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MATUR

Ofnbakad Braud 750 kr.

Kryddud Papriku Og Hvitlauks Smyrja ﬁ 1600 kr.

SMARETTIR
Ofnbakadur Brie (& 2400 kr.
Marineradir Tomatar Med Skyri ﬁ 2600 kr.
Miso Gljddur Laukur 2 2600 kr.

Allergies or special dietary requirements? Please inform a member of our staff.



ADALRETTIR

Litli Klubbur

Gljad Seet Kartafla ﬁ

Mac & Cheese

Lambakjotspylsa

3200 kr.

3400 kr.

3400 kr.

3800 kr.



EFTIRRETTIR

NN ERHELE

Gulréotarkaka

LITLI KAFFI

Drip
Americano
Latte
Macchiato
Espresso
Cappuccino
Flat White

Chai Latte
Hot Chocolate
Mocha Latte
Matcha Latte

Te & Kaffi Te

lced Americano
lced Latte

lced Chocolate
lced Mocha

lced Matcha Latte

1400

1400
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1190
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DRYKKIR

KOKTEILAR

VINGLOS

Hvitt

Rautt

1580 / 6900 kr.
1650 / 7200 kr.
1750/ 7600 kr.

1650/ 7200 kr.

1580 / 6900 kr.
1700 / 7900 kr.
2200 /9900 kr.

Please ask our teams about our full wine and spirits
list, there is always something new to discover!



Sparkling
El Miracle Cava Brut - Spain (11,5%)
Crudo Prosecco Brut - Italy (11,5%)
Apple Cider (4.5%)

BEERS

33cl

Brio (4.7 %)

Peroni (5.1%)

Helga Raspberry Sour (4.7 %)
Guiness (4.2%)

Garun lcelandic Stout (11.5%)

Beer On Tap 40cl
Gull Lite (4.4%)
Ulfur IPA (5.9%)

Icelandic Wild Ale 750ml
Djupaldonssandur 2023 (6.5%)
Svortuloft 2023 (6.5%)

ZERO PERCENT

Natural Sodas

Pear, Lime,

Rhubarb, Gooseberry,
Black Current,
Orange, Matchbata,
Jasmin Tea, Yerbata



3-6PM EVERYDAY

HAPPY

House Sparkling 1200 kr.
House Wines 1200 kr.
Select Beers 990 kr.



ALL DISHES AND DRINKS ARE BASED ON
ICELANDIC INGREDIENTS



