
Starter - Smárétt
BLEIKJU SNITTA - ARCTIC CHAR TOASTS

Cured arctic char over a bed of cream cheese topped w. dill,
served on sourdough toasts (3 pieces)

OR

STEIKT RAUÐRÓFUSALAT - ROASTED BEETROOT SALAD
Beets w. oregano cream cheese, olive oil, red wine vinegar and

toasted walnuts, served w. oven-baked bread

Main - Aðalrétt
LAX Í SÍTRUS SÓSU - LEMON CREAM SALMON

Seared salmon fillet served over buttery mashed potatoes,
topped w. a bright and velvety lemon cream sauce

OR

TRUFFLU RISOTTO  - TRUFFLE RISOTTO
Creamy Arborio rice w. sautéed mushrooms, parmesan, 

topped w. a rich truffle oil

Dessert - Eftirrétt
SÚKKULAÐIMÚS - CHOCOLATE MOUSSE

Mousse served w. cream topped w. fresh raspberries  

OR

GULRÓTARKAKA - CARROT CAKE
Carrot cake served w. homemade whipped cream and lemon shavings

HOLIDAY MENU
9800 kr.



DRIP 550 KR.

AMERICANO (ICED +150) 550 /
850 KR.

LATTE (ICED +200) 750 KR.

ESPRESSO 550 /
850 KR.

CAPPUCCINO 850 KR.

FLAT WHITE 850 KR.

CHAI LATTE (ICED +200) 890 KR.

HOT CHOCOLATE (ICED +200) 990 KR.

MATCHA LATTE (ICED +200) 990 KR.

ICELANDIC SPECIALTY TEA 990 KR.

Litli Kaffi‌
COFFEE‌ BY LITLI‌

ELDERFLOWER SPRITZ 1900 KR.

NORDIC BELLINI 1900 KR.

HERB INFUSED G&T 2200 KR.

BASIL GIMLET 2600 KR.

ESPRESSO MARTINI 2800 KR.

DIRTY MARTINI 2800 KR.

BRENNIVÍN MULE 2800 KR.

WHISKEY SOUR 2800 KR.

SPICY MARGARITA 2800 KR.

HIMBRIMI NEGRONI 3200 KR.

Kokteilar‌
COCKTAILS‌

(33 cl)
BRÍO (4.7%) 1100 KR.

PERONI (5.1%) 1200 KR.

HELGA RASPBERRY SOUR (4.7%) 1200 KR.

GUINESS (4.2%) 1800 KR.

GARÚN ICELANDIC STOUT (11.5%) 2700 KR.

Bjór á Krana ⋅ Beer on Tap (40 cl) 
JÓLA GULL LITE CHRISTMAS BEER 1400 KR.

ÚLFUR IPA (5.9%) 1600 KR.

Islenskt Villiör ⋅ Icelandic Wild Ale (75 cl) 
DJÚPALÓNSSANDUR 2023 (6.5%) 9800 KR.

SVÖRTULOFT 2023 (6.5%) 9800 KR.

Bjór‌
BEERS‌

Hvítt ⋅ White •  Nattúruvín 
    Natural 

PINOT GRIGIO (12%) 1580 / 6900 KR.

CHARDONNAY (12%) 1650 / 7200 KR.

CRUDO ROSÉ (12,5%) 1650 / 7200 KR.

MUSCAT WHITE (12,5%) 1750 / 7600 KR.

CRUDO WHITE CATARRATO ZIBIBBO 7600 KR.

MEINKLANG GRAUPERT 
PINOT GRIS 2021

• 8400 KR.

SANTA JULIA LA OVEJA BLANCE 
NATURAL 2021

• 8800 KR.

ALOIS LAGEDER SAUVIGNON 
BLANC DOC 2022

9400 KR.

LOUIS MICHEL & FILS PETIT 
CHABLIS 2022

9800 KR.

WEISS MARTO WINES 2021 • 9800 KR.

JEAN MONNIER & FILS
LES CHEVALIERES 2020

25500 KR.

Rautt ⋅ Red
MONTEPULCIANO D'ABRUZZO 1580 / 6900 KR.

MASI MODELLO ROSSO 1700 / 7900 KR.

BODEGA SANTA JULIA MALBEC 
"EL BURRO" 2021

• 9800 KR.

PRINCIPE CORSINI CHIANTI 
CLASSICO 2021

2200 / 9900 KR.

CLAUS-PRESINGER-BONSAI 2022 10900 KR.

AURELIEN VERDET BOURGOGNE 
LE PRIEURE 2022

11750 KR.

LES 3 LUNES 
Jean-Louis Tribouley 2019

• 12 400 KR.

ALBERT BICHOT, MOULIN À VENT
2021 12500 KR.

COMMON PEOPLE BARBERA 2022 12900 KR.

CAMILLE GIROUD 
1  CRU AUX CLOUS 2021ER

20750 KR.

Freyðandi ⋅ Sparkling
EPLA SÍDER ⋅ APPLE CIDER 1200 KR.

EL MIRACLE CAVA BRUT, SPAIN 1600 / 7200 KR.

CRUDO PROSECCO BRUT, ITALY 1700 / 7600 KR.

ZINCK CRÉMANT DE ALSACE BRUT 2200 / 9800 KR.

DRAPPIER BRUT NATURE 75CL 14900 KR.

Áfengislaus ⋅ Alcohol Free
“ON LEMON” NATURAL COLAS
(PEAR, LIME, RHUBARB, GOOSEBERRY, BLACK CURRENT,
ORANGE, MATCHBATA, JASMIN TEA OR YERBATA.)

850 KR.

PERONI 0% 1200 KR.

DRINKS
Vínlisti‌
wine list‌


