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MATSEDILL
MENU

MORGUNVERDUR jsnastitsizoo
BREAKFAST - served until 10.00 am

MORGUNVERDARPLATTI
Hreerd eggq, beikon, reyk’rur lax, skinka, sdrdeigsbrou&,
rigbraud, dvextir.

BREAKFAST PLATTER
Scrambled eggs, bacon, smoked salmon, ham,

sourdough bread, rye bread, fruits 3.290

RZEZKJUKOKTEILL

Franskbraud med raekjum, 1000 eyja sésu, dilli, larpera, lime
og eggi
SHRIMP COCKTAIL

White bread with shrimps, 1000 islands
dressing, dill, avocado, lime and egg

REYKTUR LAX

Franskbraud med reyktum laxi, kaviar, eggjahreeru og dillsésu.

SMOKED SALMON

White bread w/smoked salmon, caviar, scrambled eggs
and dill dressing.

LARPERURIST
Strdeigsbraud, ldrpera, linsodid egg, kirsuberjatématar,
chilli, raudlaukur.

AVOCADO TOAST
Toasted sourdough bread, avocado,soft boiled egg,
cherry tomatoes, chili, red onion.

BEIKON MEP CAMEMBERT
Rugbraud m stskku beikoni, camembert, témat, paprika
og rifsberjasultu

BACON AND CAMENBERT
Rye bread with crispy bacon, camembert, tomatoes,
bell pepper and redcurrant jam

GRAFINN LAX OG LARPERA

Surdeigsbraud m. raudréfu og dkvaitisgrofnum lax, ldrperu og eggi.

CURED SALMON AND AVOCADO

Sourdough bread with beetroot and aquavit cured salmon,
avocado and egg.

ROAST BEEF TIMRABADA MANNSINS
Rigbraud m. roast beef, tématum, Dijon, piparrét, svértum pipar
og speeldu eggi

ROAST BEEF RECOVERY

Rye bread with roast beef, tomatoes, dijon mustard,
horseradish, black pepper and fried egg

LUXUSSKINKA

Rigbraud m skinku, camemebert, Dijon, rifsberjasultu og radisum

HAM SPECIAL - CAMEMBERT

Rye bread with ham, camembert, Dijon mustard,

redcurrant jelly and radishes 2250
SKYRSKAL

med grandla, ferskum berjum, berjo compote og myntu.

SKYR BOWL 1890
With granola, fresh berries, berry compote and mint. ’
KANELHNUTUR

CINNAMON BUN 70
TIL HLIDAR SIDES

Speelt egg / Fried egg 590
Hreerd egg / Scrambled eggs 590
Ldrpera / Avocado 690
Beikon / Bacon 690

FISKUR & SKELDYR
FISH & SHELLFISH

RZEKJUPIRAMIDI
Franskbraud m/handpilludum athafsraekjum
og 1000 eyja sosu.

SHRIMP PYRAMID
White bread w/hand-peeled ocean shrimps
and 1000 islands dressing.

3.800

RAEKJUKOKTEILL
Franskbraud med reekjum, 1000
eyja sésu, dilli, ldrperu, lime og eggi.

SHRIMP COCKTAIL
White bread w/shrimps, 1000 islands
dressing, dill, avocado, lime and egg.

REYKTUR LAX
Franskbraud m/reyktum laxi,
kaviar, eggjahreeru og dillsésu.

SMOKED SALMON
White bread w/smoked salmon, caviar,
scrambled eggs and dill dressing.

GRAFINN LAX & LARPERA
Surdeigsbraud m/raudréfu- og
dkavitisgréfnum lax, ldrperu og eggi.

CURED SALMON & AVOCADO
Sourdough bread w/beetroot and aquavit
cured salmon, avocado and egg.

SILUNGAHROGN

Ristad braud m/silungahrognum,
syrdum rjéma, hrdum lauk og eggjaraudu.

TROUT ROE
Toast w/trout roe, sour cream,
raw onion and raw egg yolk.

H.C. ANDERSEN
Rugbraud m/stokku beikoni, lifrarksefu,
purtvinshlaupi, piparrét og steinselju.

H.C. ANDERSEN’S FAVOURITE
Rye bread w/crisp bacon, liver paté,
port aspic, horseradish and parsley.

BEIKON MEP CAMEMBERT
Rugbraud m/stokku beikoni, camembert,
témat, papriku og rifsberjasultu.

BACON WITH CAMEMBERT
Rye bread w/crisp bacon, camembert,
tomato, bell pepper and redcurrant jam.

ROAST BEEF MODERNE
Rugbraud m/roast beef, témstum, eggjum,
steiktum lauk og remuladi.

ROAST BEEF MODERN
Rye bread w/roast beef, tomatoes, eggs,
crisp onion and remoulade.

ROAST BEEF

TIMBRADA MANNSINS

Rugbraud m/roast beef, tématsneidum,
dijon-sinnepi, piparrét, svértum pipar og
spaeldu eggi.

ROAST BEEF RECOVERY

Rye bread w/roast beef, tomatoes,

dijon mustard, horseradish, black pepper
and fried egg.

ROAST BEEF BERNAISE
Rugbraud m/roast beef, stokkum
kartsfluflogum, sultudum lauk og
kaldri bernaise.

ROAST BEEF BERNAISE
Rye bread w/roast beef, crispy
potato chips, pickled onion and
cold bernaise.

NAUTATARTAR “R@RT”
Rugbraud m/ hrdu vrvalsnautakjsti,
kapers, lauk, raudbedum,
sinnepssdésu og eggi.

BEEF TARTAR “R@GRT”

Rye bread w/ hand-scraped beef tartar,
capers, onion, beetroot, mustard dressing
and egg.

LUXUSSKINKA -
CAMEMBERT

Rugbraud m/skinku, camembert,
dijon-sinnepi, rifsberjasultu, papriku
og radisum.

HAM SPECIAL - CAMEMBERT

Rye bread with ham, camembert,

dijon mustard, redcurrant jelly, bell peppers
and radishes.

2.900
Y2 2100

BOMBAY KJUKLINGASALAT
Ristad franskbraud
m/karrikjiklingasalati, témsétum,
laxarés og kaviar.

BOMBAY CHICKEN SALAD
Toast w/curry-chicken salad,
tomatoes, eggs, smoked salmon
and caviar.

SILD
HERRING

SILDARPLATTI
Smakk af fimm tegundum af sildum saman & disk.

Tilvalid ad deila.

HERRING PLATTER
Taste of five different types of herring served together.

Great for sharing.

4.400
O.P. Anderson dkavitissild —
O.P. Anderson Aquavit herring 2 3560
Fronsk lauksild 0,650
French onion herring Y 2.000
Sinneps- og maltviski sild —
Mustard and malt whiskey herring Vi 9,000

Allir sildarréttir eru bornir fram med rigbraudi,
smjiri, lauk, kapers, tomitum, egqgi oqg dilli.

All herring plales are served with rye bread, butter,
onion, capers, tomatoes, eqqgs and dill.

HEITIR RETTIR - sossimm fikizoco

WARM DISHES - served from 10.00 am

KALFASNITSEL
Beikon- og laukkartsflur, kapers, greenar
ertur, sitréna og sodsésa.

VEAL SCHNITZEL

Potatoes, capers, green peas, lemon

and gravy. 4.450 kr.

PURUSTEIK
Kartsflur, syrdar dgurkur, raudkal,
raudbedur og sodsésa.

ROAST PORK

Pickles, potatoes and gravy.

4150 kr.
1/2 3.100 kr

RIB EYE BREAD

Nauta rib eye, sardeigsbraud, steiktir
sveppir, syrdur laukur, kartofluskifur
og bernaise sésa.

RIB EYE BREAD

Rib eye, sourdough bread, fried
mushrooms, pickled onion, potato coins
and bearnaise sauce.

3.490 kr.

HEIT SMURBRAUD

WARM SMORREBR®D

RAUDSPRETTAN HANS JAKOBS
Rigbraud m/steiktri raudsprettu,
remuladi, laxarés med kaviar,

reekjum og spergli.

JAKOB’S PLAICE

Rye bread w/fried plaice, remoulade,
smoked salmon with caviar, shrimps
and asparagus.

3.450 kr.
1/2 2.650 kr

RAUDSPRETTA “EN DANSKER”
Rugbraud med steiktri raudsprettu,
sitrénumaejénesi, handpilludum
uthafsreekjum, sitrénu og dilli.

PLAICE “DANISH STYLE”
Rye bread w/ fried plaice,
lemon mayo, shrimps, lemon and dill.

3.450 kr.
1/2 2.650 kr

LIFRARKZAEFA - DANSK EVENTYR
Lifrarkeefa m/ riomasveppasésu,
beikoni, sultu og djupsteiktri steinselju.

LIVER PATE - DANISH FAIRYTALE
Liver paté with creamy mushroom sauce,
crisp bacon, jam and deep-fried parsley.

3100 kr.
1/2 2100 kr

KARTOFLUR & GRZENT

POTATOES & GREENS

VEGAN SMORREBR@D  veean
Rugbraud m/ hummus, ldérperu, radisum og
za atar.

VEGAN SMORREBR®D
Rye bread w/ edamame hummus, avocado,
radish and za’atar.

KARTOFFELMAD
Rugbraud m/kartsflum, stokku beikoni,
témstum, raudlauk og majénesi.

THE POTATO FARMER
Rye bread w/potatoes, crispy bacon,
tomatoes, red onion and mayonnaise.

SVEPPABRAUD
Ristad surdeigsbraud med steiktum
portobellosveppum, radisum, syrdum lauk,
hvitlaukssésu, epli og steiktri steinselju.

MUSHROOM TOAST

Toast with fried portobello mushrooms,
radishes, pickeld onion, garlic dressing, apples
and fried parsley mayonnaise, pickled onion
and cress.

YEGAN

OSTAR

CHEESE

D]UPSTEIKTUR CAMEMBERT
Borinn fram med ristudu franskbraudi,
vinberjum, papriku og sultu.

DEEPFRIED CAMEMBERT
Served with toast, grapes, bell pepper and jam.

OSTADISKUR

brjcir tegundir af islenskum ostum.

CHEESE PLATTER

Three types of Icelandic cheese. 2.750

SAETT

SOMETHING SWEET

KAKA DAGSINS - SPURPU PJONINN

ASK THE WAITER FOR CAKE OF THE DAY 1.250

Vinsamlegast upplysid starfsfélk okkar um

ofnaemi svo vid getum tryggt éryggi ykkar.

If you require allergen and nutritional info,
please speak to a member of the staff.




