
Brauð og ólífuolía* (v) / Bread and olive oil   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Grænar ólífur * (v) / Green olives   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Iberico skinka* / Iberico ham   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Kjötbollur (grís, naut & chorizo), tómatar, hvítlaukur* / Meatballs (pork, beef & chorizo), tomatoes, garlic . . . . . . . . . . . . . . . . .

Ansjósur, tómatar, hvítlaukur, ólífur, bergmynta, Guindilla piprar* / Anchovies, tomatoes, garlic, olives, oregano, Guindilla . . . . 

Manchego, hunang og valhnetur* / Manchego, honey and walnuts   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Sveppakróketta / Mushroom croquette . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Grillað tomaca brauð (v) / Grilled tomaca bread   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

með iberico / with iberico ham  +650 

með manchego / with manchego +650

Hörpuskel frá Vestfjörðum með Espelette-smjöri / Grilled scallops from the Westfjords with Espelette butter  . . . . . . . . . . . . . . .

Grilluð þistilhjörtu, hvítlauks & dill vinaigrette, kapers(v) / Grilled artichoke, roasted garlic & dill vinaigrette, capers  . . . . . . . . .

Grillað chorizo og chimichurri* / Grilled chorizo with chimichurri   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Grillaðir padrón og söltuð sítróna(v)* / Grilled padron peppers and salted lemon   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Patatas bravas, reykt aioli, oregano (v) / Patatas bravas, smoked aioli, oregano   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Skötuselur „a la plancha“, saffran, pil pil sósa / Monkfish a la plancha, saffron, pil pil sauce  .. . . . . . . . . . . . . . . . . . . . . . . . . . 

Tortilla, laukur, kartöflur, aioli og svartur pipar* / Tortilla, onion, potatoes, aioli and black pepper   . . . . . . . . . . . . . . . . . . . . . . . .

Grillaðar villtar rækjur, hvítlaukur, eldpipar, ólífuolía, steinselja, súraldin / Wild shrimps, garlic, chili, olive oil, parsley, lime .

Grillaður blaðlaukur, romesco, möndlur, heslihnetur, stökkt brauð (v)/ Grilled leek romesco, almonds, hazelnuts, cruton  . . . . .

Saltfiskur,  tómatar, villt kapers, svartar ólífur, steinselja / Bacalao, tomatoes, wild capers, black olives, parslay   . . . . . . . . . . . . . . . 

Hægeldaður & grillaður Iberico grísahnakki, sveppir, kryddmæra, kál og grænpiparsósa 
/ Slow cooked & grilled Iberico pork neck, mushrooms, marjoram, cabbage and green pepper sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Brot af því besta / Chef’s choice   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

↓

Súkkulaðitruffla, pistasíur, chili / Chocolate truffle, pistachio, chili . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Basknesk ostakaka* / Basque cheese cake   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Churros með karamellusósu / Churros with caramel sauce   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
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MATSEÐILL / MENU → 11:30–14:00 & 18:00–22:00

Við mælum með 3-5 réttum á mann / We recommend 3-5 dishes per person

Í boði allan daginn / available all day* 

Ertu með ofnæmi? Endilega láttu okkur vita / Got any food allergies? Please let us know

Blóðmör, sykur, epli, eggjarauða/ Black pudding, sugar, apples, egg yolk . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2150




