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Forréttir / Starters

Kremud sjavarréttarstipa
Nyveiddur fiskur i matarmikilli stipu, braud & beytt smjér
Creamy seafood soup
Freshly caught fish in a hardy soup with bread & whipped butter
3.450.-

Grilladar risarakijur fra Argentinu
Borid fram & p6nnu, hvitlaukssmjor, braud
Garlic roasted Argentine shrimp
Served on a pan, garlic butter, bread
3.600.-

Djipsteikt blomkal (Vegan)
Buffalo hot sauce, chili mayo, wasabi hnetur
Deep-fried cauliflower (Vegan)]
Buffalo hot sauce & chili mayo, wasabi nuts
3.350.-

Aftur til fortidar
2 tegundir af sild, grafinn lax, reykt bleikja,
piparrotarsdsa, reekjucocktaill, ristad braud
Back to the past
2 types of herring, graviax, smoked char,
horseradish sauce, shrimp cocktail, toasted bread
3.600.-

Salat med risarekjum
Seett chili-smjor, grillad braud, wasabi hnetur, stokkt avocato
Salad with king prawns
Sweet chili butter, grilled bread, wasabi nuts, crispy avocado
3150.-

Cave Man Nautacarpaccio
Klettasalat, teriyaki, parmesan, black garlic mayo, furuhnetur
Cave Man Beef carpaccio
Lambs lettuce, teriyaki, parmesan, black garlic mayo, pine nuts
3.390 -

Grillud bleikja dr landeldi
Lakkris-mangg-salsa, bygg & krydd
Arctic Char, Lava farmed
liquorice-mango-salsa, barley & herbs
3.250.-
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Veidi dagsins —
Veidi dagsins er alltaf borin fram & ponnu,

braud, peytt smjor
Catch of the day — See board
Catch of the day is always served
in the pan along with bread & whipped butter

Adalréttir / Main Courses

Ponnusteiktur sélkoli
Raekjur, mondlur, sitrénusmiér, risotto, epli, dill
Pan-fried lemon sole (Microstomus kitt]
Shrimp, almonds, lemon butter, risotto, apple, dill
5950

Mini taco - rekjur fra Argentinu
[ tempura, guacamole, chili mayo, syrt greenmeti, teriyaki, wasahi hnetur
Mini tacos with Argentine shrimp
In tempura, guacamole, chili mayo, pickled vegetables, teriyaki, wasabi nuts
4.950.-

Mini taco - anda confit
Seljurdtarmus, hoisin, granatepli, syrt greenmeti, piparperlur
Mini tacos with duck confit
Celery root purée, hoisin, pomegranate, pickled vegetables, pepper pearls
4950 -

Villisveppa Wellington (Vegan)
Rotargraenmeti, kokos villisveppasosa, kartdflusmeelki, kryddjurtir
Wild mushroom Wellington (Vegan]

Root vegetables, coconut-mushroom sauce, potato bites, herbs
5.750.-

Humarpanna kaffivagnsins
Grilladir humarhalar i skel, hvitlaukssmior, sitréna, steinselja,
kartoflu smeelki, salat hussins, “dip”, braud & peytt smjér
Langoustine pan
Grilled langoustine tails in the shell with garlic butter, lemon,
parsley, potato bites, house salad, dip, bread & whipped butter
9.750.-




Hvitlauksristadur humar i skel
Salat hussins, braud, peytt smjér
Garlic roasted langoustine in shell
House salad, bread. whipped butter
9.450 -

Sjavarréttarpanna
Gellur, humar, porskur, raekjur, sélkoli, syrt greenmeti, seljurotarmus, grasker,
kartoflusmaelki, lauksmjtr, kryddjurtir, braud & dip
Sizzling seafood pan
Fish tongues, lobster, cod, shrimp, halibut, pickled veg, celery root purée,
squash, potato bites, onion butter, herbs, bread & dip
8.900.- amann / per person

Lambakatilettur i raspi
Lauksmjor, parisarkartoflur, rabarbarasulta, heimalagad raudkal
Breaded lamb chops
Onion butter, Parisian potatoes, rhubarb jam, homemade red cabbage
6.900.-

Hamborgari 140g
Maribou ostur, bacon, lauksulta, sosa, kal, tématur, strar grkur, franskar
Burger 140g
Maribou cheese, bacon, onion jam, sauce, lettuce, tomato, pickles, fries
4.800.-

Eftirréttir / Desserts

Volg sikkuladi-brownie fudge
Vanilluis, karamellussa, jardaber balsamic, crumble
Warm chocolate brownie fudge
Vanilla ice cream, caramel sauce, Strawberry balsamic, crumble
2.450 -

Ommu rabarbara-pie
Med kanil crumble & vanilluis
Grandma'’s rhubarh pie
With cinnamon crumble & vanilla ice cream
2450

Logandi ponnukdkur (2 stk)
Jardaberjarjomi, dvaxta-cocktail, Grand Marnier
Flaming pancakes (2 pcs)]
Strawberry cream, fruit cocktail, Grand Marnier - flambéed at your table
2.450.-



Klassiskir réttir / The Classics

Fiskur & franskar
Raudkalshrasalat, tartarsosa
Fish & chips,

Red cabbage-slaw, tartar sauce
5350 -

,J0i Chef“ special
Porskur i raspi, sveppagratin, bernaise, kartoflusmaelki
eda franskar, raudkalshrasalat, sinnepsdressing
Breaded cod, mushroom gratin, béarnaise, potato bites
or fries, red cabbage slaw, mustard dressing
5450 -

Ponnusteiktar gellur
Hvitlaukssmidr, arstidargreenmeti, kartoflu smeelki, borid fram { pénnu
Pan fried cod tongues — “the icelandic oyster”
Garlic butter, seasonal vegetables, potato bites, served in the pan
5.750.-

Lambalundir, Bernaise & franskar 4 gamla matann
Lamb tenderloin, Béarnaise and fries - old style
6.950.-
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Join The Rotten Shark Club

Rotten shark tasting with a shot of
“Black Death” (Brennivin) & beer

Get a certificate and a photo on
Kaffivagninn's wall of fame & good vibes
Ask the waiter

3.500-




Hestaskal?
One for the road?

Hvad fannst pér? lattu vita & Tripadvisor
What did you think? let others know on Tripadvisor



