Italia

ANTIPASTI FORRETTIR

pannig byrja italir kvéldmatinn. Venjulega deila peir réttinum eda nota sem medleeti med adalrétt. Vid notum adeins osta, skinkur og salami
innflutt fra italiu P.D.O (Protected Designation of Origin). Greenmeti og avestir koma ferskir daglega fra okkar byrgjum eda innflutt fra italiu. Vid

notum adeins italska extra virgin olifoliu og islenskt smjor

1991

The way Italians start their dinner. Usually to share, but also accompany during the meal.
We only use cheeses and carcuterie imported from Italy and P.D.O (Protected Designation of Origin). Vegetables and Fruits are daily fresh
mainly from local producers, if not imported from Italy. We only use Italian extra virgin olive oil, and Icelandic fresh butter.

Burrata

Ostur Ur Buffalamjélk PDO, Campania, fersk , klettasalat og
Modena balsamik

Burrata of buffalo milk PDO, Campania. Fresh cherry tomatoes,
rucola, reduction of Balsamic of Modena PDO

Carpaccio

Nauta carpaccio, rucola, truffluolia, ristadar hnetur, laem, salt
og pipar

Beef tenderloin, rucola leaves, truffle oil, roasted nuts, lime, salt
and pepper

Aspas & Broccolini

Grilladur aspas og broccolini med sitronu pestd, olifuoliu,
pipar og parmesan ost

Grilled asparagus and broccolini with lime pesto, olive oil, pepper
and parmesan

3.290

3.990

2.990

Shrimps Capri

Skornar tigris reekjur, heimagerd marinara sésa, nybakad
braud

3.790

Sauted tiger shrimps, home made marinara sauce, freshly baked
bread

Caprese salad 3.190

Blandadir tématar, basil, mozzarella ostur, vinegar dressing, salt
og pipar

Mixed tomato, basil, mozzarella, vinaigrette dressing, salt and
pepper

Arrosticini Abruzzo 3.290

Grilladur lambalund & spjoti, ferskt résmarin maejones

Grilled lamb tenderloin skewers, fresh rosemary mayonnaise



PRIMI PASTA & RISOTTO

“Primo piatto” (forréttur a italiu) kemur & eftir smarétti & undan adalrétti i minni skommtum en venjulega. Uppskriftin er rik af

kolvetnum einsog allt pasta, hrisgrjon og kartoflur.

A “primo piatto” comes after the appetizers and before the main dish, usually in a small portion.
Traditionally is based on recipes rich in carbohydrates like any type of pasta, rice, potato etc.

Risotto ai frutti di mare

Kraeklingur, tigris raekjur, smokkfiskur, humarsod og parmesan

Risotto cooked in lobster bisque, finished in lobster cream with
mussels, tiger shrimp, calamari and parmesan

Risotto di funghi 4.390

Risotto i greenmetissodi med ferskum sveppum og parmesan

Fresh seasonal mushrooms, umami vegetable broth cooked
risotto, Grana Padano

Carbonara 4.490

ftalskt spagetti, eggjarauduparmesansésa, svinasida,
eggjarauda, pipar

Italian spaghetti, egg yolk and Grana Padano sauce, Pancetta,
egg yolk confit, black pepper

Raviolo ripieno 4.590

Spurdu pjoninn hvada ravioli vid hofum i dag, kemur med
parmesansmjorsosu

Ask waiter for the options, served with creamy parmesan butter
sauce.

Spaghetti ai frutti di mare

Kraeklingur, raekjur, smokkfiskur, ferskar jurtir

5.590

Mussels, shrimps, calamari, fresh herbs

5.290

Gnoccho fritto 3.790

Gnocchi kartoflupasta med graenmetissodi, bechamel sésu,
parmesan og ferskum jurtum

Butter crusted potato gnocchi, vegatable broth, bechamel sauce,
Grana Padano and fresh herbs

Bolognese twist 4.690

Ferskt tagliatelle pasta med islenskri nautahakksosu,
parmesan

Fresh egg tagliatelle, Icelandic beef bolognese, Parmigiano
Reggiano

Pasta or pizza baby 2500

Pasta med témat, ragu eda bara smjori i barnasteerd eda
Pizza Margherita

Tomato, ragu or just butter for the young ones



SECONDI ADALRETTIR

Vid notum eingdngu besta islenska fiskinn, lambid og nautid. Kalfurinn er italskur

We only use the best quality of Icelandic fish and seafood. Icelandic Lamb and Beef from local farmers.

Veal imported from Italy.

Ossobuco alla Milanese 5.990

Kalfaskanki, saffran og mergrjomarisotto

Veal shank, saffron and bone marrow cream risotto

Merry me Tuscan chicken 6.590

Grillud kjuklingabringa, sélpurkadir tdbmatar, spinat, laukur,
hvitlaukur, parmesan, itélsk krydd, rjémi

Grilled chicken breast, sun dried tomato, baby spinach, onion,
garlic, parmesan, italian seasoning, cream

Ribeye

Kemur med steiktum kartdflum, bernaise eda demi glace
sésu, grilladur aspas og broccolini

8.990

With fried potatoes, bernaise or demi glace sauce and aspas and
broccolini

Fiorentina steak

Kemur med steiktum kartéflum, bernaise eda piparsosu

15.990

With roasted potatoes, bernaise or pepper sauce

Mussels

Kraeklingur i sjavarréttasodi med hvitlauksmaej6 og kartéflum

5.490

Mussels in seafood broad with garlic mayo and fried potatoes

Lamb chops 6.690

Mareneradar i itdlskum kryddum med résmarinsosu,
kartoflum og marinara sosa

Grilled lamb chops, marinated in Italian herbs with rosemarin
sauce, potatoes and marinara sauce
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Fiskur dagsins 5.990
Ferskur fiskur daglega, spyrjié pjéninn
Fresh fish every day, ask the waiter
briggja rétta sedill 11.990
Breytilegur dag fra degi, tilvalinn fyrir hépinn med freydivini,
spurdu pjéninn
Three course menu with sparkling wine, please ask the waiter
for the menu today
Hopasedill 6 manns eda fleiri
Group menu for 6 people or more
Forréttur: Kjot og ostaplatti
Starter: /talian charcuterie
8.990

Adalréttur: Humar risotté eda Ossobuco Milanese
Main course: Lobster risotto or Ossobuco Milanese

Eftirréttur: Tiramisu
Dessert: Tiramisu



PIZZA DOLCE EFTIRRETTIR

Margherita 3.490 Tiramisu 2.790

Tématur og fersk mozzarella Mascarpone ostur, marsala likjér, espresso kaffi,
heimagert kex
Tomato, fresh mozzarella

Graenkera 4.290 Ice cream 2.190

Spurdu pjéninn

Toématur, fersk mozzarella, sveppir, 6lifur, laukur, paprika Ask the waiter

Tomato, fresh mozzarella, mushroom, onion, bell pepper

Pannacotta 2.790
Spurdu pjoninn
Mortadella 4.590 Ask the waiter
Mortadella skinka fra Bologna PDO, pistasiupesté, ricotta
ostur PDO Sorbet 2.390
Mortadella ham from Bologna PDO, pistachyo, ricotta cheese Spurdu pjéninn
PDO Ask the waiter
Piccante 4.690 Affogato 2.490
Tématur, mozzarella, pepperoni Milano, papriku og chilikrem, Vanillu is, espresso
mozzarellakrem Vanilla ice cream, espresso

Tomato, mozzarella, salami milano, chili and bell pepper sauce,
and mozzarella cream

Lobster 4.990

Humar, bisque tdbmat s6sa, avocado, buffalo mozzarella

Lobster, tomato, avocado cream, buffalo mozzarella

Beef 4.690

Haegeldadar nautakinnar, basilikkupesto, parmesan flégur,
peyttur burrata ostur

Slow cooked veal cheeks, basil pesto, parmesan flakes, burrata
cream

Parma 4.590

Hraskinka, klettasalat, parmesan, Kirsuberjatématar, Burrata
ostur

Crudo ham, rucola salad, parmesan, cherry tomatoes, burrata of
buffalo milk

Pizza bianca, single or double 990/1790
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PIZZA

Margherita

Toématur og fersk mozzarella
Tomato, fresh mozzarella

Vegetariana

Toématur, fersk mozzarella, sveppir, 6lifur, laukur, paprika,
aspas og beoccolini

Tomato, fresh mozzarella, mushroom, olives, onion, bell
pepper, aspas and broccolini

Parma
Parma hraskinka, klettasalat, parmesan ostur

Fresh mozzarella, prosciutto crudo, rucola, parmesan

Piccante

Tématur, mozzarella, pepperoni, chili crem

Tomato, mozzarella, pepperoni, chili cream

Seafood

Témat so6sa, fersk mozzarella, kraeklingur, reekjur, hvitlaukur
Tomato sauce, fresh mozzarella, mussels, shrimp, garlic
Beef

Haegeldadar nautakinnar, basilikkupesto, parmesan

Slow cooked veal cheeks, basil pesto, parmesan

Pizza Bella

Avokadé, pepperoni, hvitlaukssosa, klettasalat,raudlaukur,
parmesan

Awocado, salami, garlic sauce, rucola, red onion, parmesan

Calzone

Tématsoésa, fersk mozzarella, beikon, sveppir, skinka
tomato sauce, fresh mozzarella, bacon, mushroom, ham
Blue Cheese

Beikon, grédostur, raudlaukur, klettasalat, sulta

Bacon, blue cheese, red onion, rucola, jam

Mortadella

Mortadella skinka fra Bologna PDO, pistasiupesté, ricotta
ostur PDO

Mortadella ham from Bologna PDO, pistachyo, ricotta cheese
PDO

Pizza bianca, single or double

3.490

4.290

4.590

4.690

4.990

4.690

4.790

4.690

4.490

4.590

990/1790

Surf and Turf

Tématsdsa, mozzarella, raekjur, chorizzo, klettasalat

5.290

Tomato sauce, mozzarella, shrimps, chorizzo, rucola

Chicken

Mozzarella, kjuklingur, mais, sveppir, syréur rjomi

4.590

fresh mozzarella, chicken, corn, mushrooms, sour cream
Capricciosa 4.790
Tématsdsa, mozzarella, dlifur, skinka, pepperoni, sveppir

tomato sauce, fresh mozzarella, olives, ham, salami, mushroom

Four cheese festa 4.890

Mozzarella, ricotta, gradostur, rjomaostur, raudur pipar

Mozzarella, ricotta, blue cheese, cream cheese, red pepper flakes

Gerdu pina eigin pizzu

Make your own pizza

DOLCE EFTIRRETTIR

Tiramisu

Mascarpone ostur, marsala likjor, espresso kaffi,
heimagert kex

2.790

Ice cream

Spurdu pjoninn
Ask the waiter

2.190

Pannacotta

Spurdu pjoninn
Ask the waiter

2.790

Sorbet

Spurdu pjoninn
Ask the waiter

Affogato

Vanillu is, espresso
Vanilla ice cream, espresso

2.390

2.490



BRUNCH BRONS

A taste of everything

5 tegundir af smaréttum. Spyrjid pjoninn. Tilvalid ad
deila.

5 kinds of appetizers. Ask the waiter. Perfect for sharing.

Mozzarella in carrozza

Djupsteiktur mozzarella, salat, appelsinudressing.

Deepfried mozzarella, baby leaf, orange dressing

Portobello mushroom gratinated

Gratineradur portobello med burrata og hraskinku.

Gratinated portobello with burrata cheese and Parma ham
Arancini di riso

Stokk risotto kula med ferskum mozzarella

Crispy risotto ball with fresh mozzarella

Bruschetta al pomodoro

Heimabakad braud, marineradir tdbmatar, basilika, oregano
Home made bread, marinated tomatoes, basil, oregano
Fetta di pane alla Toscana

Ofnbokud egg, Campagna braud, baunir

Oven baked eggs, Campagna bread, beans

Fritto Misto

Djupsteiktur smokkfiskur og raekjur ad haetti Feneyja, trufflu
maejonesi.

Deep fried calamari and shrimps Venetian style, truffle mayo

Panzerotto

Djupsteikt pizza, fyllt med mozzarella og sveppum.

Deep fried pizza, stuffed with mozzarella and mushrooms
Aspargi e uova

Grilladur aspas med hleyptu eggi og trufflusésu

Grilled aspargus with poached egg and truffle sauce

4.990

3.290

3.290

3.190

3.190

3.290

3.590

3.490

3.390

Spaghetti alla Carbonara 3.490

Spagetti, pancetta, eggjarauda, pecorino ostur, svartur pipar
Spagetti, pancetta, egg yolk, pecorinon cheese, black pepper

Penne alla anduia e gorgonzola 3.590

Penne med gorgonzola osti og sterku salami

Penne with gorgonzola and spicy salami

Tagliatelle pollo 3.690
Heimagert tagliatelle med kjuklingi, sveppum, rjéma, parmesan

Home made tagliatelle, chicken, mushrooms, cream, parmesan

Ribeye grill 6.990

Grillad ribeye, graenmeti, piparsésa

Grilled ribeye, veggies, pepper sauce

Pollo alla Toscana 4.990

Grillud kjuklingabringa, 6lifiur, sélpurrkadir tomatar, spinat,
laukur, hvitlaukur, parmesan, rjémi

Grilled chcken breast, olives, sun dried tomatoes, baby spinach,
onion, garlic, parmesan, cream

Fish of the day / Fiskur dagsins 4.990

Spurdu pjoninn

Ask the waiter

DOLCE EFTIRRETTIR

Tiramisu

Mascarpone ostur, marsala likjér, espresso kaffi,
heimagert kex

2.590

Semifreddo all Amaretto

Spurdu pjoninn
Ask the waiter

2.190

Pannacotta

Spurdu pjoninn
Ask the waiter

2.590



