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Harðfiskur Board 1.500 

Brennivín & Hákarl 1.800 

Fish Soup
Stewed tomatoes, potatoes, and roasted 
red peppers, lightly spiced and served 
with fresh and salted cod. Served with 
bread and butter. Contains dairy.

 
mains

Fresh Fish and Chips
Fresh cod caught here in Eyjafjörður, battered and fried. Served with fries, our 
house-made tartar sauce, and grilled lemon.

5.100

Baccalá Fish and Chips
Our special version of this famous dish. Traditionally preserved and salted cod, 
battered and fried. Served with fries, house-made tartar sauce, and grilled lemon

5.450

Baccalá with Butter
The king of traditional Icelandic fish, served as a thick steak of salted cod. Topped 
with butter sauce, new potatoes, and chef´s choice of seasonal local vegetables.

6.200

Bread & Butter 1.600 

30 cm (12 in) sourdough crust

Margarita
Tomato sauce, cheese

3.200

Pepperoni
Tomato sauce, cheese, pepperoni

3.900

Skinka
Tomato sauce, cheese, sliced ham

3.900

Vegan Mushroom3.900

Baccalá Pizza
The perfect balance of flavors, with salted cod, cherry tomatoes, black olives, and 
Icelandic cheese over tomato sauce. Topped with a tangy sweet chili sauce that 
really brings out the best.

4.800

Something Sweet

Ice Cream 2.400

Sticky Toffee 
Pudding

2.700

xtrasE

Beef Brisket with Rhubarb BBQ 
Slow roasted local beef, glazed with house-made Icelandic rhubarb BBQ sauce 
that we stew with local wild herbs. Served with new potatoes, herbed butter, and 
chef's choice of seasonal vegetable

6.500

Alert your Server of food allergies before ordering  |  V - Vegetarian Option Available  | GF - Gluten Free Option Available | Parties of 10 or more may be charged a 20% Service Fee | No Outside Food or Drinks

Traditional dried cod, served with 
butter. Like beef jerky, but with fish.
Caught & dried here in Hauganes.

Fermented shark bite served with a 
shot of  Icelandic aquavit seasoned 
with caraway. Try it and show off your 
Viking Battle Face.

Traditional Icelandic rye bread, served 
with butter and house made pickles.

French Fries 1.800 
An extra large serving of french fries, 
served with Icelandic cocktail sauce.

3.900 
Tartar Sauce, Ketchup, Mayo, or Cocktail Sauce 

Extra Bread
350
450

Oyster mushrooms, black olives, and 
tomatoes over pesto sauce. Great 
flavor without the cheese. .

(V, GF) Cucumber Side450

Extra Topping800 per 

Vanilla and chocolate ice cream, rhubarb 
compote and caramel sauce, topped with 
whipped cream and deep fried waffle

Icelandic barley flour and date cake with 
salted caramel sauce and ice cream.

Baccalá is the 5oo year old method of salt-curing Icelandic 
codfish, known for its firm texture and intensely savory flovor. 

(V)

(GF)

(GF)

(V, GF)

Pizzas
Pizzas

Something Sweet

(GF)

The Baccalá Bar__________________________

Waffle with

 Board



Cold Beer

Featuring Icelandic Spirits | Parties of 10 or more may be charged a 20% Service Fee | No Outside Food or Drinks

Segull 67 Original Amber Ale 5%

On Tap

Segull 67 Regular Lager  5% 
 

Segull 67 Sigló IPA   6.4%

Containers

Valli Unite Ottavio 
Rube, Italy 2025

2.900 Glass 
Bubbly

Rosé

 Signature 
Cocktails

Soft Drinks
Appelsín, Appelsín Zero 

Coca Cola, Coca Cola Zero 
Dr Pepper, Dr Pepper Zero 

Fanta Lemon 
 Schwepp's Ginger Ale 

Islenskt Soda Water 
Lime Islenskt Soda Water, 

Mix, Mix Zero 
Pepsi, Pepsi Max 
Fiery Ginger Ale 

Tonic, 7up Zero
Monster Energy Drink
Red Bull Energy Drink

Hot Beverages
Juices  600

11.000 Bottle 

White

Red

Zanotto Col Fondo 
Bianco, Italy '25

2.190 Glass 
8.500 Bottle 

Zanotto Col Fondo 
Nude , Italy '25

3.100 Glass 
10.500 Bottle 

La Vialla Casa 
Conforto Chianti 
Superiore, Italy '25

2.190 Glass 
8.500 Bottle 

Séléné Primeur 
Beaujolais, France '23

300mL   1.200     500mL   1.690 

Víking Gylltur 5.6%
330mL   1.350

Segull 67 Non-Alcohol >0.5%
330mL   1.000

Foradori Fontanasanta 
Manzoni Bianco, Italy '25

4.200 Glass 
12.900 Bottle 

Strawberry-Infused Aperol, Soda, Prosecco
Strawberry Spritz  2.700

Bleikt Kampavín

 

Jökla liqueur, Reyka vodka, Cookies, Cream
Cookies and Cream  2.900

Kremekex

Icelandic Rhubarb, Lime, Tequila, Triple 
Sec, Icelandic Lava Salt

Rhubarb Margarita  2.700
Maukaður Rabarbari

Tequila, Rum, Whiskey, Orange, Energy Drink

Þetta Reddast
3.100 

Birch, Angostura, Grábrók Whiskey, smoke
Smoked Old Fashioned  3.100

Reykt Gamalt Birki

Made from scratch with Icelandic milk. 
Served with whipped cream and cookie.

Hot Chocolate 1.400
Lemongrass and Ginger
English Breakfast, or Green

Hot Tea 700
Our housemade Hot Chocolate made even 
warmer with Jökla liqueur and Stroh Rum.

Adult Hot Chocolate3.100

Drip Coffee 700

Apple, Blueberry, Cranberry 
Milk, Orange, Tomato

wine

Segull 67 Lite Lager   4.5%

Ask Your Server About
Seasonal Beer & Cider

600

Local Lovage 
Lemonade

Refreshingly Unique  990

5.400 Glass 
16.900 Bottle 

The Baccalá Bar BeverageS

300mL   1.200     500mL   1.690 

300mL   1.100     500mL   1.590 

300mL   1.350     500mL   1.890 

Take a Beer Flight!

Pick any 3 of our beers on tap  

Take a taste of Iceland 
without leaving the bar!

1.990 


