EVERYDAY

MENU



SOMETHING

SMALL

BREAD & BUTTER

990

Grilled lat bread with Icelandic butter dip (ask your wailer)

MARINATED OLIVES
Cilrus zesl, coriander seeds & chili oil (gf & vegan)

CANDIED ALMONDS & SPICED NUTS
Paprika, rosemary & honey (glulen free & vegan)

BEEF TARTAR ON TOAST
Fermented chilli, pickled shallots & crispy

shallots on grillcd sour‘dough

FLAME GRILLED TOMATO BRUSCHETTA
Rasil, olive oil & sea sall on grilled sour’dough
with parmesan emulsion (can be made vegan)

ARCTIC CHARRK

Cured & charred arctic charr, smoked butter milk,

dill, pick]ed cucumber & fried onions

LANGOUSTINE TOAST
Preserved lemon & chives on a buttered brioche

PLAIN FRIES
Served with kelchup (glulen free & vegan)

PARMESAN FRIES
Served with a parmesan cream & gar’lic sauce
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SOMETHING

LIGHT

GRILLED CHICKEN CAESAR 5990

House dressing, crispy bacon, croutons & grilled chicken

GRILLED BEETROOT & WALNUT 2.900

Balsamic reduction, toasted walnuts & rocket salad (glulon
[ree & vegan)

BORG BURGER 4200
1209, grillcd beel pally, melted gouda, langy house picklos
& gar’lic aioli, served with fries & kelchup

CHICKEN SANDWICH 4190

Grilled chicken breast, zesly house pickles, [resh shredded
cabbage & house dt‘essing. served with [ries & kelchup

GRILLED PORTOBELLO SANDWICH (V) 4090

Smoky gr‘illed por’lobello mushroom, gar’lic aioli &
crunchy salad, served with [ries & ketchup (vegan)

BORG FISH & SHELLFISH SOUP 5400

Creamy broth with dill, br’andy & mixed sealood fglulon [ree)

GRILLED BELL PEPPER & TOMATO SOUP 2900

Fire roasted bell peppers & tomatoes 1op]1)ed with a fresh
bell pepper and roaslted pumpkin seeds salsa (glulen
[ree & vegan)

B



SOMETHING

SWEET

ICELANDIC SKYR & LEMON 1.890
White chocolate & skyr mousse, topped with lemon granila
& lemon meringue ’

CHOCOLATE FONDANT 1.990
Apple & miso caramel sauce & house-made vanilla ice
cream

HIJONABANDSSZELA 1490

Traditional Icelandic "marilal bliss cake” is a local warm
oal rhubarb crumble, served with vanilla ice cream & a
rhubarb compote

ICELANDIC DONUTS 1190

“Kleinur™ is an Icelandic (wisted donut served with a
seasonal dipping sauce (ask your waiter)



HVERSDAGS
MATSEDILL



SMA BITAR

GRILLAD BRAUD & SMIOR
Grillad flatbraud & kryddud smjor idyfa

KRYDDLAGDAR OLIFUR

Sitronu borkur, korander free & chili olia
(gluten laust, vegan)

SZATAR MONDLUR & KRYDDADAR HNETUR

Paprika, rosmarin & hunang (gluten fritt, vegan)

NAUTA TARTAR RIST
lGor'ac“l chili, syrdur skallottu laukur & steikiur
aukur

GRILLUD TOMAT BRUSKETTA

Basil. olivu olia & parmesan krem (heegt ad gera
vegan)

HUMAR RIST

Soltud sitrona & graslaukur a briosh braudi

GRAFIN BLEIKJA
Agurka. reykt surmjolk. steikiur laukur & dill

FRANSKAR

Tomatsosa (glutenfritt, vegan)

PARMESAN FRANSKAR

Rifinn parmesan & hvitlauks meejones
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LETTIR RETTIR

KJUKLINGA SESAR SALAT 5990

Cesar dressing. romaine salat. braudteningar.
beikon & grilladur kjuklingur

RAUDROFU OG VALHNETU SALAT 2.900

Balsamic gljai. ristadar valhnetur. klettasalat &
raudrofur

BORG BORGARINN 4.200
120g grilladur hamborgari, ostur. pickles. aioli
franskar & tomatsosa

KJUKLINGA BORGARI 4190

Grillad kjuklingabrjost. rifid kal. cesar dressing,
franskar & tomatsosa

PORTEBELLO SVEPPA BORGAKRI 4.090
Portobello. rifid kal. hvitlauks dressing. franskar &
tomatsosa

SKLEFISKSUPA BORG 5.490

Kremud supa. blandad sjavarfang & dill

PARPIKU & TOMATSUPA 2990

Grillud paprika. tomatar. graskerfree. eldpipar &
steikur laukur



SATIR BITAR

SKYR & SITRONA 1.890

Hvit sukkuladi og skyr mus, sitronu krap & sitronu
marengs

SUKKULADI FONDANT 1.990

Epla & miso karamella & vanillu is hussins

HJONABANDSS ELA 1.490

Rabbabara kompote. & vanillu is

KLEINUR 1190

Kleinur. kardimommusykur & sittronu karamella



