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PLATTAR

Sharing Plates

LUXUSPLATTI

Grafin bleikja med dillmaejénesi og sitrénu
Raudspretta med remuladi
Raekjur og egg med pusund eyja sésu og dilli
Roast beef hussins
Skinka med camembert og dijon-sinnepi
Donsk lifrakaefa med purtvinshlaupi og ferskri piparrét
Sild dagsins
Med lixusplattanum fylgir braud, kartéflur og sésa
® Tllvalid ad deila -fyrir tvo @

LUXURY PLATTER

Cured Arctic char with dill mayonnaise and lemon
Smoked salmon with remoulade
Shrimp and eggs with Thousand Island dressing and dill

House roast beef

Ham special with camambert and dijon mustard

Danish liver paté with port wine jelly and fresh horseradish
Herring of the day
Served with bread, potatoes, and sauce

® Perfect for sharing - serves two @

8.990 kr.

SILDARPLATTI CHARCUTERIE OSTA-
brjar tegundir af sild med OG SKINKU PLATTI

rigbraudi, eggjum, témétum, ad haetti Matkrdrinnar

dilli og raudlauk. CHARCUTERIE,
HERRING PLATTER CHEESE AND HAM
Three types of herring with PLATTER
rye bread eggs, tomatos, Matkrdin style

dill and red onion.
3.490 kr.




SMARETTIR
Small dishes

DJUPSTEIKTUR
CAMEMBERT
Borinn fram med ristudu
franskbraudi, vinberjum,
papriku og sultu.

DEEPFRIED
CAMBEMBERT
Served with toast, grapes,
bell pepper and jam.
3.990 kr.

RAKJUKOKTEILL
- | GLASI
Handpilladar
uthafsraekjur, 1000 eyja
dressing, sitréna og dill

SHRIMP COCKTAIL
- IN A GLASS
Hand-peeled deep-sea
shrimp, Thousand Island
dressing, lemon, and dill.

3.490 kr.

RAUDROFA @
OG BLOMKAL

Med blémkdlsmauki i og
sitrénu vinagrettu.
BEETROOT AND ()

CAULIFLOWER
Leek purée and lemon
vinaigrette

2.490 kr.

GEITAOSTASALAT

Ristadar valhnetur,
balsamic vinaigrette,
tématar og sultadur

laukur.

GOAT CHEESE SALAD
Toasted walnuts,
balsamic vinaigrette,
tomatoes and
pickled onions.

3.890 kr.

BRUSCHETTA -
TVAR TEGUNDIR

Tématur, basilika og
ricotta ostur &
Parmaskinka, pests,
kirsuberjatématar og
balsamikgljgi

BRUSCHETTA DUO
Tomato, basil, ricotta
cheese & Parma ham, pesto,
cherry tomato, and
balsamic glaze

3.290 kr.

HAPPY HOUR -
15:00-18:00

Vinglés hissins eda
stér bjér & krana.
GIGSS OF house wine or
beer on tap.
1.350 kr.
.Charcuterie” diskur
med drykknum.

Charcuterie plate with
the drink.

3.490 kr.




BRUNCH RETTIR
Brunch

ALLA DAGA 11:30-16:00
ALL DAY BRUNCH 11:30-16:00

FULL ENGLISH
BREAKFAST
Beikon, eggjahraera, bakadar
baunir, steiktir tématar,
kartsflubatar, edalpylsa,
ristad braud og pénnukskur

FULL ENGLISH BREAKFAST
Bacon, scrambled eggs, baked
beans, fried tomatoes, potato
wedges, premium sausage,
toast, and pancakes.

4.890 kr.

FRENCH TOAST
Med kanilsyrépi, bldaberja
compot
og peyttum rjéma.

FRENCH TOAST
With cinnamon syrup, blueberry
compote
and whipped cream.

2.990 kr.

FERSKI BRUNCHINN
Serrano skinka, kqn’ra|6pq,
fersk ber, ristad braud,
camembert, eggthraerq,
avocado, skyr boozt og
pénnukékur.

FRESH BRUNCH

Serrano ham, cantaloupe, fresh
berries, toast, Camembert,
scrambled eggs, avocado, skyr
smoothie and pancakes.

4.890 kr.

AVOCADO TOAST
Ristad surdeigsbraud med
avékads, syrdum lauk,
linsodnu eggi og témati.

AVOCADO TOAST
Sourdough bread with avocado,
pickled onion, poached egg,
and tomato.

3.190 kr.

BRUNCH MEDLATI
Brunch Sides

FRANSKAR
FRENCH FRIES
1400 kr.

PONNUKOKUR SKYRBOOZT
PANCAKES
1.400 kr.

SKYRBOOZT
1.200 kr.

AUKA BEIKON AVAXTASKAL

EXTRA BACON
990 kr.

FRUIT BOWL
1.200 kr.

ERTU MED OFN/MI EDA ObOL?
SPURDU OKKUR. VID HJALPUM PER.

Please let us know if you have any food allergies or
special dietary needs.




ADALRETTIR
Main

KLUBBSAMLOKA

Kjuklingur, beikon, tématar,
salat, dijon-maejénes
og franskar.

CLUB SANDWICH
Chicken, bacon, tomatos,
lettuce, dijon mayonnaise

and french fries.

4.190 kr.

BLEIKJA

med steiktu smaelki,
hvitvinsssésu og fersku salati.

ARCTIC CHAR
fried potatoes, white-wine
sauce and fresh salad

5.490 kr.

HAMBORGARI

Camembert, beikon,
rifsberjasulta, dijon-maejénes,
salat, sultadur laukur
og franskar.

HAMBURGER
Camembert cheese, bacon,
lingonberry jam, Dijon
mayonnaise, lettuce, pickled
onions and french fries.

3.990 kr.
HAMBORGARI

Grddaostur, tématar, laukur,
salat, surar gurkur,
,Big Mac” sésa og franskar.

HAMBURGER
Blue cheese, tomatos, onion,
lettuce, pickles, "Big Mac"
sauce and french fries.

3.990 kr.

LAMBAKOTILETTUR

Franskar kartéflur, béarnaise
sésa og graent salat

LAMB CHOPS
French fries, béarnaise sauce,
and green salad.

5.990 kr.
KJUKLINGABRINGA

Bakad rétargraenmeti,
kartéflumus og
villisveppasdsa.

CHICKEN BREAST
Roasted root vegetables,
mashed potatoes and
wild mushroom sauce.

5.990 kr.

SESARSALAT

Kjuklingur, parmesan ostur,
braudteningar og
sesardressing.

CAESAR SALAD
Chicken, Parmesan cheese,
croutons and Caesar dressing

4.890 kr.
FISH AND CHIPS

Sitréna, surar gurkur
og tartarsdsa.

FISH AND CHIPS

Lemon, pickles
and tartar sauce.

4.490 kr.

HUMARSUPA

Rjémalégud humarsipa
dsamt grilludu
surdeigsbraudi og dilloliu

LOBSTER SOUP

Creamy lobster soup served
with grilled sourdough bread
and dill oil.




Jomfriar smerrebred

Smerrebred by our sister
restaurant Jémfruin

REYKTUR LAX
Franskbraud m/reyktum laxi,
kaviar, eggjahrzeru og dillsésu.

SMOKED SALMON
White bread w/smoked salmon,
caviar, scrambled egg
and dill dressing.

3.790 kr. Y2 2.790 kr.

SILUNGAHROGN
Ristad braud m/silungahrognum,
syrdum rjéma, hrdum lauk og
eggjaraudu.

TROUT ROE
Toast w/trout roe, sour cream, raw
onion and raw egg yolk.

4.190 kr. / V2 2990 kr.

RAUDSPRETTAN
HANS JAKOBS
Ruigbraud m/steiktri raudsprettu,
remuladi, laxarés med kaviar,
raekjum og spergli.
JAKOB’S PLACE
Rye bread w/fried plaice,
remoulade, smoked salmon with

caviar, shrimps and asparagus.
3.990 kr. Y2 3.190 kr.

RAEKJUPIRAMIDI
Franskbraud m/handpilludum
uthafsraekjum og 1000 eyja sésu.

SHRIMP PYRAMID
White bread w/hand-peeled ocean
shrimps and 1000 islands dressing.
4.690 kr. Y2 3.690 kr.

BEIKON MED CAMEMBERT
Ruagbraud m/stskku beikoni,
camembert, té6métum,
papriku og rifsberjasultu.

BACON WITH CAMEMBERT
Rye bread w/crisp bacon,
camembert, tomatos, bell pepper

and redcurrant jam.
3.390 kr. 2 2,590 kr.

ROAST BEEF TIMBRADA
MANNSINS
Rigbraud m/roast beef,
témotum, dijon-sinnepi, piparrét,
svortum pipar og spaeldu eggi.

ROAST BEEF RECOVERY
Rye bread w/roast beef, tomatoes,
dijon mustard, horseradish, black

pepper and fried egg.
3.990 kr. / V2 2.890 kr.

ROAST BEEF MODERNE
Rugbraud m/roast beef, témétum,
eggjum, steiktum lauk og
remuladi.

ROAST BEEF MODERN

Rye bread w/roast beef, tomatoes,
eggs, crisp onion and remoulade.

3.890 kr. / V2 2.890 kr.

Verdid d smurbraudinu er dvallt gefid upp i heilum og hdlfum
steerdum. Ef pu dtt erfitt med valid pé mzelum vid med hdlfum
steerdum, 2-3 zettu ad naegja til ad gera &ll hamingjusém.

Most dishes are available half portion in case you are having trouble
deciding on a dish. Two or three half portion-dishes should do the trick.




Jomfriar smerrebred

Smerrebred by our sister
restaurant Jémfruin

LUXUSSKINKA
- CAMEMBERT

Rigbraud m/skinku, camembert,
dijon-sinnepi, rifsberjasultu
og radisum.

HAM SPECIAL - CAMEMBERT
Rye bread with ham, camembert,
dijon mustard, redcurrant jelly and

radishes.
3.690 kr. 2 2.690 kr.

LIFRARKZAEFA - DANSK
EVENTYR

Lifrarkeefa m/ riémasveppasésu,
beikoni, sultu og djipsteiktri

steinselju.
LIVER PATE
- DANISH FAIRYTALE

Liver paté with creamy mushroom
sauce, crisp bacon, jam and
deep-fried parsley.

3.790 kr. 2 2,690 kr.

SOLARUPPRAS
Franskbraud m/dénskum
.bldosti”, témétum
og hrdrri eggjaraudu.

SUNRISE
White bread w/Danish “Blue
Cheese”, tomatoes

and raw egg yolk.
3.890 kr. 2 2990 kr.

SVEPPABRAUD
Steiktir portobello sveppir,
sultadur laukur, epli og
vegan allioli.

MUSHROOM TOAST
Pan-fried portobello mushrooms,
pickled onions, apple

and vegan aioli.
3.690kr.

H.C. ANDERSEN
Rugbraud m/stokku beikoni,
lifrarkaefu, purtvinshlaupi,
piparrét og steinselju.

H.C. ANDERSEN’S FAVOURITE
Rye bread w/crisp bacon, liver paté,
port aspic, horseradish and parsley.

3.590 kr. / Y2 2.590 kr.

REYKTAR KARTOFLUR
Rugbraud med reyktum
kartoflum, avékads, raudlauk,
témati og chili-majénesi.
SMOKED POTATOES
Rye bread with smoked potatoes,
avocado, red onion, tomato, and
chili mayonnaise.

3.190 kr.

ERTU MED OFNAMI EDA ObOL?
SPURDU OKKUR. VID HJALPUM PER.

Please let us know if you have any food allergies or
special dietary needs.




EFTIRETTIR

Desserts

EPLAKAKA

med peyttum rjéma

APPLECAKE
with whipped cream

1.590 kr.

FRONSK SUKKULADIKAKA

Med rjéma.

FRENCH CHOCOLATE CAKE
With cream.

1.790 kr.
LEMON TART

Med itélskum marens.

LEMON TART

With Italian meringue.
1.590 kr.

OSTADISKUR

Prigr tegundir af islenskum ostum.

CHEESE PLATTER

Three types of Icelandic cheese.
3.890 kr.

URVAL AF KOKUM. SPURDU bJONINN.

Selection of cakes. Ask the waiter.
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