
ROOM SERVICE

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



M O R G U N V E R Ð U R  /  B R E A K FA S T    0 6 : 0 0  -  1 1 : 0 0 

Ú R  B A K A R Í I N U  /  F R O M  O U R  B A K E RY

SÆTABRAUÐ DAGSINS / CHEF´S PASTRY OF THE DAY   935

Vínarbrauð / Danish   935

Smördeigshorn / Croissant   935

S A FA R  O G  Þ E Y T I N G A R  /  J U I C E S  A N D  S M O O T H I E S

Greipaldinssafi / Grapefruit juice   1430

Ferskur appelsínusafi / Freshly squeezed orange juice   1430

Eplasafi / Apple juice   660

Gulrætur, appelsínur & hafþyrnisber   1200

Carrots, oranges & sea buckthorn berries

Grænkál, agúrka, fennel & sellerí   1200

Kale, cucumber, fennel & celery

B R A U Ð  /  I N  H O U S E  B A K E D  B R E A D

Grillað súrdeigsbrauð með lárperu, eggi, fáfnisgrasolíu, radísum & garðakarsa   2860

Toasted sourdough bread with avocado, egg, tarragon oil, radish & garden cress

Ristað rúgbrauð með reyktum íslenskum laxi, eggjahræru & sýrðum gúrkum   2970

Rye bread toast with smoked Icelandic salmon, scrambled egg & pickled cucumbers

ÁV E X T I R  /  F R U I T

Árstíðarbundnir ávextir   2310

Seasonal Fruit Plate

Dishes may contain allergens
We are happy to provide alternatives to meet your dietary requirements

A  D I S C R E T I O N A RY  1 5 0 0  I S K  D E L I V E RY  F E E  W I L L  B E  A D D E D  T O  T H E  C H E C K



M O R G U N V E R Ð A R  S É R R É T T I R  /  B R E A K FA S T  S P E C I A L S  

PÖNNUKÖKUR / PANCAKES   2860

Pönnukökur, epli & kanill

Pancakes, apple & cinnamon compote

S K Y R    2 7 5 0

Með bláberja-compote & pistasíu-fáfnisgras granola

With blueberry compote & pistachio -tarragon granola

H A F R A G R A U T U R  /  O AT  P O R R I D G E    2 3 1 0

Með karamellíseruðum eplum, ristuðum möndlum & möndlumjólk

With caramelized apple, roasted almonds & almond milk

L Í F R Æ N  E G G  /  O R G A N I C  E G G S

Tides egg benedikt   2530

Tides eggs benedict

Tvö egg á alla vegu   2420

Two eggs any style

 

BÆTA VIÐ / ADD ON 

PRÓTEIN / PROTEIN   1300 each

Reyktur lax, íslenskt chorizo, kjúklingapylsa, svínapysla eða beikon

Smoked salmon, Icelandic chorizo, chicken sausage, pork sausage or bacon

GRÆNMETI / VEGGIES   700 each

Sveppir, tómatur, paprika, agúrka eða lárpera

Mushrooms, tomato, peppers, cucumber or half avocado 

OSTUR / CHEESE   800 each 

Brie, Tindur eða val úr nágrenninu 

Brie, Tindur or local selection 

A  D I S C R E T I O N A RY  1 5 0 0  I S K  D E L I V E RY  F E E  W I L L  B E  A D D E D  T O  T H E  C H E C K

Dishes may contain allergens
We are happy to provide alternatives to meet your dietary requirements



A L L  D AY    1 1 : 0 0  -  0 0 : 0 0

S Ú P U R  /  S O U P S

SÚPA DAGSINS / SOUP OF THE DAY   2100

Borin fram með súrdeigsbrauði / Served with sourdough bread

GRASKERSSÚPA / BUTTERNUT SQUASH SOUP   2400 

Borin fram með súrdeigsbrauði / Served with sourdough bread 

G R Æ N T  /  G R E E N S

OFURFÆÐUSALAT / SUPERFOOD SALAD (V)   2900

Lárpera, rauðrófur, sætkartöflur, kirsuberjatómatar & stökkt kínóa 

Avocado, beetroot, sweet potato, cherry tomatoes & crispy quinoa

GRÍSKT SALAT / GREEK SALAD   3200

Tómatar, gúrkur, ólífur, kapers, paprikur, fetaostur & pítubrauð

Tomato, cucumber, olives, capers, bell peppers, feta cheese & pita bread 

KLASSÍSKT SESAR SALAT / CLASSIC CAESAR SALAD   2800

Romain salat, brauðteningar & parmesan 

Romaine salad, croutons & parmesan 

Bæta við íslenskri kjúklingabringu / Add on Icelandic free range chicken breast   1100

Bæta við reyktum íslenskum laxi / Add on Icelandic smoked salmon   1300

Bæta við grilluðum tígrisrækjum / Add on grilled tiger prawns   1400

B Ú Ð U  T I L  Þ I T T  E I G I Ð  PA S TA  /  PA S TA  Y O U R  WAY

SPAGHETTI EÐA PENNE / SPAGHETTI OR PENNE 

Bolognese   4200

Pestó / Pesto   3400 

Tómatasósa / Tomato sauce   3400

Bæta við spergilkáli / Add on broccoli   750

Bæta við íslenskri kjúklingabringu / Add on Icelandic free range chicken breast   1100

Bæta við grilluðum tígrisrækjum / Add on grilled tiger prawns   1400

Dishes may contain allergens
We are happy to provide alternatives to meet your dietary requirements

A  D I S C R E T I O N A RY  1 5 0 0  I S K  D E L I V E RY  F E E  W I L L  B E  A D D E D  T O  T H E  C H E C K



H A M B O R G A R A R  &  S A M L O K U R  /  B U R G E R S  &  S A N D W I C H E S 

HAMBORGARINN / THE BURGER   5200

140 gr Black Angus nautgripakjöt, brioche brauð, ostur, beikon, kál, tómatar, súrar gúrkur, 

lauksulta & þrísteiktar franskar

140 gr Black Angus beef, brioche bun, cheese, bacon, lettuce, tomato, pickled cucumber, 

onion jam & triple coated fries

KJÚKLINGA QUESADILLA / CHICKEN QUESADILLA   4200

BBQ kjúklingur, karamellaður miso-laukur, grillaður maís, mozzarella, 

sýrður rjómi & guacamole

BBQ chicken, caramelized miso onion, grilled corn, mozzarella, 

sour cream & guacamole

KLASSÍSK KLÚBBSAMLOKA  / CLASSIC CLUB SANDWICH   4500

Kjúklingabringa, beikon, ostur, hrásalat, tómatar, srirachamæjónes,

súrdeigsbrauð & þrísteiktar franskar                                                              

Chicken breast, bacon, cheese, coleslaw, tomato, sriracha mayonnaise, 

sourdough bread & triple coated fries                                                                

RIFIN SAÐNINGARALDINS CUBANO / PULLED JACKFRUIT CUBANO (V)   4100

Súrar smágúrkur, Emmental ostur, spínat, panini brauð, BBQ sósa & þrísteiktar franskar  

Cornichon, Emmental cheese, spinach, panini bread, BBQ sauce & triple coated fries

NORÐUR-ATLANTSHAFS HUMARRÚLLA / NORTH ATLANTIC LOBSTER ROLL   4900

Humar frá Norður-Atlantshafi, reykt mæjónes, heimagert brioche brauð,                    

granatepli & þrísteiktar franskar

North Atlantic lobster, smoked mayonnaise, homemade brioche bun,                           

pomegranate & triple coated fries

Dishes may contain allergens
We are happy to provide alternatives to meet your dietary requirements

A  D I S C R E T I O N A RY  1 5 0 0  I S K  D E L I V E RY  F E E  W I L L  B E  A D D E D  T O  T H E  C H E C K



A Ð R I R  R É T T I R  /  O T H E R  C O U R S E S

NAUTALUND / FILET MIGNON   6500

200 gr írsk nautalund, miso-smjör, soðgljái & stökkt smælki

200 gr Irish beef fillet, miso butter, jus & crispy baby potatoes 

PÖNNUSTEIKTUR ÍSLENSKUR LAX / PAN SEARED ICELANDIC SALMON   5200

Steikt spínat, súrsuð íslensk ber & bisque sósa 

Sauteed spinach, Icelandic pickled berries & bisque sauce 

FISKUR & FRANSKAR / FISH & CHIPS   4400

Steiktur Atlantshafsþorskur, tartarsósa & þrísteiktar franskar 

Atlantic cod fillets, tartar sauce & triple coated fries 

KJÚKLINGAVÆNGIR / CHICKEN WINGS   3200

Íslenskir kjúklingavængir & asísk klístruð sósa 

Icelandic free range chicken wings & Asian sticky sauce

TRUFFLU MAKKARÓNUR & OSTUR / TRUFFLE MAC & CHEESE   3200 

Bæta við humri frá Atlantshafi / Add on North Atlantic lobster   1700 

M E Ð L Æ T I  /  S I D E S

Þrísteiktar franskar / Triple coated fries   1800

Franskar með trufflum & parmesan / Parmesan truffle fries   2600

Blandað grænmeti / Mixed greens   2500

Kókoshrísgrjón / Coconut rice   1800

Steikt blómkál / Fried cauliflower   2500

Dishes may contain allergens
We are happy to provide alternatives to meet your dietary requirements

A  D I S C R E T I O N A RY  1 5 0 0  I S K  D E L I V E RY  F E E  W I L L  B E  A D D E D  T O  T H E  C H E C K



S Æ T I R  B I TA R  /  S W E E T  B I T E S

BLÁBERJA SKYRMÚS / BLUEBERRY SKYR MOUSSE   2100

Skyrmús, bláberja compote, bláberja marengs & hvítsúkkulaði sósa 

Skyr mousse, blueberry compote, bluberry meringue & white chocolate sauce 

KARAMELLUEPLI / CARAMEL APPLE   2300

Eplafylling, karamellueplamús & karamellusósa

Apple frangipane, caramel apple mousse & caramel sauce

ELDFJALLA PAVLOVA / VOLCANIC PAVLOVA   2000

Karamellukrem, ávaxtasalat & þeyttur sítrónurjómi  

Caramel cremeaux, exotic fruit salad & citrus whipped cream

BÖKUÐ ALASKA / BAKED ALASKA   2200

Bökuð alaska með ástaraldinkaramellu & parfait

Baked alaska with passionfruit caramel & parfait

ÁVAXTABAKKI / SEASONAL FRUIT PLATE   2310

B A R N A S E Ð I L L  /  K I D S  M E N U

Penne pasta með tómatasósu   3000

Penne pasta in tomato sauce   

Stökkir kjúklingabitar & þrísteiktar franskar   3100 

Chicken fingers & triple coated fries   

 

Þreföld grilluð samloka með Gouda osti   2800

Triple decker toast with Gouda cheese   

Smáborgarar með nautaborgurum, káli, tómötum & osti   3200 

Sliders with beef patties, lettuce, tomatoes & cheese

Þrenns konar gufusoðið grænmeti   2400

Three types of steamed seasonal vegetables   

Dishes may contain allergens
We are happy to provide alternatives to meet your dietary requirements

A  D I S C R E T I O N A RY  1 5 0 0  I S K  D E L I V E RY  F E E  W I L L  B E  A D D E D  T O  T H E  C H E C K



D RY K K I R  /  B E V E R A G E S 

Pepsi   700

Pepsi Max   700

7 Up   600

Appelsín   600

3Cents Tonic   800

3Cents Soda   800

3Cents Aegean Tonic   800

3Cents Pink Grapefruit Soda   800

3Cents Sparkling Lemonade   800

3Cents Ginger Beer   800 
 
Sparkling Tea 750ml   6200

K A F F I  /  C O F F E E 

Filter Coffee   900

Espresso   550

Double Espresso   700

Americano   850

Cappuccino   900

Latte   910

TE / TEA   650

Earl Grey, English Breakfast

Green Tea, Peppermint

Chamomile

A  D I S C R E T I O N A RY  1 5 0 0  I S K  D E L I V E RY  F E E  W I L L  B E  A D D E D  T O  T H E  C H E C K



V Í N  /  W I N E  GL   BT

FREYÐIVÍN / BUBBLES

Glera, Frattola ZANOTTO 2100 11100 

Veneto, Italy    

Le Colture Brut Rose 2000   8500 

Merlot, Chardonnay, Veneto Italy

Laurent-Perrier La Cuvée Brut,  4400 25000 

Chardonnay, Pinot Noir, Meunier, Champagne, France  

RAUÐVÍN / RED

“M” Samartzis 2800 12700 

Merlot, Greece 

Torre Mora Etna Rosso Cauru 3000 13500 

Nerello Mascalese, Nerello Cappuccio, Sicily, Italy

Albert Bichon Horizon 2800 12900 

Pinot Noir, France 

RÓSAVÍN / ROSÉ

Konyari Rose 1900  8400 

Merlot, Cabernet Sauvignon, Cabernet Franc, Hungary  

Torre Mora Etna Rosato Scalunera  2900 13400 

Nerello Mascalese, Sicily, Italy

Miraval Cotes de Provence Rose 3300 24000 

Cinsault, Grenache, Rolle Syrah, Provence, France

A  D I S C R E T I O N A RY  1 5 0 0  I S K  D E L I V E RY  F E E  W I L L  B E  A D D E D  T O  T H E  C H E C K



HVÍTVÍN / WHITE GL BT

Samartzis Two Rivers Kontoura 2700  12400 

Savatiano, Greece

Torre Mora Etna Bianco Scalunera             2900              13200  

Carricante, Sicily, Italy 

Mischief & Mayhem Bourgogne Blanc  3000  19800 

Chardonnay, Bourgogne, France

B J Ó R  /  B E E R

EDITION Arctic Fox Hazy Pale Ale   2500

Gull   1600

Carlsberg Pilsner   1800

Bríó Pilsner 0%   1000

A  D I S C R E T I O N A RY  1 5 0 0  I S K  D E L I V E RY  F E E  W I L L  B E  A D D E D  T O  T H E  C H E C K


