Desserts — 1.950 —

Volg sukkuladikaka & karamellu fudge @ warm chocolate cake & caramel fudge @
skibb vanilluis local vanilla ice cream

Skyrfraud & rabbarbara compote Skyr mousse & rhubarb compote
bléndud ber - bakad hafrakurl red berries - toasted oats crumble

Kékos créme bralée & astridualdinis & Coconut Creme bralée & passion fruitice cream @
ristadar kékosflogur toasted coconut flakes

Coffee Single Malt Scotch Whisky

Espresso 450 Lagavulin - 16 year old 2.400
The Glenlivet - Founders Reserve 2.350
Double Espresso, Macchiato 550 Highland Park - 12 year old 2.000
Americano, Cappuccino, Caffé latte, Tea 550 The Macallan - 12 year old 2.000
Caol lla - 12 year old 2.200
Jameson Irish Coffee 1.850

Espresso Martini 2,650 Kentucky Straight Bourbon

Woodford Reserve 1.850
° Bulleit, Bulleit Rye 1.500
Cocktails aker's Marl 1300
Four Roses 1.500
Cocktail of the month 2.450
Ask your waiter Digestives
Grand Crowberries 2.650
Gin, crowberry liqueur, Grand Marnier, Baileys 1.300
lime, vanilla Grand Marnier 1.300
Whiskey Sour 2 650 Limoncello 1.300
Bourbon, sugar syrup, lemon, egg white Bulas Tawny Port from 1.200
10, 20, 30 & 40 year old
Olafsber 2.650 Sandeman Sherry 1.200
Gin, lemon, blueberries Brandy 1.500
Negroni 9 650 Calvados 1.500
Gin, Campari, Vermouth Hennessy VSOP 1.650
Ron Zacapa 1.850
Kiev Mule 2.450 Hennessy XO 2.500

Vodka, lime, ginger beer

Aperol Spritz 2.450 Local Craﬂ sz.rits

Aperol, Prosecco, soda

Raspberry Dance 2.650 GIN 2:000
Dark Rum, raspberries, lemon, egg white Studlaberg
Pure North Pink
Passionator 2.650 Marberg Classic, Marberg Barrel Aged
Rum, passion fruit, lemon, vanilla, Himbrimi Old Tom, Himbrimi London Dry
angostura, egg white Olafsson Premium
Cherry Pie Mocktail - alcohol-free 1.400 OTHER 2.000

Cherry soda, lime, apple juice :
Y ppie] Hvitserkur Rum, Hvitserkur Spiced Rum

Ginger Mama - alcohol-free 1.400 Loki Vodka
Ginger beer, honey, lime, pineapple juice Rokkvi Cold Brew Coffee Liqueur
Floki Single Malt
Limonchello Atlantico 1.300




Draft Beer B 50cl

Kaldi Ljés - Blonde Lager 1.200 __1.600
Kaldi Nordan - Amber Ale 1.200 __1.600
Kaldi Vikunnar - Ask your waiter 1.200 __1.600
Stella Artois - Belgian Pilsner 1.200 __1.600 . . 15 ¢l 75l
Borg Brugghts Snorri - Icelandic Ale - 40 ¢l 1.600 ‘ ' the ‘ ‘ (1/14 glass botile
Borg Brugghs Ulfur - IPA - 40 1.600 )

House Wine 1.650 __ 6.500
Borg Brugghus Bri6 - Pilsner - 40 cl 1.450
Gull Lite - Gluten Free Lager - 40 cl 1.450 -l

Masi Modello Pinot Grigio @
Guinness - Irish Dry Stout - 50 cl 1.600

CHILE
Beer 33 ¢l Leyda Single vineyard Chardonnay

NEW ZEALAND
Stella Artois - Belgian Pilsner 1.350 . . .

Vicar’s Choice Sauvignon Blanc
Ciders 1.350
Leffe Blonde - Pale Ale 1.600 N

Malandes Petit Chablis
Stella Artois - 0.0% 950

Henri Bourgeois Pouilly Fumé
Brié Wheat Ale - 0.5% 950

Domaine Grosses Pierres Sancerre Blanc
Kaldi Blonde - 0.0% 950

SPAIN
SOda Casa Rojo La Marimorena Albarino
Pepsi, Pepsi Max - 30 cl 500

o 15 cl 75¢l

7UP, Appelsin, Sparkling water - 25 cl 500 Red “/ glass  bottle
Malt, Pilsner - Low Alcohol - 33 cl 500

House Wine .6] 6.500

20 cl 75cl

Sparkling Wine s voue ARGENTINA

La Celia Reserva Malbec

ITALIAN
Lamberti Prosecco Extra Dry 1.850 _ 6.500 ITALY

Santa Sofia Ripasso Valpolicella
SPAIN
Segura Viudas Brut ReservaCava ______1.950 __6.750 Rivetto Barolo DOCG Serralunga
FRANCE PORTUGAL

Bodegas Bulas Douro DOC Tinto

Willm Crémant D’Alsace Rose Brut 2.050 _ 9.750

20 cl 75¢l SPAIN
Ch(lmpdgne glass  bottle Casa Rojo Ribera del Douro Tempranillo
Bodegas Muga Reserva Rioja 2.150
Moét & Chandon Brut Impérial 3.900 _14.900
FRANCE
15 cl 75¢l
Rose dlass  bottle Laurent Miquel Solas Pinot Noir 1.800 __8.550
Chateau Tour de Capet St Emillion
FRANCE

Gassier Coteaux d’aix Provance 1.850 __7.650 OFF MENU WINES ARE AVAILABLE ON REQUEST




