SNAEKING THE BACCALA BAR(E D) Pt

SHARING = === e PIZZAS

HoréFishur Board 1500 30 cm (12 in) sourdough crust

Traditional dried cod, served with Baccala is the 500 year old method of salt-curing Icelandic morpori’ro 3.200
butterr]. Likj bzefhjerky’ but with ﬁSh.(QF) codfish, known for its firm texture and intensely savory flovor. Tomato sauce, cheese
Caugnht & dried here in Hauganes. 4 [ c .
e e Baccala Fish and Chips 5450 Pepperoni 3.900
Brennivin b HQ"Ser 1.800 Our special version of this famous dish. Traditionally preserved and salted cod, Tomato sauce, cheese, pepperoni
Fermented shar.k bite se.rved with a battered and fried. Served with fries, house-made tartar sauce, and grilled lemon Sl’jlﬂlﬁ() 3900
shot of Icelandic aquavit seasoned . . _
with caraway. Try it and show off your Baccala with Butter (GPH 6.200 Tomato sauce, cheese, sliced ham
Viking Battle Face. (GF) The king of traditional Icelandic fish, served as a thick steak of salted cod. Topped Veoan Mushroom 3.900
with butter sauce, new potatoes, and chef’s choice of seasonal local vegetables. Oyster mushrooms, black olives, and

Bread b Butter 1600 . tomatoes over pesto sauce. Great

Board Baccala Pizza 4.800 flavor without the cheese. .
Trgditional Icelandic rye breadf served The perfect balance of flavors, with salted cod, cherry tomatoes, black olives, and 800 per Extra TOppIﬂQ
with butter and house made pickles. (V) |celandic cheese over tomato sauce. Topped with a tangy sweet chili sauce that
. really brings out the best.

French Fries 1.800 _ .

An extra large serving of french fries, Beef Brlshef with Rhubarb BBQ 6.500 N

served with Icelandic cocktail sauce.(V, GP) sjow roasted local beef, glazed with house-made Icelandic rhubarb BBQ sauce METHIN .; S WTEET
that we stew with local wild herbs. Served with new potatoes, herbed butter, and 47 da 3 2 432 N vl
chef's choice of seasonal vegetable UJQFFle with 2400

: : lce Cream

Fresh fish and ChIpS 5.100 Vanilla and chocolate ice cream, rhubarb

Fresh cod caught here in Eyjafjordur, battered and fried. Served with fries, our

FESH SOUP 3900 house-made tartar sauce, and grilled lemon. svothpF;)ets ?rr:gir(;]a;gedlesj: ?ﬁ;efjo\?vz?fcllewnh

Tartar Sauce, Hetchup, Mayo, or Cocktail Sauce 350 Stichy TOFFee 2.700
RAS Extra Bread 450 Pudding |
DY Cucumber Side 450 Icelandic barley flour and date cake with

salted caramel sauce and ice cream.
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

Stewed tomatoes, potatoes, and roasted
red peppers, lightly spiced and served
with fresh and salted cod. Served with X
bread and butter. Contains dairy. (V, G




THE BACCALA BAR BEVER

COLD BEER WENE SIGNATURE Local Lovage

Talke a Beer flipht! Bubbly COCKTAILS Lemonade
Take a taste of Iceland Valli Unite Ottavio ~ 2.900 Glass Bleilht Rampavin Refreshingly Unique 990
. without leaving the bar! Rube, Italy 2025 11.000 Bottle Strawberry Spritz 2.700
Pick any 3 offgrggeers on tap White Strawberry-Infused Aperol, Soda, Prosecco SOFT DRENKS
Oa Tap Zanotto Col Fondo 2.190 Glass i= Hremebhexr Appelsin Appelsinbz(gg
Bianco, Italy 25 8.500 Bottle Cookies and Cream 2.900 ’
Segull 67 Original Amber Ale 5% Jokla liqueur, Reyka vodka, Cookies, Cream ~ €0ca Cola, Coca Cola Zero
300mL 1.200 500mL 1.690 Foradori Fontanasanta  4.200 Glass Dr Pepper, Dr Pepper Zero
Segull 67 Regular Lager 5% Manzoni Bianco, Italy '25 12.900 Bottle thUI‘)Oan Rabarbart Fanta Lemon
300mL 1.200 500mL 1.690 . Rhubarb Margarita 2.700 Schwepp's Ginger Ale
Segull 67 Sigl IPA 6.4% Rosé Icelandic Rhubarb, Lime, Tequila, Triple Islenskt Soda Water
300mL 1.350 500mL 1.890 Zargjotto Clol Fondo 1(3)15(())(()) (;IatStT Sec, Icelandic Lava Salt Lime Islenskt Soda Water,
Segull 67 Lite Lager 4.5% Nude , Italy '25 : ottle - -
3§OmL 1100 SgOOmL 1500 ’ Detta Reddast Mix, Mix Zero
' ' Red 3100 Pepsi, Pepsi Max
ASK YOUR SERVER ABOUT La Vialla Casa 5190 Glass requila, Rum, Whiskey, Orange, Energy Drink Fiery Ginger Ale
SEASONAL BEER & CIDER Conforto Chianti o 500 Bott] Tonic, 7up Zero
. i ! : ottle v ,
Containers Superiore, ltaly 25 i= Reylt Gamalt Bichi 'V'Odnsteﬁ Energy D“nt
- - Red Bull Energy Drin
Viking Gylltur 5.6% Séléné Primeur 5400 Glass . Smoked Old Fashioned 3.100
330mL 1.350 Beaujolais, France 23 16.900 Bottle Birch, Angostura, Grabrok Whiskey, smoke JUECES 600

Segull 67 Non-Alcohol >0.5% Apple, Blueberry, Cranberry

350mL1.000 HOT BEVERAGES Milk, Orange, Tomato
Hot Chocolate 1400 Hot Tea 700 == A dult Hot Chocolate3100

Made from scratch with Icelandic milk. Lemongrass and Ginger Our housemade Hot Chocolate made even

Served with whipped cream and cookie. Eng.lish Breakfast, or Green warmer with Jokla liqueur and Stroh Rum.
Drip Coffee 700

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



