prices are in Icelandic Krona (ISK)



Nær allt okkar grænmeti er keypt frá grænmetisbændum í nágrenninu. Hamborgararnir 
koma beint frá fjölskyldurekna býlinu Laugardalshólum í Bláskógabyggð.

Most of our vegetables are sourced from nearby vegetable farmers. Our hamburgers are 
provided by the family-operated farm Laugardalshólar in Bláskógabyggð.


