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1

N
1 Lasagna, hvitlauksbraud og hrasalat.

manudagur, 17. agust 2026

Lasagna & garlic bread and Coleslaw.

2 [slensk Kjotsapa med (Lambakjoti, kartdflum og réfum) braudi

Icelandic meat soup (lamb, swede, potatoes, vegetables), bread bun

3 St. Risarekjur i hvitlaukssmjori 4 Tagliatelle pasta med papriku, sveppum, gulrétum, kirsuberjatomotum. Velouté-sosa og hvitlauksbraudi.

Large prawns in garlic butter. On tagliatelle pasta. Bell peppers, mushrooms, carrots, cherry tomatoes. Velouté sauce. Garlic bread.

I Hamborgari med osti og surum girkum, Iceberg, tomat og lauk, bata franskar og koktelsosa.

Hamburger with cheese and pickles, Iceberg, tomato and onion, boat fries and Icelandic cocktail sauce.

5 Spaghetti Carbonara med bacon, bladlauk, rjémasésu og hvitlauksbraudi. Avaxtabakki Meléna og appelsinubétur.

Spaghetti Carbonara with bacon, leek, creamy pasta sauce and garlic bread | Fruits, melon & orange

Blaberja Skyrskal. 560g Blaber, epli, jardaber, banani, kokosflogur.
Blueberry Skyr bowl. 560g Blueberries, apples, strawberries, bananas, coconut flakes.

7 Pizza med Pepperoni Bacon, ostatvennu & oregano. // Pizza with Pepperoni, Bacon, double cheese & Oregano.

8 Kjuklingaleggir. Klettasalat, gulraetur, maiskorn. Egg, blomkal, parisarkartoflur. Hvitlaukssosa.

Chicken legs. Rocket lettuce, carrots, corn grains. Eggs, cauliflower, Parisian potatoes. Garlic sauce.

Vegan snitsel. Klettasalat, gulretur, maiskorn. Blomkal, Parisarkartoflur. hvitlaukssosa.

Vegan snitsel. Rocket lettuce, carrots, corn grains. Cauliflower, Parisian potatoes. garlic sauce.

N| bridiudagur, 18. dgust 2026
1 Tagliatelle, kjuklingur, bacon, greenmeti i rjdmasosu, hvitlauksbraud. | Chia-blaberjagrautur.

Tagliatelle with chicken & bacon, vegetables, creamy sauce, garlic bread. | Chia bluberry-coconut smoothie.

2 Plokkfiskur med kartofluteningum, ragbraudi og appelsinubati. | Vanillubudingur med jardaberjagraut.

Fish stew with boiled potatoes, rye bread and orange | Vanilla pudding with strawberry cream

3 St. Risarekjur i hvitlaukssmjori & Tagliatelle pasta med papriku, sveppum, gulrdtum, kirsuberjatomotum. Velouté-sosa og hvitlauksbraudi.

Large prawns in garlic butter. On tagliatelle pasta. Bell peppers, mushrooms, carrots, cherry tomatoes. Velouté sauce. Garlic bread.

Hamborgari med osti og surum girkum, Iceberg, tomat og lauk, bata franskar og koktelsosa.
Hamburger with cheese and pickles, Iceberg, tomato and onion, boat fries and Icelandic cocktail sauce.

5 Spaghetti Carbonara med bacon, bladlauk, rjémasésu og hvitlauksbraudi. Avaxtabakki Melona og appelsinubétur.

Spaghetti Carbonara with bacon, leek, creamy pasta sauce and garlic bread | Fruits, melon & orange

Blaberja Skyrskal. 560g Blaber, epli, jardaber, banani, kokosflogur.
Blueberry Skyr bowl. 560g Blueberries, apples, strawberries, bananas, coconut flakes.

7 Pizza med Pepperoni Bacon, ostatvennu & oregano. // Pizza with Pepperoni, Bacon, double cheese & Oregano.

8 Tortillakaka,(skinka,paprika,chilli,raudlauk), Hrisgrjon-(gulraetur, sellery, bladlaukur), Salsa-salat, rjomalogud Salsasosa, Melonubiti.

Tortilla cake, (ham, peppers, chilli, red onion), rice-(carrots, celery, leeks), salsa-salad, creamy salsa sauce, melon pieces.

Tortillakaka,(oumph,paprika,chilli,raudlauk), Hrisgrjon-(gulraetur, sellery, bladlaukur), Salsa-salat, Salsas6sa, Melonubiti.

Tortilla cake, (oumph, paprika, chilli, red onion), Rice-(carrots, celery, leeks), Salsa-salad, Salsa sauce, Melon pieces.

Ni miodvikudagur, 19. agiist 2026
1 Ungverskt lamba gtllas i rjomasosu med greenmeti, setri kartdflumus, smabraudi | Grenmetisstipa baett med rjoma.

Hungarian lamb goulash with mashed sweet potatoes, vegetables, bread bun | Creamy made vegteable soup.

2 Fiskur & franskar med kokteilsosu, greenum baunum og hrésalati, sitronubat.

Fish & chips (Cod) with Icelandic mayonnaise sauce, green beans, lemon and Coleslaw

3 St. Risarekjur i hvitlaukssmjori 4 Tagliatelle pasta med papriku, sveppum, gulrdtum, kirsuberjatomotum. Velouté-sosa og hvitlauksbraudi.

Large prawns in garlic butter. On tagliatelle pasta. Bell peppers, mushrooms, carrots, cherry tomatoes. Velouté sauce. Garlic bread.

Hamborgari med osti og surum girkum, Iceberg, tomat og lauk, bata franskar og koktelsosa.
Hamburger with cheese and pickles, Iceberg, tomato and onion, boat fries and Icelandic cocktail sauce.

5 Spaghetti Carbonara med bacon, bladlauk, rjémasésu og hvitlauksbraudi. Avaxtabakki Meléna og appelsinubétur.

Spaghetti Carbonara with bacon, leek, creamy pasta sauce and garlic bread | Fruits, melon & orange

Blaberja Skyrskal. 560g Blaber, epli, jardaber, banani, kokosflogur.
Blueberry Skyr bowl. 560g Blueberries, apples, strawberries, bananas, coconut flakes.

7 Pizza med Pepperoni Bacon, ostatvennu & oregano. // Pizza with Pepperoni, Bacon, double cheese & Oregano.

8 St-Lax 4 salsasosu, Dalasalat, spergilkal, graent Pestd, melona. Blomkals maukstipa med rjomaosti & Parmisan. KETO.

Baked salmon with salsa, Salad, Broccoli, Green Pesto, Melon, Cauliflower soup with cream cheese & Parmisan. KETO.

I St-Tofu. 4 salsasosu, Dalasalat, spergilkal,melona. Blomkals mauksupa.

baked -Tofu. on salsa sauce, Dala salad, broccoli, melon. Cauliflower puree soup.
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Vikan no : 34

fimmtudagur, 20. dguist 2026
Eggjantdlur & nautastrimlar, paprika, raudlaukur, gulretur, spergilkal, belgbaunir i ostrusosu. | Ministrone supa og smabraud.

Egg noodles & beef strips, peppers, red onions, carrots, broccoli, legumes in oyster sauce.| Ministrone soup and small breads.

Djupsteikt ysuflok med bleikri tartarsosu, hrisgrjonum, gufus.kartéflum. | Ministrone siipa og smébraud

Deep fried haddock with sauce Tartar (pink), rice, potatoes. | Ministrone soup small breads.

St. Risarakjur i hvitlaukssmjori 4 Tagliatelle pasta med papriku, sveppum, gulrétum, kirsuberjatomdtum. Velouté-sosa og hvitlauksbraudi.

Large prawns in garlic butter. On tagliatelle pasta. Bell peppers, mushrooms, carrots, cherry tomatoes. Velouté sauce. Garlic bread.

Hamborgari med osti og sirum gurkum, Iceberg, tomat og lauk, bata franskar og koktelsosa.

Hamburger with cheese and pickles, Iceberg, tomato and onion, boat fries and Icelandic cocktail sauce.

Spaghetti Carbonara med bacon, bladlauk, rjomasosu og hvitlauksbraudi. Avaxtabakki Melona og appelsinubatur.

Spaghetti Carbonara with bacon, leek, creamy pasta sauce and garlic bread | Fruits, melon & orange

Bléaberja Skyrskal. 560g Bléber, epli, jardaber, banani, kokosflogur.

Blueberry Skyr bowl. 560g Blueberries, apples, strawberries, bananas, coconut flakes.

Pizza med Pepperoni Bacon, ostatvennu & oregano. // Pizza with Pepperoni, Bacon, double cheese & Oregano.

Kjuklingaleri Tandoori, bakadr gulretu, sumarsalat, Tomatar, Egg, hvitlaukssosa, Naan braud.

Chicken Thighs Tandoori, Baked Carrot, Summer Salad, Tomatoes, Egg, Garlic Sauce, Naan Bread.

Steikt Oump! med Tandoori, bakadr gulraetu, sumarsalat, Melona, hvitlaukssosa, Naan braud.

Fried Oump! with tandoori, baked carrot, summer salad, melon, garlic sauce, naan bread.

fostudagur, 21. agiist 2026
Hamborgahryggur, villisveppasosa, st.kartflur (salt-pipar), Romanesko graenmeti. | [tolsk laukstpa [Vinabraud med vanillu.

Smoked rack pork, wild mushroom sauce, potatoes, Romanesko vegetables. | Italian onion soup | Viennese bread with vanilla.

Ofnbakadur Porskhnakki med hvitlauk-ristudu hvikali, gladar Dill kartoflur, velouté-sosu med fennel. | itdlsk laukstpa. | Vinabraud.

Oven-baked cod neck with garlic-roasted cabbage, glazed Dill potatoes, velouté sauce with fennel. | Italian onion soup. | Pastry.

St. Risareekjur i hvitlaukssmjori 4 Tagliatelle pasta med papriku, sveppum, gulrétum, kirsuberjatomotum. Velouté-sosa og hvitlauksbraudi.

Large prawns in garlic butter. On tagliatelle pasta. Bell peppers, mushrooms, carrots, cherry tomatoes. Velouté sauce. Garlic bread.

Hamborgari med osti og surum girkum, Iceberg, tomat og lauk, bata franskar og koktelsosa.

Hamburger with cheese and pickles, Iceberg, tomato and onion, boat fries and Icelandic cocktail sauce.

Spaghetti Carbonara med bacon, bladlauk, rjémasésu og hvitlauksbraudi. Avaxtabakki Meléna og appelsinubatur.

Spaghetti Carbonara with bacon, leek, creamy pasta sauce and garlic bread | Fruits, melon & orange

Blaberja Skyrskal. 560g Blaber, epli, jardaber, banani, kokosflogur.
Blueberry Skyr bowl. 560g Blueberries, apples, strawberries, bananas, coconut flakes.

Pizza med Pepperoni Bacon, ostatvennu & oregano. // Pizza with Pepperoni, Bacon, double cheese & Oregano.

Kebab (kalkin) i paninibraudi, spinatblod. Steiktir sveppir ,laukur og paprika, Kebab sosu), Setkartdflufranskar, Kebab sosa.

Kebab (turkey) in panini bread, spinach leaves. Fried mushrooms, onions and peppers, Kebab sauce), Sweet potato chips, Kebab sauce.

Kebab (Oumph") i Panini braudi spinatbldd. St- sveppir, laukur og paprika, S@tkartdflufranskar, Kebab sosa.

Kebab (Oumph") in Panini bread, spinach leaves. Fried mushrooms, onions and peppers. Sweet potato chips, Kebab sauce.

laugardagur, 22. agust 2026
Grilladur kjuklingur (leggir) , Bata-(franskar) kartoflur, kokteilsosa, og hrasalat.

Baked chicken (drumstick), fried potato wedges, cabbage salad and Icelandic sauce .

Gratinerud Porskur i rjomakarrisdsu med Dill smjrgladum kartoflum og hrisgrjonum. | Sellerisiipa baett med rjoma.

Gratinated Cod in curry sauce, Dill glazed potatoes and rice. | Creamy made celery soup

sunnudagur, 23. dgist 2026
St kalktnarsnitsel, steiktar kartoflur (Pipar-steinselju), Rusticana Blanda, piparsdsa med purtvini. | Berja & hafra smoothie.

Fr Turkey snitsel, Fried potatoes (Pepper-parsley), Rusticana Mix, pepper sauce with port | Berry & oat smoothie.

Spaghetti Carbonara med bacon, bladlauk, rjomasosu og hvitlauksbraudi. Avaxtabakki Melona og appelsinubétur.

Spaghetti Carbonara with bacon, leek, creamy pasta sauce and garlic bread | Fruits, melon & orange

Pantanir: Panta parf hadegismat fyrir kl 09:00 4 morgnanna fyrir rétti no 01-09, lamark 3 matar.
Orders: Lunch must be ordered before 09:00 in the morning for dishes no 01-09, minimum 3 meals.

Pantanir 4 mat um helgar og helgidogum barf ad panta fyrir kl 13:00 a fostudegi. Réttir 01 og 02 i bodi
Orders for food on weekends and public holidays: Must be ordered by 1:00 pm on Friday Dishes 01 and 02 available

Pantad er i sima 551810, eda netpontun barf ad lata stofna adgang ba er einnig heegt ad panta fyrir vikuna
Order by phone 551810, or online order requires access to be created, then you can also order for the week

matsedill a ensku
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