.Midgard Adventure came first - born from a desire to
share our love for the Icelandic outdoors. Then we built
Midgard Base Camp, a home for those adventures. And

because we believe great days deserve great meals, we
opened the Midgard Restaurant: where the adventure
continues around the table.

The same values shape what we serve: hearty food,
honest ingredients, local flavours, and a menu that keeps
you well-fed and happy whether you've just come back

from the highlands or are resting up for your next big

adventure.”

“Midgard Adventure hof ferdalagid - sem skapadist Ut frd
astridu okkar & pvi ad deila islenskri nattaru med é&rum.
Sidan kom Midgard Base Camp, sem vard midpunkturinn
fyrir pessi cevintyri. Vegna pess ad vid truum pvi ad
frabcerir dagar eiga skilid frabcerar maltidir, opnudum vid
Midgard veitingastadinn: par sem cevintyrin f& ad halda
afram vid matarbordid.

Somu gildi mota matinn sem vid berum fram: gomsoetur
matur sem baedi ncerir og keetir, hraefni Ur heimabyggd
og maturinn gerdur fra grunni. Eftir ad hafa bordad &
Midgard vonum vid ad pu sert fullsaddur og ancegdur,
hvort sem pu ert & leidinni upp & hdlendi eda ert ad hvila
pig fyrir ncesta stora cevintyrid pitt.”
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Starters - Forréttir

The food at Midgard is shaped by two things: local ingredients
and the passion of our team.

Pad er tvennt sem motar matinn & Midgard: hraefni sem fast

i heimabyggd og astridan hja starfsfolkinu okkar.

Smoked Salmon
Iceland on a plate - the rye bread is home

Icelandic Smoked Salmon baked (yes you can ask for the recipe); served
Mustard and dill sauce & Icelandic rye bread. widh loee] el Sellien:

2.600 ISK Reyktur lax
Reyktur Lax island i sinni teerustu mynd - rugbraudié er
Scensk araflaxsésa og ruabraud heimabakad (j&, pad er hcegt ad fa
9 X g rug uo. uppskriftina); borié fram med islenskum
reyktum lax fenginn Ur heimabyggd.
Warm Baked Icelandic Brie &)
Honey, nuts, dried fruits & Melba toast.
2.700 ISK
Ofnbakadur Brie Ostur &)
Hunang, hnetur, purrkadir dvextir og ristad Melba braud.
Charcuterie Platter
Smoked and cured Icelandic meats, pickles
& Melba toast. 191 3.000 ISK
. . arge to share
Charcuterle Bakkl til ad deila 5200 |SK
burrkad og reykt islenskt kjot, surar gurkur,
oOlfiur og ristad Melba braud.
''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''' Pierogi
ore o § Iceland has a big Polish community — and
Chili sin carne @ thanks to our own pierogi master on staff
Chili sin carne, smoked crispy flat bread, sour cream (Gosia), you get to taste the best of it!
and jalapefio mayo. Pierogi
2700 |SK Polverjar hafa skapad sér storan sess i okkar
Chili sin carne @ samfélagi - og pokk sé okkar eigin pierogi
Chi!i slm cclme, stﬁ)kkor flatkdkur, syréur rijomi Se’fmé'”ggffrggfgf%’eiffg@%f’é smakka
og jalapefio majones.
Pierogi (Polish Dumplings) @
Spinach & blue cheese, served with garlic & yogurt sauce.
2.400 ISK
Pierogi (Pdlskir Démplingar) @)
Spinat & gradostur og hvitlauks-jogurtsdsa.
Soup Of The Day ®)®)
Please ask the waiter which soup we have today.
2.250 ISK

Sapa Dagsins &)

" . ) ) » Chili sin Carne
Vinsamlega spurdu pjoninn um hvada supa er i bodi i dag. A Midgard Adventure Classic, fueling our
hiking tours for over 15 years. We love it so
much, it's finally made its way from the
outdoors onto the menu.

Bread ©) Chili sin Carne
Herb butter. Rétturinn er klassiskur hja Midgard Adventure,
1300 |SK en hann hefur ncert géngufélkid okkar i yfir 15
) ar. Vio elskum hann svo mikié ad hann hefur
Braud @D loksins fengid sinn stad & matsedlinum, beint
Kryddsmijor. fra hélendinu.

@ vegetarian @ vegan @@ vegetarian, vegan optional



Mains - Adalréttir

Both our smoked and fresh salmon - along with our arctic char -
are land-farmed on Iceland's South Coast.

Bcedi reykti og ferski laxinn okkar - dsamt bleikjunni -

koma ur landeldi fra Sudurlandinu. Arctic Char

A true Icelandic favourite - mild, fresh, and
straight from our local waters.

. Bleikjan
Baked Arctic Char i sannkallusu uppahaldi & islandi - mildur og

ferskur, og beint ur islensku vatni.

Crispy herb topping, mashed potatoes & brown butter,
served with flaked almonds.

5.600 ISK
Ofnbékud Bleikja

Stokkt jurtakurl, kartféflumus og brinad smjér, med mondluflogu.

Slow-Cooked Lamb Shank
Mashed potatoes & red wine sauce.

) 6300 ISK
Haegeldadur Lambaskanki
Kartoflumus og raudvinssosa.

Chef's Salad &)@

Mixed salad, roasted vegetables, seeds, dressing and feta cheese.

Salat Ad Heetti Kokksins &) &)

Ristad greenmeti og froe, blandad salat, fetaostur og sosa.

3.600 ISK

Icelandic Lamb
. . They spend all summer wandering the
@ Add smoked salmon: + 700 ISK - Boettu viéd reyktum laxi + 700 ISK highlands, free-range and full of flavour.

islenska lambid
Kindurnar eyda 6llu sumrinu upp & hdlendinu,
par sem pcer fa borda ndg af islenskum

Fish skewer jurtum.
with lemongrass sauce, salt crusted baby potatoes, tartare dip.

4.800 ISK
Keilu fiskispjot
med sitronugras sosu, létt soltudu smeelki og tartare dyfu.
Lamb skewer
with teriyaki sauce, salt crusted baby potatoes, tartare dip.
4.800 ISK
Lambaspjét
med teriyaki sosu, lett soltudu smeelki og tartare dyfu.
Mushroom "Byggotto”
from Icelandic barley, with pak choi and deep fried portobello.
4.500 ISK

Bygg risotto

med djuptsteiktum portobello sveppum, pak choi og furuhnetum. Chef’s Salad: Hildur's pick
The Chef's Salad and to add some protein,
she tops it off with Icelandic smoked Salmon.

Salat ad heetti kokksins:
Uppdhald Hildar:

Salat ad heetti kokksins, og fyrir auka protein
P& beetir hun islenskum reyktum laxi vid.

@ vegetarian @ vegan @@ vegetarian, vegan optional



Burgers - Borgarar

Adventure Burger

Local 140g beef burger, lettuce, pickles, cheese, bacon jom & sauce.

Avintyraborgari
140 gr nautaborgari, kal, surar gurkur, ostur, beikonsulta og sésa.

Veggie Burger @

Midgard veggie burger, lettuce, pickles, mushroom jam and sauce.

Graenmetisborgari @
Midgard groenmetisborgari, kal, surar gurkur, sveppasulta og sésa.

All our burgers are served with our homemade deep fried potatoes.

Allir hamborgararnir okkar eru bornir fram med heimaboékudu djupsteiktu kartdflunum okkar.

Pasta - Pasta

Fresh Tagliatelle with Icelandic Salmon
Tangy beurre blanc & rucola.

Ferskt Tagliatelle Med islenskum Laxi
Hvitvins-smjdrsdsa og klettasalat.

Pasta with Fresh Pesto &)@

Choose between basil pesto or tomato pesto,
served with parmesan cheese.

Pasta Med Fersku Pesté &)

Veldu um basilpestd eda tomatpesto,
borid fram med parmesan osti.

@ vegetarian @ vegan @@ vegetarian, vegan optional

Burger
We didn't want a burger on the menu, except
if it's really, really good. Well here we are: the
Adventure Burger became a true Midgard
classic.

Hamborgarinn
Vi& vildum ekki vera med hamborgara ¢
matsedlinum, nema hann vaeri mjog, mjog
gddur, og Vvié teljum ad okkur hafi tekist pad:
Avintyraborgarinn er svo sannarlega
Midgard klassik.

3.800 ISK

0

\\\\\\\\\\\\\\\k\\\\“

3.800 ISK

Our potatoes
Sourced from Birkir, our local farmer and
personal potato hero.

Kartoéflurnar okkar
Vié faum pcer frd Birki, bonda hér i
heimabyggd og okkar eigin kartéflu hetja.

4100 ISK

3.700 ISK

Pasta
After a long day hiking in the wild, pasta is
the answer - Stefan picks Red Pesto, Bjorg
loves Salmon Tagliatelle, and Addi's loyal to
Green Pesto.

Pasta
Eftir langan dag i islensku n&ttarunni, pa er
pasta alltaf svarié - Stefan kys Rautt Pesto,
Bjorg elskar Laxa Tagliatelle, og Addi velur
Greent Pesto fram yfir allt annad.



Desserts - Eftirréttir

At Home in Iceland
Caramel mousse, milk ice cream & rhubarb caramel sauce.

Heima A Islandi
Karamellubudingur, mjolkuris og rabarbara-karamellusodsu.

Poached Rhubarb

with a cream cheese mousse, shortbread biscuit and basil sorbet.

Sodinn Rabbabari

Borinn fram med rjiomaostakremi, shortbread-kdku og basiliku sorbet.

Pistachio Cheesecake
From homemade pistachio paste and with white chocolate sauce.

Ostakaka

Med pistasiuhnetum og hvitri sukkuladisosu.

Chocolate Brownie &
Chocolate sauce, ice cream & almond nuts.

Sukkuladikaka &

Sukkuladisosa, is og hnetur.

@ vegetarian @ vegan @@ vegetarian, vegan optional

2.500 ISK

2900 IsK

2900 ISK

2.500 ISK

At Home in Iceland
A playful take on the classic Sunday dessert
every Icelander knows from family meals.

Heima a Islandi
Skemmtileg Utfcersla & klassiska sunnudags
eftirréttinum sem allir islendingar pekkja og

elska.

Brownie
Our vegan chocolate brownie is tour-tested,
Base Camp-approved - rich, indulgent, and
the perfect way to end a meal.

Brownie-kaka
Vegan sukkulasi brownie-kakan okkar hefur
verid profud Ut um allt - hvort sem pad er &
halendinu eda & Base Camp - pd er petta
fullkomin leid til ad enda maltidina.

Rhubarb Dessert
Our rhubarb dessert is made from stalks
grown just outside - harvested by us, served
to you.

Rabbabara eftirréttur
Rabbabara eftirrétturinn okkar inniheldur
rabbabara sem vex beint fyrir utan hjé okkur,
sem vi® tynum sjalf, fyrir ykkur.





