FRG 11:30 - 18:00

s JOSORYRKIR SOFT DRINKS

Grilladar risaraekjur med
parmesan,
jardsveppamajonesi og
kryddjurtum. 4 stk
Grilled prawns with
parmesan, truffle
mayonnaise and herbs.4pc
2.190,- kr

Andavorrullur med
koriander, eldpipar- og
jardsveppasosu.6 stk
Duck spring roll with
cilantro, chilli- & truffle
sauce.6pc.

2.190,- kr

Hummus med kériander,
suraldin og sesamfraejum.
Kemur med grilludu
braudi.

Hummus with cilantro, lime
and sesame. Served with
grilled bread.

1.790,- kr

Beikonvafdar doodlur og
eldpipar. 6 stk
Bacon wrapped dates and
chili. 6pc
1.990,- kr

Djupsteikt larpera i \f
braudrasp med aioli &
eldpiparsdsu. 6stk
Crispy avocado with aioli &
chillisauce
1.990,- kr

Setar kartoflu franskar
med eldpiparmajénesi &
parmesan osti.
Sweet potato fries with chili
mayonnaise and parmesan
cheese.

1.190,- kr

Stokkar franskar kartoflur

Crispy fries.
990,- kr

Coke/Coke light 0,31
Pepsi/Pepsi max 0,31

Tup free 0,3
Appelsin/Orange soda 0,31
Kristall/ Sparkling soda 0,31
Malt 0,31

Tonic 0,21
Engiferbjér/Ginger beer 0,21

550,- kr
550,- kr
550,- kr
550,- kr
490,- kr
650,- kr
600,- kr
600,- kr
600,- kr
450,- kr

Engiferdl/Ginger ale 0,21
Epla- eda appelsinusafi 0.31/
apple- or orange juice

LETIVINS §20S /
GL4SS OF WINF

Hvitvin Hassins [ house
wine white 187ml
Raudvin Hassins | house
wine red 187ml

Piccini Prosecco 200m|
Moet e Chandon brut
Imperial 200ml

BIOR G KRANA, WRAFT BEERS

Gull LITE 0,41 - 4,4%

BOLI 0,41 -5,6%

Bjor vikunnar/Beer of the
week 0,4

1.300 - kr
1.500,- kr
1.600,- kr

BIOR 1 FLOSKU/BOTTEEN BER.

Bri6 0,331-4,7%

AUSTRI - Herdubreid 0,331 - 4,0%
AUSTRI - Skessa 0,331 -7,2%

KHB - Borghildur lager 0,33 - 4,7%
Snorri 0,331-5,3%

Ulfur 0,331-5,9%

Somersby Apple 0,331 - 4,5%

Non alcoholic beers - Please ask

1.400 - kr
1.550,- kr
1.850,- kr
1.550,- kr
1.550,- kr
1.600,- kr
1.300,- kr

690,- kr
the waiter what we got today.

HAPPY tHOUR HOM 16 - 18

Bjor @ krana - Draft beer
Léttvinsglas - glass of wine
Kokteill vikunnar - cocktail of the

KOKTEILGR HUSSTNS)
HOUSE COCKTAILS

"Spicy lover” ﬁ

Dokkt romm - PEssou - eldpipar sirop -
engifer 6l.

Dark rum - Passoa - chili syrup - Ginger
ale.

2.700,- kr

"Mango bliss” @

Vodka - mango likjor - straldinsafi -
appelsinusafi - elderflower sirdp.
Vodka - mango liguor - lime juice - orange
juice - elderflower syrup.
2.700,- kr

"Love potion” @

Vodka - ferskju likjor - tronuberjasafi -
sitronusafi.

Vodka - peach liguor - cranberry juice -
lemon juice.

2.700,- kr

"Hugo Boss” @

Elderflower likjor - rabarbara sirdp -
hindberjamauk - prosecco - dvextir.
Elderflower liguor - rhubarb syrup -

raspberry purée - prosecco - fruits.
2.700,- kr

"Winnie the poo” @

Gin - hunang - sitrénusafi - ferskjulikjor.
Gin - honey - lemon juice - peach liquor.
2.700,- kr

"Summer vibes" @

Vodka - dstaraldin - mango - saraldinsafi
- sotavatn.

Vodka - passion - mango - lime juice -
sparkling water.

2.700,- kr

w

KLASSISKIR
KOKTEILaR/ CLASSIC COCKTAIL

Mojito

Ljost romm - hréasykur - saraldin - mynta
- sotavatn.

Light rum - raw sugar - lime - mint -
sparkling water.

2.500,- kr

Aperol Spritz @

Aperol - Prosecco - sdtavatn - appelsina.
Aperol - Prosecco - sparkling water -
orange.

2.500,- kr

Whiskey sour @

Bourbon Visky- eggjahvita - sitrénusafi -
sykursirdp - angostura bitter.

Bourbon whiskey - egg white - lemon
juice - sugar syrup - angostura bitter.
2.700,- kr

Negroni %

Gin - Campari - vermat -
appelsinuborkur.

Gin - Campari - Vermouth - orange peel.
2.700,- kr

Paloma @

Tequila - straldinsafi - sykursirép -
bleikur greip safi.

Tequila - lime juice - sugar syrup - pink
grapefruit juice.

2.700,- kr

"Hérads maldyr”[ "Shire Mule” @
Vodka - suraldinsafi - engiferbjor.

Vodka - lime juice - ginger beer.
2.700,- kr




KOKTEILGR/ DESSERT COCTAILS

GAFENGIR KOKTEILAR MO
QECONOLIC COCKTAILS

Espresso martini ﬁ

Espresso - vodka - karamellusirép -
Kahlua.

Espresso - vodka - caramel syrup -
Kahlua.

2.700,- kr

Almond dream ﬁ

Amaretto- pisang likjor- rjomi.
Amaretto - pisang liquor - cream.
2.700,- kr

Caragjillo @

Espresso - likjor 43.
Espresso - liquor 43.
2.200,- kr.

Irish coffee

Kaffi - jameson viski - padursykur -
peyttur rjémi.

Coffee - Jameson whiskey - brown
sugar - whipped cream.

2.500,- kr

GIN KOKTEILAR/ 41N
COCKTAILS

"Sudreen sveifla | Southern sunset ﬁ
Appelsinusafi - ananassafi - straldin guf
- sitronusafi - greanadine - sykursirdp.
orange juice - pineapple juice - lime juice
- lemon juice - grenadine - sugar syrup.
1.200,- kr

Astar skrimslis / Passion monster
Astaraldin - Vanillu sirép - sétavatn.
Passion - vanilla sirup - sparkling water.
1.200,- kr

Rabarbara Résa / Rhubarb Rose @

Rabarbara sirdp - Hindberja mauk -
suraldin - Tonik

Rhubarb syrup - raspberry purré - lime -
Tonic

1.200,- kr

STERKT GFENG1/STRONG LIOUOK

Vodka

Bacardi Carta Blanca

Bacardi Carta Oro

Bombay Gin/KHB- Gin

Gordon's gin / Tanqueray gin1.600,- k
Sevilla orange Gin 1.600,- k
Jameson/Jack Daniels 1.900,- k
12 - 16 Yo whiskey 2.200/3.800- k
Cognac VS

Cognac VSOP

Cognac X0

Sierra Tequila

Casamigos Tequila

PADP ER MEIRA URVAL A
BARNUM
WE HAVE MORE SELECTION AT THE BAR

KHB - Gin fré Borgarfirdi Eystra - Tonic - saraldin.

KHB - Gin from Borgafjordur Eystri - Tonic - lime.

2.200,- kr

Sevilla orange Gin - eldrablom likjor - bleikt greip gos.

Sevilla orange gin - elderflower liquor - pink grapefruit soda.

2.400,- kr

Bombay Gin - Tonik - hvdnn - sitronubdrkur - einiber.

Bombay Gin - Tonic - angelica - lemon peel - juniper berries.

2.200,- kr
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