
ROOM SERVICE

To place your order, please press the Guest Experience button on your telephone.



BREAKFAST   07:00 - 11:00

FROM OUR BAKERY

Danish / Vínarbrauð D,E,G,V   900  
Croissant / Smjördeigshorn D,E,G,V   900
Blueberry Muffin / Bláberjamúffa D,E,G,V   800 
Pain au Chocolat D,E,G,S,V   900 
Toasted Bread with Butter & Jam / Ristað brauð með smjöri & sultu D,G,V   1200

JUICES & SMOOTHIES

Apple Juice / Eplasafi   660
Orange Juice / Appelsínusafi   660 
Cranberry Juice / Trönuberjasafi   660
Ginger Shot / Engiferskot   500
Detox Carrot Juice / Detox gulrótarsafi   1100
Freshly Squeezed Orange Juice / Nýkreistur appelsínusafi   1300
Freshly Squeezed Grapefruit Juice / Nýkreistur greipaldinsafi   1300
Mango & Orange Smoothie / Mangó & appelsínu smoothie   1300
Blueberry, Raspberry & Apple Smoothie / Bláberja, hindberja & epla smoothie   1300

HEALTHY OPTIONS

BIRCHER MUESLI D,G,N,V   2300
Grated apple & almonds
Bircher múslí með rifnum eplum & möndlum

ICELANDIC SKYR D,N,V   2600
Homemade granola & blueberries
Skyr með heimagerðu granóla & bláberjum

CHIA SEED PUDDING N,VG   2200
Mango & coconut
Chiagrautur með mangó & kókos

OATMEAL PORRIDGE G,N,VG   2200
Almond milk & raisins
Hafragrautur með möndlumjólk & rúsínum

SMOKED SALMON ON RYE BREAD D,G,N,SF   2200
Icelandic salmon, dill cream cheese & garden greens
Reyktur lax á rúgbrauði með dill-rjómaosti & garðsalati

FRESH SEASONAL FRUITS & BERRIES VG   2100
Árstíðabundnir ávextir & ber

A DISCRETIONARY 1500 ISK DELIVERY FEE WILL BE ADDED TO THE CHECK

(D) Contains Dairy   (E) Contains Eggs   (G) Contains Gluten   (N) Contains Nuts
(S) Contains Soya   (SF) Contains Seafood   (V) Vegetarian   (VG) Vegan

Dishes may contain allergens. We are happy to provide alternatives to meet your dietary requirements.
Prices are inclusive of all taxes & service. We accept credit cards, debit cards, & contactless payments.



A DISCRETIONARY 1500 ISK DELIVERY FEE WILL BE ADDED TO THE CHECK

(D) Contains Dairy   (E) Contains Eggs   (G) Contains Gluten   (N) Contains Nuts
(S) Contains Soya   (SF) Contains Seafood   (V) Vegetarian   (VG) Vegan

Dishes may contain allergens. We are happy to provide alternatives to meet your dietary requirements.
Prices are inclusive of all taxes & service. We accept credit cards, debit cards, & contactless payments.

ALL TIME CLASSICS

SMØRREBRØD D,G,N,SF   2700
Rye bread with salmon gravlax, cream cheese, dill, radishes & a soft poached egg
Rúgbrauð með gröfnum laxi, rjómaosti, dilli, radísum & hleyptu eggi

GRAND MARNIER SOURDOUGH FRENCH TOAST D,E,G,V   3900
Vanilla bean infused crème anglaise & Grand Marnier macerated mixed berries
Súrdeigs eggjabrauð með vanillusósu & Grand Marnier blönduðum berjum

CHOCOLATE CHIP PANCAKES D,G,V   2600
Berries & maple syrup
Súkkulaðibita pönnukökur með berjum & hlynsírópi

HAM & GOUDA CHEESE CROISSANT D,E,G   1600
Smjördeigshorn með skinku & Gouda osti

JUST EGGS

CAVIAR & SMOKED SALMON OMELETTE D,E,G,SF   3900
Wild-caught salmon, crème fraîche, chives & toasted brioche
Ommeletta með kavíar & reyktum laxi, crème fraîche, graslauk & ristuðu brioche

SHAKSHUKA D,E,G,V   2800
Stewed vegetables, tomato sauce, feta cheese, fried egg & pan seared pita bread
Grænmeti, tómatsósa, fetaostur, steikt egg & pönnusteikt pítubrauð

TRUFFLE SCENTED SOURDOUGH AVOCADO D,E,G,V   3900
Poached egg, radish & Icelandic watercress
Trufflu súrdeigsbrauð með lárperu, linsoðnu eggi, radísu & vætukarsa

LANGOUSTINE EGG BENEDICT D,E,G,SF   3900
North-Atlantic langoustine, poached egg & hollandaise sauce
Egg Benedict með leturhumri, hleyptum eggjum & hollandaise sósu

TWO EGGS ANY STYLE D,E,V   2400

Add on bell pepper, onion, mushrooms, spinach, chili to the eggs D,V   100
Bæta papriku, lauk, sveppum, spínati, eldpipar við eggin

Add on ham, Gouda cheese, chorizo, chicken sausage to the eggs D   200
Bæta skinku, Gouda osti, chorizo, kjúklingapylsu við eggin



A DISCRETIONARY 1500 ISK DELIVERY FEE WILL BE ADDED TO THE CHECK

(D) Contains Dairy   (E) Contains Eggs   (G) Contains Gluten   (N) Contains Nuts
(S) Contains Soya   (SF) Contains Seafood   (V) Vegetarian   (VG) Vegan

Dishes may contain allergens. We are happy to provide alternatives to meet your dietary requirements.
Prices are inclusive of all taxes & service. We accept credit cards, debit cards, & contactless payments.

COLD CUTS & TOAST

CHEESE & CHARCUTERIE PLATTER D   1800
Osta & charcuterie úrval

SMOKED & CURED SALMON SF   1800
Reyktur & grafinn lax

LOCAL CHEESE SELECTION D,V   1400
Úrval íslenskra osta

SIDES

Sliced Tomatoes / Skornir tómatar VG   750
Half Avocado / Hálf lárpera VG   750
Fresh Cut Cucumber / Agúrkusneiðar VG   750
Sautéed Mushrooms / Steiktir sveppir VG   850 
Baked Beans / Bakaðar baunir VG   850
Hashbrowns / Kartöfluklattar D,V   850
Chicken Sausages / Kjúklingapylsur D,G   1400
Pork Sausages / Svínapylsur D,G   1400
Bacon / Beikon   1400
Chorizo   1400

COFFEE 

Filter Coffee   900
Espresso   720
Double Espresso   760 
Americano   870
Cappuccino   860
Latte   900
Flat White   860
Milk   550

TEA

Earl Grey   780 
English Breakfast   780
Green Tea   780
Peppermint Tea   780
Chamomile Tea  780

ALL OUR COFFEE & TEA ARE SUSTAINABLY SOURCED



A DISCRETIONARY 1500 ISK DELIVERY FEE WILL BE ADDED TO THE CHECK

(D) Contains Dairy   (E) Contains Eggs   (G) Contains Gluten   (N) Contains Nuts
(S) Contains Soya   (SF) Contains Seafood   (V) Vegetarian   (VG) Vegan

Dishes may contain allergens. We are happy to provide alternatives to meet your dietary requirements.
Prices are inclusive of all taxes & service. We accept credit cards, debit cards, & contactless payments.

ALL DAY   11:00 - 00:00

TO START

CAVIAR & ROASTED HOMEMADE BRIOCHE D,G,SF   19200
Ossetra kavíar & smjör
Ossetra caviar & butter

CHEESE & CHARCUTERIE PLATTER D   3800
Local cheese & selection of cold cuts
Osta & charcuterie úrval

LOCAL CHEESE SELECTION D,V   3800
Úrval íslenskra osta

SOUPS

TOMATO & ROASTED RED PEPPER SOUP VG   2100
Smoked paprika, olive oil & basil
Papriku tómatsúpa með reyktri papriku, ólífuolíu & basilíku

ICELANDIC SEAFOOD BISQUE D,G,SF   2800
Langoustine, clams, cream & lemongrass
Sjávarréttarsúpa með leturhumri, Freyjuskel, rjóma & sítrónugrasi

GREENS

ICELANDIC BURRATA D,G,V   3900
Warm focaccia, roasted cherry tomatoes, cracked pepper, balsamic caviar & extra virgin olive oil
Íslenskur burrata með focaccia, glóðuðum kirsuberjatómötum, pipar, balsamik kavíar & jómfrúarolíu  

CAESAR SALAD D,E,G,V   3600
Homemade sauce, grana padano & croutons 
Caesar salat með heimagerðri sósu, grana padano & brauðteningum

CHARRED BROCCOLI SALAD s,VG   3400
Broccoli, romanesco, lemon & sesame dressing
Grillað brokkólísalat með kóralkáli, sítrónu & sesamsósu

Add on Icelandic free range chicken breast / Bæta við kjúklingabringu   1100
Add on tiger prawns / Bæta við tígrisrækjum SF   1200



A DISCRETIONARY 1500 ISK DELIVERY FEE WILL BE ADDED TO THE CHECK

(D) Contains Dairy   (E) Contains Eggs   (G) Contains Gluten   (N) Contains Nuts
(S) Contains Soya   (SF) Contains Seafood   (V) Vegetarian   (VG) Vegan

Dishes may contain allergens. We are happy to provide alternatives to meet your dietary requirements.
Prices are inclusive of all taxes & service. We accept credit cards, debit cards, & contactless payments.

MAIN COURSES

BRAISED SHORT RIBS D   8700
Creamy polenta, gremolata, pickled pearl onion & red wine jus
Brasseruð nautarif með kremaðri pólentu, gremolata, gerjuðum perlulauk & rauðvínssósu

MISO GLAZED ICELANDIC COD D,G,S,SF   6200
Enoki mushrooms, cucumber, ginger & yuzu beurre blanc
Misogljáður þorskur með enoki sveppum, agúrku, engiferi & yuzu smjörsósu 

PAN-ROASTED CHICKEN SUPREME D   6200
White wine jus, truffle mashed potatoes & charred leek
Pönnusteikt kjúklingabringa með hvítvínssósu, trufflu kartöflumús & glóðuðum blaðlauk

CAULIFLOWER STEAK VG   4200
Quinoa, tahini & beetroot jus
Blómkálssteik með kínóa, tahini & rauðrófusósu 

THE SIGNATURE BURGER D,E,G   5400
150 g Black Angus, brioche bun, pickled cucumber, onion jam, 
Icelandic tomato, honey BBQ sauce & umami mayo
Hamborgari með 150 g Black Angus nautgripakjöti, brioche brauði, súrum gúrkum, 
lauksultu, tómötum, BBQ hunangssósu & umami majónesi

Add on bacon / Bæta við beikoni   450

FISH & CHIPS D,E,G,SF   4900
Atlantic cod fillets, mushy peas, tartar sauce & crispy fries
Þorskur með grænertumauki, tartarsósu & stökkum frönskum

CLASSIC CHICKEN SANDWICH D,E,G   5000
Sourdough bread, Gouda cheese, bacon, lettuce, chili mayo & steak fries
Klassísk kjúklingasamloka með súrdeigsbrauði, Gouda osti, beikoni, káli, chilimajó & steikarfrönskum

PASTA

CREAMY RIGATONI CARBONARA D,E,G   5600
Guanciale & Feykir
Kremað rigatoni carbonara með guanciale & Feyki

CHERRY TOMATO NAPOLETANA GNOCCHI VG   4600
Basil, sundried cherry tomatoes & olive oil
Napoletana gnocchi með sólþurrkuðum kirsuberjatómötum, basilíku & ólífuolíu

Add on burrata / Bæta við burrata D  650 
Add on Icelandic free range chicken breast / Bæta við kjúklingabringu   1100
Add on tiger prawns / Bæta við tígrisrækjum SF   1200



A DISCRETIONARY 1500 ISK DELIVERY FEE WILL BE ADDED TO THE CHECK

(D) Contains Dairy   (E) Contains Eggs   (G) Contains Gluten   (N) Contains Nuts
(S) Contains Soya   (SF) Contains Seafood   (V) Vegetarian   (VG) Vegan

Dishes may contain allergens. We are happy to provide alternatives to meet your dietary requirements.
Prices are inclusive of all taxes & service. We accept credit cards, debit cards, & contactless payments.

SIDES

Crispy Fries / Stökkar franskar VG   1400
Crispy Parmesan Truffle Fries / Stökkar trufflufranskar með parmesan D,V   1700
Steamed Vegetables / Gufusoðið grænmeti VG   1500
Steamed Rice / Gufusoðin hrísgrjón VG   1300

SWEET BITES

OPERA CAKE D,E,G,N,S,V   2800
Coffee ganache
Óperukaka með kaffikremi

CHOCOLATE PASSION FRUIT MOUSSE N,S,VG   2800
Mango coulis, mango-citrus salad & chocolate sponge
Ástaraldin súkkulaðimús með mangósósu, súkkulaðiköku & mangó- & sítrussalati

BLACK FOREST CAKE D,E,G,N,S,V   2900
Cherries & local berries
Kirsuberja súkkulaðiterta með berjum

ICE CREAM D,G,N,V   1900
Choice between vanilla, chocolate or salted caramel / Val um vanillu, súkkulaði eða saltkaramellu
Waffle cone, chocolate & coconut crumble
Vöffluform, súkkulaði & kókoskurl

SEASONAL FRUIT PLATE VG   2600 
Ávaxtabakki

KIDS MENU

CHICKEN FINGERS WITH CRISPY FRIES E,G   3200
Stökkir kjúklingafingur með frönskum

CLASSIC SLIDERS WITH CRISPY FRIES D,E,G   3200 
Beef patty, cheese, lettuce, tomato & ketchup
Klassískir smáborgarar með osti, káli, tómötum, tómatsósu & frönskum

PENNE PASTA G   3200 
Choice between tomato sauce or butter D
Val um tómatasósu eða smjör D



A DISCRETIONARY 1500 ISK DELIVERY FEE WILL BE ADDED TO THE CHECK

Dishes may contain allergens. We are happy to provide alternatives to meet your dietary requirements.
Prices are inclusive of all taxes & service. We accept credit cards, debit cards, & contactless payments.

BEVERAGES

Glacier Still Water / Sparkling Water  900
Pepsi / Pepsi Max   700
7 Up Zero Sugar   600
Appelsín   600
3cents Pink Grapefruit Soda   800 
3cents Sparkling Lemonade   800 
Fever-Tree Tonic Water   800 
Fever-Tree Ginger Beer   800 
Fever-Tree Ginger Ale   800
Apple Juice / Eplasafi   660
Orange Juice / Appelsínusafi   660 
Cranberry Juice / Trönuberjasafi   660
Ginger Shot / Engiferskot   500
Detox Carrot Juice / Detox gulrótarsafi   1100
Freshly Squeezed Orange Juice / Nýkreistur appelsínusafi   1300
Freshly Squeezed Grapefruit Juice / Nýkreistur greipaldinsafi   1300
Mango & Orange Smoothie / Mangó & appelsínu smoothie   1300
Blueberry, Raspberry & Apple Smoothie / Bláberja, hindberja & epla smoothie   1300
Sparkling Tea 750ml / Freyðandi te 750ml   6500
 

COFFEE 

Filter Coffee   900
Espresso   720
Double Espresso   760 
Americano   870
Cappuccino   860
Latte   900
Flat White   860
Milk   550

TEA

Earl Grey   780 
English Breakfast   780
Green Tea   780
Peppermint Tea   780
Chamomile Tea  780

ALL OUR COFFEE & TEA ARE SUSTAINABLY SOURCED



BEER

Gull   2100
First Lady   2800
Bríó Pilsner 0%   1500 

WINE

SPARKLING

Le Colture Sylvoz Prosecco Brut   2450 / 12090
Glera, Italy

Le Colture Brut Rosé   2200 / 9290
Chardonnay, Merlot, Veneto, Italy

Moët & Chandon Brut Impérial   32900
Chardonnay, Pinot Meunier, Pinot Noir, France

WHITE 

Inycon   2790 / 12000
Pinot Grigio, Italy

Simonnet-Febvre Petit Chablis   3790 / 16900 
Chardonnay, France

Castello della Sala Bramìto   22000
Chardonnay, Italy

RED 

Albert Bichot Horizon de Bichot   3290 / 14700
Pinot Noir, France

Castillo de Molina   2690 / 12500
Cabernet Sauvignon, Chile

Zuccardi Q   16800
Malbec, Argentina

ROSÉ

Torre Mora Scalunera Etna Rosato   3190 / 14490 
Nerello Mascalese, Italy

Gerard Bertrand Gris Blanc Rosé   11700
Grenache, France

A DISCRETIONARY 1500 ISK DELIVERY FEE WILL BE ADDED TO THE CHECK

Dishes may contain allergens. We are happy to provide alternatives to meet your dietary requirements.
Prices are inclusive of all taxes & service. We accept credit cards, debit cards, & contactless payments.


