
MENU
s t a r t e r s

Grilled shrimps
 

Smoked arctic char
On crunchy sourdough & dill sour cream 
(G)**(D)(S) 1990 

Garlic, coriander, lemon, habanero & 
olive oil. (D)(S) 2890

Bistro Fries
Served with our homemade Kröst sauce 

& mayo. (E)(GF) 1290

gruyére croquettes
Greuéer cheese& Potato croquettes with Parma ham.

(D)(V)(G) 2390

Melted White cheese
Baked local cheese Auður with honey, nuts 

& sourdough bread. (M)(G)**  2190

 

North Atlantic Cod
Celeriac purée, charred broccolini, pickled 
shallots & beurre blanc sauce. (D)(S)(GF) 4490
try it with La Vicomté Sauvignon Blanc

fish soup
Tomatobased with cod & shrimps, celery, bell 
peppers, cumin, chilli, coriander with grilled 
sourdough bread. (S)(G)**(E) 3790

 
Charcoal grilled Chicken thighs with fries, homemade 
creamy peppercorn sauce & green salad. (D)(GF) 4290


 
try it with Frank, Gruner Veltliner Herrnbaumgarten, 

Austria   

b u r g e r s
Bistro fries & Kröst sauce on the side.

M a i n  c o u r s e s   Steak Frites Special
Charcoal grilled Icelandic beef rib-eye (260g),  
with fries & homemade creamy peppercorn 
sauce. (D)(GF)
try it with Bodegas izdi, Reserva, Rioja, Spain

6990

*Most popular*

icelandic lamb 
Garlic potatoes, mushroom-glaze & pickled shallots  
(D)(N)(GF) 6490
Try it with a glass of Vaucher Père & Fils Côtes du Rhône

grilled chicken

KRÖSTÍ Classic Burger
160g grilled hamburger (Icelandic brisket), 
Iceberg salad, onion, aged Cheddar sauce, 
pickled cucumber. (G)**(D)(E) 3890


Burger & Bubbles

Try our burgers with a glass of 


 Prosecco for only 1500 kr

Crispy chicken burger
Deep fried chicken with bacon, hot honey, 
aged Cheddar sauce, red cabbage 

& apple coleslaw. (G)(E) 3890

(S)Seafood, (D)Dairy, (V)Vegetarian, (n)with nuts, (G)With gluten (**) can be gluten free, (GF) gluten free, (E)Egg.

Ask us for children's menu.


