
SMÁRÉTTIR

SMALL COURSES

MEÐLÆTI

SIDES

AÐALRÉTTIR

MAIN COURSES

Trufflu- og parmesan franskar

Truffle and parmesan fries

1.790 kr.



Franskar/  French fries

1.190 kr

EFTIRRÉTTIR

DESSERTS
Créme Brûlée

1.690 kr

Pretzels

Með heitri saltkaramellu

With salted caramel dip

3 stk/ pieces 1.690 kr

Heit súkkulaðikaka

Warm chocolate brownie

Með vanilluís og saltkaramellu

With vanilla ice-cream and salted caramel

1.890 kr

MATSEÐILL

MENU

RE

YKJAVÍK

I C E L A N D

HAPPY HOUR

16:00 - 18:00

Sjávarréttasúpa

Seafood soup
Humar, þorskur og rækjur. Toppuð 
með rjóma og karamelluðu 
hvítsúkkulaði. Súrdeigsbrauð. 
Langoustine, cod and shimps. Topped 
with cream and carmelized white 
chocolate. Sourdough bread.

250ml/8,5oz   3.190 kr

500 ml/17oz   4.390 kr

Pretzels með heitri ostasósu

Pretzels with cheese sauce
3 stk/pieces   1.890 kr

6 stk/pieces   2.890 kr

Hvítlauksbrauð

Garlic bread
Með mozzarella og parmesan
With mozzarella and parmesan

1.590 kr

Bakaður Camembert

Baked Camembert
Döðlu- og apríkósu chutney, 
sykraðar salthnetur og ristað 
súrdeigsbrauð
Date and apricot chutney, caramelised 
peanuts and sourdough toast.

3.290 kr

Fish & Chips
Ferskur þorskur í stökku bjórdeigi, 
franskar og heimagert remúlaði.
Fresh cod in beer batter, french fries and 
home-made remoulade.

3.890 kr

Fiskur vikunnar

Fish of the week
Kíkið á töfluna
Check the chalkboard

3.990 kr

Steikarsamloka

Steak Sandwich
Kremaðir sveppir, karamellað 
beikon, sýrður perlulaukur og 
franskar.
Creamy mushrooms, candied bacon, 
pickled pearl onion and fries.

4.290 kr

Nauta Rib-eye 250 gr/9oz

Beef rib-eye  250 gr/9oz
Chimichurri, franskar og Béarnaise
Chimichurri, fries and Béarnaise.

6.890 kr

Steikt smælki í kryddsmjöri

Fried baby potatoes in herb butter

1.590



Truffle- and parmensan smælki

Truffle and parmesan baby potatoes

2.190

Auka súrdeigsbrauð

Extra sourdough bread

450 kr.

REYKJAVÍK

IC

E L A N D

FINSEN’Sfavorite

Sósur/ Sauces

Trufflu mæjó/ Truffle mayo    390 kr

Black garlic mæjó/mayo         390 kr

Kokteilsósa/Cocktail sauce   350 kr

Béarnaise                                    590 kr




DRYKKIR

DRINKS

RE

YKJAVÍK

I C E L A N D

HAPPY HOUR

16:00 - 18:00

BÚBBLUR/ BUBBLES
Lamberti Prosecco, Extra Dry

Pear, green apple, citrus and hint of honey. 

Light and extra dry.

Lamberti Prosecco Rosé, Extra Dry

Orange, grapefruit and peach. 

Light and extra dry.

Willm Cremand d’Alsace, Brut

Apple, peach, citrus, yeast. 

A bit bold and very dry.

Nicolas Feuillatte, Brut Reserva 

Champagne

Green apple, pear, citrus, toast. 

Pretty bold and very dry.

   175 ml/6oz    750 ml/25oz       

1.900 kr   7.900 kr   

1.900 kr   7.900 kr   

2.500 kr   11.900 kr   

3.900 kr   13.900 kr  

(200 ml/ 6,8oz) 

Óáfengt/ Non-alcoholic

Gos/ Soda 450 kr





850 kr






330 ml/11oz

On Lemon - Lemonades

1.700  kr
1.800 kr
1.800 kr

1.600 kr
1.600 kr

990 kr

990 kr
990 kr

400 ml/13,5oz

330 ml/11oz

BJÓR/  BEER
KRANI DRAFT

FLASKA BOTTLE

Stella Artois, lager 5%

Forseti IPA 4,6%

Classic,  Amber lager 4,6% 

Sommersby, Apple Cider 4,5% 

Stella Artois 0%

Vægur, lager 1,9%

Bríó Wheat Ale 0%

Lite, lager 4,2%   

RAUÐVÍN/ RED WINE

Lamberti St.P Merlot

Cherries, strawberries and red fruit. 

Soft, smooth and dry.

   150 ml/5oz  250 ml/8,5oz  750  ml/25oz 

Ecologica Shiraz Malbec Organic

Oak, vanilla, chocolate and black pepper. 

Bold, pretty smooth and medium acidity

Louis Jadot Bourgogne Pinot Noir

Cherries, raspberries, oak and vanilla. 

Light, smooth and dry.

Muga Reserva Rioja

Oak, vanilla, leather, blackberries, smoke. 

Bold, tannic and dry.

2.100 kr   3.300 kr    8.900 kr

1.900 kr   2.990 kr    7.990 kr

2.200 kr   3.500 kr   9.500 kr 

 

2.400 kr   3.800 kr  10.500 kr 

 

2.800 kr   4.400 kr   11.900 kr 

 

Casa Solís  Cabernet Sauvignon

Black berries, fruity.

Velvety finish and dry

2.100 kr   3.300 kr   8.900 kr

RÓSAVÍN/ ROSÉ
Tenita Repitala Rosato

Red currant, strawberries, citrus.

Fresh acidity and dry.

HVÍTVÍN/ WHITE WINE
Lamberti St.P Pinot Grigio

Green apple, pear, citrus. 

Light and soft.

Schmetterling Riesling

Lime, lemon, sorrel.

Semi sweet.


Domaine La Moriniere Sauvignon Blanc

Citrus and tropical fruits. 

Smooth and dry.


Louis Jadot Chablis

Citrus, green apple, minerals, honey and butter. 

Medium bold and dry.

Ecologica Torrentes Chardonnay

Citrus, lemon zest, flowers.

Rich acidity and dry.

2.100 kr   3.300 kr   8.900 kr 

 

1.900 kr   2.990 kr    7.990 kr 

 

1.900 kr   2.990 kr    7.990 kr 

 

2.600 kr   4.100 kr    10.900 kr 

 

2.300 kr   3.600 kr   9.800 kr 

 


