Laugardaga & sunnudaga milli kl. 11:30-14:00 & logbundna fridaga

Hopsedlar i bodi fyrir steerri hopa i gegnum info@hnossrestaurant.is

Hnoss

BRUNCH HLADBORD

Hladbord fullt af hnossgaeti par sem allir eiga ad geta fundid eitthvad vid sitt
heefi og rumlega pad. Heitir réttir, kaldir réttir, supa, braud, medlaeti, salot,
eftirréttarhladbord, djusar, uppahellt kaffi og svart te

4990 & mann *VG
5990 meo freydivinsmimosu
2495 fyrir 6-12 ara
fritt fyrir 6 ara og yngri

Vinsamlegast 14tio starfsfolk vita af ofneemum og/eda 6polum

MiMOSUR

Piper Heidsieck Essential kampavinsmimadsa 2490

Massottina Calmaggiore Prosecco freydivinsmimadsa 1790

Oddbird Blanc de Blancs 6afeng mimosa

SMZRRI RETTIR

Braudterta HNOSS 1590
med tunfisk & BBQ
Hummus VG 1990

med syrdum lauk, syroum eldpipar,
ristudum fraejum & stokkum flogum

Tomat Bruschetta V 1990
Ristad surdeigsbraud med tomotum,
burrata, basil pestoi, stokku salati &
Vesturods osti

BEYGLUR

Klassisk beygla V 1590
Ristud beygla med braudosti, smjori &
sélberjasultu

Laxa beygla 1990

Ristud beygla med reyktum laxi, rjémaost
& salati

Granmetis beygla VG 1790
Ristud beygla med hummus & avocado

1290

MED KAFFINU

Seetir bitar V 590
Koékostoppur, makkarona & kransakgkubiti

Sukkuladi Brownie V 990
med rjéma & berjum

Gulrétarkaka V 990
med rjémaostakremi

Creéme brulée V 1990
Madagascar vanillubudingur med stokkum
sykri

Hafraklatti V 690

med hofrum, trénuberjum & dékku
sukkuladi

TIL HLIDAR

Surdeigsbraud *VG 990
med peyttu islensku smjori
*VG - ¢lifuolia & balsamic edik

Hlidarsalat VG 1290
med ristudum freejum & tahini-hvitlauks
dressingu



Saturdays & Sundays from 11:30-14 & public holidays

Group menus available for larger groups through info@hnossrestaurant.is

Hnoss
BRUNCH BUFFET

The brunch buffet is filled with all sorts of delicacies catered so that
everyone should be able to find something of their liking, and more

than that! Hot courses, soup, bread, salads, cold courses, dessert buffet,

juices, filter coffee, and black tea.
4990 per person *VG
5990 with sparkling mimosa
2495 for kids 6-12 years old
free for 0-6 years old

Please inform our staff about allergies and/or intolerances

MIMOSAS

Piper Heidsieck Essential champagne mimosa 2490
Massottina Calmaggiore Prosecco sparkling mimosa 1790
Oddbird Blanc de Blancs 0% alcohol mimosa 1290

SMALLER COURSES

Braudterta HNOSS 1590
Traditional Icelandic bread “cake”
with tuna & BBQ

Hummus VG 1990
with roasted seeds, pickled onion,
pickled chili & crispy chips

Tomato Bruschetta V 1990
Toasted sourdough bread with tomatoes,
burrata, basil pesto, cripsy salad &
Vesturos cheese

BAGELS

Classic Bagel V 1590
Toasted bagel with cheese, butter & red
currant jam

Salmon Bagel 1990

Toasted bagel with smoked salmon, cream
cheese & salad

Vegetarian Bagel VG 1790

Toasted bagel with hummus & avocado

SWEET

Sweet bites V 590
Coconut macaroon, classic macarone &
traditional marsipan bite

Brownie V 990
with whipped cream & fresh berries

Carrot Cake V 990
with cream cheese frosting

Créme Brulée V 1990
Madagascar vanilla pudding with crispy
caramelized sugar

Oatmeal Cookie V 690
with oats, cranberries & dark chocolate

ON THE SIDE

Sourdough Bread *VG 990

with whipped Icelandic butter
*VG - olive o0il & balsamic vinegar

Side Salad VG 1290
with roasted seeds & tahini-garlic dressing
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Fimmtudaga til Laugardaga fra kl. 17-21 & pegar steerri vidburdir eru i husi
Hopsedlar 1 bodi fyrir steerri hopa i gegnum info@hnossrestaurant.is

Samsett Hnossgaeti

Forréttur

Nauta Carpaccio
med klettasalati, balsamic gljaa & Vesturos osti

Adalréttur
Val 4 milli: Smjorsteiktrar 16ngu
med stokku kartoflusmeelki, grilludu rétargreenmeti, seljurétarmauki & dill-vinargrettu
eda Nauta Ribeye

med bernaise sésu, steiktum sveppum & stokku kart6flusmeelki

Eftirréttur

Heit sukkuladikaka
med vanilluis & ferskum berjum
briggja rétta - 10.990

SMARRI

Sjavarréttarbaka 3790

med horpuskel, reekjum & leturhumar 1
Hollandaise-s6su

Nauta Carpaccio 3490
med klettasalati, balsamic gljda & Vesturds osti

Rakjukokteill 3290

Raekjur fré [safjardardjtipi med kokteilsésu,
grenum eplum, syrdu selleri & surdeigsbraudi

Hunangsbakadur Gullostur V 2990
med stokkum flogum & ristudum fraejum

HNOSS hummus VG 2590

med syroum lauk, syrdum eldpipar, ristudum
freejum & stokkum flogum

Tomat & Burrata Bruschetta V 2990

Ristad surdeigsbraud med témotum, burrata,
basil pest6i, stokku salati & Vesturdés osti

SAETT

Omnom sukkuladimus VG 2590

sukkuladimus med sykrudum heslihnetum,
ferskum berjum & hindberjasorbet

Heit sukkuladikaka V 2590
med vanilluis & ferskum berjum

STARRI*

Ponnusteikt langa 5290
med stokku kartoflusmeelki, grilludu rétargraenmeti, seljurétar-
mauki & dill-vinargrettu

Nauta Ribeye 6990
med bernaise sdsu, steiktum sveppum & stokku kartoflusmeelki

Confit Andalseri 5990

me0d saetkartéflumauki, greenum aspas, steiktum sveppum &
tronuberjasésu

HNOSS fiskisupa *VG 5290
Sterk-kryddud kékos-karrysupa med vetrargraeenmeti & 16ngu -
Borin fram med surdeigsbraudi & smjori

*VG - haegt ad fa vegan

Djupsteiktir blémkalsvaengir VG 4990
med seljurétarmauki, hvitbaunum & dill-vinargrettu

HNOSS salat *VG 4990

Matarmikio salat
Val um: rifid andakjot eda blémkalsvaengi “VG

*ymgrien 12 ara geta fengio hélfa sterri rétti 4 halfviroi

MEDLATI

Surdeigsbraud *VG 990

med peyttu islensku smjori
*VG - haegt ad fa vegan: dlifuolia & balsamic edik

Hlidarsalat VG 1290
med ristudum freejum & tahini-hvitlauks dressingu

réme brulée V 2590 .. . .
Créme bru ee. - . Djupsteikt smaelki VG 990
Madagascar vanillubudingur med stokkum , 3
sykri med hvitlaukssosu

Vinsamlegast latid starfsfolk vita af ofneemum og/eda 6polum
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Thursday through Saturday from 17-21 & during larger events in house

Group menus available for larger groups through info@hnossrestaurant.is

Hnossgeti Set Menu

Starter
Beef Carpaccio
with rucola, balsamic glaze & Vesturds cheese

Main Course
Choice between: Pan Fried Ling
with crispy small potatoes, grilled root vegetables, celery-root purée & dill-vinaigrette
or Beef Ribeye

with bernaise sauce, pan fried mushrooms & crispy small potatoes

Dessert

Warm Chocolate Cake
with vanilla ice cream & fresh berries
Three Course - 10.990

SMALLER

Seafood Vol au Vent 3790

with scallop, langoustine & prawn in
Hollandaise sauce

Beef Carpaccio 3490
with rucola, balsamic glaze & Vestur6s cheese

Prawn Cocktail 3290

Prawns from fsafjardardjup, cocktail sauce,
green apples & pickled celery - Served with
sourdough bread

Honey Baked Gull Cheese V 2990
with crispy chips & roasted seeds

BIGGER*

Pan Fried Ling 5290
in butter with crispy small potatoes, grilled root vegetables, celery-
root purée & dill-vinaigrette

Beef Ribeye 6990
with bernaise sauce, pan fried mushrooms & crispy small potatoes

Confit Duck Leg 5990

with mashed sweet potatoes, asparagus, pan fried mushrooms &
cranberry sauce

HNOSS Fish Soup *VG 5290

Spicy coconut-curry soup with winter vegetables & ling - Served
with sourdough bread & butter
*VG - Available vegan

HNOSS Hummus VG 2590 Deep Fried Cauliflower Wings VG 4990
with roasted seeds, pickled onion, pickled chili with cannellini beans, celery-root purée & dill-vinaigrette
& crispy chips

Tomato & Burrata Bruschetta V 2990

Toasted sourdough bread with tomatoes,
burrata, basil pesto, cripsy salad & Vesturos

HNOSS salat “VG 4990

Fresh daily salad mix with various ingredients
Choose: duck rillet or vegetable pakora VG

cheese *12 years or younger can get half portion half price
SWEET ON THE SIDE
Omnom Chocolate Mousse VG 2590

Chocolate mousse with candied hazelnuts,
fresh berries & raspberry sorbet

Warm Chocolate Cake V 2590
with vanilla ice cream & fresh berries

Créme brulée V 2590

Madagascar vanilla pudding with crispy
caramelised sugar

Sourdough Bread *VG 990

with whipped Icelandic butter
*VG - available vegan: olive oil & balsamic vinegar

Side Salad VG 1290
with roasted seeds & tahini-garlic dressing

Deep Fried Small Potatoes VG 990
with garlic sauce

Please inform our staff about allergies and/or intolerances
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Alla virka daga fra 11:30-14:00

Hopsedlar i bodi fyrir steerri hopa i gegnum info@hnossrestaurant.is

Hnoss

SMAZRRI

HNOSS hummus VG 1990

med syréum lauk, syrdum eldpipar,
ristudum fraejum & stokkum flégum

Braudterta HNOSS 1590
med tunfisk & BBQ
Tomat Bruschetta V 1990

Ristad surdeigsbraud med témotum,
burrata, basil pestdi, stokku salati &
Vesturos osti

Klassisk beygla V 1590

Ristud beygla med braudosti, smjori &
s6lberjasultu

Laxa beygla 1990

Ristud beygla med reyktum laxi,
rjomaost & salati

Graenmetis beygla VG 1790

Ristud beygla med hummus & avocado

MED KAFFINU

Gulroétarkaka V 990

med rjémaostakremi

Brownie V 990

med rjéma & ferskum berjum

Créme brulée V 1990
Madagascar vanillubudingur med
stokkum sykri

Seetir bitar V 590

Kdékostoppur, makkaréna &
kransakoékubiti

Vinsamlegast latid starfsfolk vita af ofneemum og/eda 6polum

STEARRI*

HNOSS fiskisupa *VG 3790
Sterk-kryddud kékos-karrysupa med
vetrargraenmeti & 16ngu - Borin fram
med sirdeigsbraudi & smjori

Fiskur dagsins 3590
Vinsamlegast spyrjid pjoninn ykkar

Confit andaleeri 4490
med saetkartdflumauki, greenum

aspas, steiktum sveppum &
tronuberjasosu

HNOSS salat *VG 3590

Matarmikid salat - Val um: rifio
andakjot eda graeenmetis pakora VG

Hnoss nautaborgari 3890

140gr urvals nautakjot, Logi ostur,
salat, tomotum & lauksultu.

Borinn fram med fronskum kartéflum
& eldpipar-majénesi

*ymgrien 12 ara geta fengid hélfa
steerri rétti & halfviroi

MEDLATI

Surdeigsbraud *VG 990

med beyttu islensku smjori
*VG - ¢6lifuolia & balsamic edik

Hlidarsalat VG 1290

med stokkum fraejum & tahini
dressingu

BARSNAKK

Salthnetur VG 990
Olifur VG 990
Stokkar flogur VG 990
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All weekdays from 11:30-15:00

Group menus available for larger groups through info@hnossrestaurant.is

Hnoss

SMALLER

HNOSS Hummus VG 1990

with roasted seeds, pickled onion,
pickled chili & crispy chips

Braudterta HNOSS 1590

Traditional Icelandic "breadcake" with
tuna & BBQ

Tomato Bruschetta V 1990

Toasted sourdough bread with
tomatoes, burrata, basil pesto, cripsy
salad & Vesturds cheese

Classic Bagel V 1590

Toasted bagel with cheese, butter &
red currant jam

Salmon Bagel 1990

Toasted bagel with smoked salmon,
cream cheese & salad

Vegetarian Bagel VG 1790

Toasted bagel with hummus &
avocado

SWEET

Carrot Cake V 990

with cream cheese frosting

Brownie V 990

with whipped cream & fresh berries

Créme brulée V 1990

Madagascar vanilla pudding with
crispy caramelized sugar

Sweet bites V 590

Coconut macaroon, classic macarone
& traditional marsipan bite

Please inform our staff about allergies and/or intolerances

BIGGER*™

HNOSS Fish Soup *VG 3790

Spicy coconut-curry soup with
vegetables & fish of the day. Served
with sourdough bread & whipped
Icelandic butter

Fish of the Day 3590

Please ask your waiter

Confit Duck Leg 4490

with mashed sweet potatoes,
asparagus, pan fried mushrooms &
cranberry sauce

HNOSS Salad *VG 3590

Fresh daily salad mix with various
ingredients - Choose: duck rillet or
vegetable pakora VG

Hnoss Beef Burger 3890

with 140 gr beef, Logi cheese, salad,
tomatoes & onion jam
Served withfrench fries & chili-mayo

*12 years old or younger can get half a
portion for half the price

SIDES

Sourdough Bread *VG 990

with whipped Icelandic butter
*VG - olive oil & balsamic vinegar

Side Salad VG 1290

with roasted seeds & tahini dressing

BAR SNACKS

Salted Peanuts VG 990
Mixed Olives VG 990
Crispy Chips VG 990
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