
Our Kitchen wings & cauli

SIDES

kids

DESSERT 1.950 kr.

Buffalo kjuklingavængir  & gráðostasósa
Buffalo chicken wings & Blue cheese sauce
8 stk/pcs   2.590 kr.  |  16 stk/pcs   3.990 kr.

Kóresk BBQ kjúklingavængir & Ranch dressing
Korean BBQ chicken wings & Ranch dressing
8 stk/pcs   2.590 kr.  |  16 stk/pcs   3.990 kr.
   
Cauliflower Buffalo fried or Korean BBQ  
½  2.490 kr.  |  1/1  3.790 kr.

Stökkar franskar & kokteilsósa 
Crispy fries & coktailsauce

Mozzarella stangir  
Jalapeno – rjómaostur – sólþurkaðir tómatar – Aioli
Crispy Mozzarella sticks  
Jalapeno – cream cheese – sundried tomatoes – Aioli
                                            
Djúpsteikt blómkál BBQ / Buffalo 
Fried cauliflower BBQ / Buffalo

Kjúklingavængir 3 stk  BBQ / Buffalo 
Chicken wings 3 pcs  BBQ / Buffalo

Laukhringir & dijon dressing
Onionrings & dijon dressing
 
Auka sósa / Extra sauce
Blue cheese – Ranch – Buffalo – Korean BBQ – Béarnaise
290 kr.

Mjúk súkkulaði – Döðlukaka 
Volg karamella – vanilluís
Sticky Toffee pudding
Butterscotch caramel – vanilla ice cream

Ostborgari með frönskum & tómatsósu 
Cheeseburger with fries & ketchup 
1.590 kr.

Djúpsteiktur kjúklingur með frönskum & tómatsósu 
Fried chicken with fries & ketchup
950 kr.

Vanillu eða súkkulaði ís
Vanilla or Chocolate ice cream
950 kr.

Við leggjum okkur fram við að mæta þörfum þeirra sem hafa ofnæmi eða mataróþol. Spyrjið starfsfólk okkar um frekari upplýsingar  
We try our very best to accomodate for allergens & intolerances. Please ask a member of staff for more info

Wings Wednesday
ALL YOU CAN EAT

Fyrir verðið á stórum skammti /  
For the price of the large portion

The sharing punk 
6 buffalo chicken wings – 4 mozzarella sticks 
– 2 quesadillas – onion rings & sauces

4.950 kr.

1.390 kr.
Local Favourites 2.990 kr.

Villisveppa Risotto krókettur
Grænt salat – stökkur parmeasan – vinaigrette
Wild mushroom Arancini 
Mixed leafs – parmesan crisps – vinaigrette

Heitreyktur lax hússins
Kartöflu rösti – límónu jógúrt
House smoked salmon
Potato rosti – lime yogurt 

Hreindýrabollur að hætti Patricks
Smælki kartöflur – rabbarbari – rauðvíns gljái 
Chef Patrick´s Reindeer meat balls 
Baby potatoes – rhubarb – red wine jus

Brasserað lamba & svartbauna quesadillas
Coriander salsa – lárperu dressing
Birch smoked lamb quesadillas 
Black beans – coriander salsa – avocado dressing

Hægeldað nautafillet smorrebrod
Steikt smælki – bérnaise – graslaukur
Seared beef & garlic toast
Baby potatoes – béarnaise – chives

Mælum með 2 réttum eða nokkrum til að deila  
We recommend 2 courses or few for sharing

Burgers 2.990 kr.
Cajun nautahamborgari & reykt svínalæri BBQ 
Dijon dressing – laukhringir – gúrka
Cajun style beef burger & smoked pulled pork 
Dijon dressing – onion rings – pickles

Steikt rauðrófu & sveppa falafel borgari
Græn lauf – tómat lauksulta
Fried mushroom & beetroot falafel burger
Mixed greens – tomato onion jam

Buffalo kjúklingaborgari
Sítrus hrásalat – gráðosta dressing
Buffalo Chicken Burger
Citrus coleslaw – blue cheese dressing

Einfaldur ostborgari
Kál - tómatar – mæjó – tómatsósa
Just a cheeseburger
Lettuce – tomato – mayo – ketchup

Bætið við frönskum / Add fries: 490 kr.
Tvöfaldur / Double + 590 kr.


