[ ]
g KOKTEILAR n i — SPRITZ ——
VORSINS BLOM - BASIL GIMLET APEROL SPRITZ
Gordons Gin, Limdna, Basil 2.400
2.700 LIMONCELLO SPRITZ
OTRULEGUR - BITTER PEEL med Yllibléma Tonic
Bourbon, Antica Formula 2.400
Vermouth, Stkkuladi-bitter
2.700 COINTREAU SPRITZ
RAUBDIR SKOR - RUM NEGRONI med Bitter Sftronu
2.400
Ron Zacapa Rum, Campari,
Antica F la Vi th B
ntica Formula Vermou KONIAK SPRITZ
2.700 . ) .
med Kirsuberja Tonic
ENGUM ODPRUM LIK - 2.600
MEZCAL JALAPENO MARGARITA ’
Lost Explorer Mezcal, Jalapefio-sirép, Liména | [
[ |
2.900
GULLNIR LOKKAR - BEES KNEES BJ(’)R A D/ELU
Gordons Gin, Hunang, Sitréna
2.700 GULL / GULL LITE
SIFFON KJOLL - BANANA PUNCH Lager 5,0%
Romm, Bananalikjér, Maskat 1.350
2.900 TUBORG CLASSIC
TIJIARNARBAKKINN - HALEKULANI Vienna Brown Lager 4,6%
Bulleit Bourbon, dvaxtasafi, Angostura bitter 1.350
2.900 ) ) )
ARSTIDARBUNDINN BJOR
BRUNN SUMARIJAKKI - ESPRESSO MARTINI
Spurdu pjéninn
Smirnoff vodka, Espresso, Kaffilikjor
2.900 —/ k
HLIOMSKALINN - RASPBERRY MARTINI
Brennivin, Hindberjasirép, Eggjahvitur, Lakkris Froken Reykjavik er med yfir
2.900 150 tegundir af |éttvini & vinlista
YFIRLATI - REVOLVER -
Bulleit Bourbon, Kaffilikjér, Appelsina Frabeert Urval af freydi- og kampavini
2.700 af ymsum steerdum og gerdum
FROKEN REYKJAVIK MULE -
Smirnoffvodka, Lime, Minta, Engifer bjor Drykkjarlistinn & Froken Reykjavik
2.700 er ad finna i spjaldtélvunni
HERRA REYKJAVIK - LAST WORD —
Don Julio Tekila,Graenn Chartreuse, Maraschino Fadu radleggingar um vinin
3.200 hja vinpjoninum okkar
Fadu barpjoninn til ad gera 6afengan kokteil fyrir pig
o
1.800
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FROKEN REYKIJAVIK MEZE (U (9
Tilvalid ad deila
Grillad flatbraud | Stokkt ostakex med freeum | Reykt skyr med kryddadri oliu
Hummus med békudum hvitlauk | Geitaostakrem med hunangi
3.500
FORRETTIR
HORPUSKEL ()1 STEYKTIR OSTRUSVEPPIR (1 LAMBATARTAR
Epli, silungahrogn, 1000 daga gouda ostur, graen jardaber, Skessujurt, jardskokkar, purrkud
yuzu, heslihnetur selleri, trufflu vinaigrette, poppad bygg eggjarauda, syrdur laukur, sinnepsfrae
3.100 2.900 3.200
MARINERADAR REKIUR (5O RAUPROFA ()
Agurkur, larpera, tématar, mondlur, sélkex I 1 Perur, valhnetur, piparrét
2950 O®E 2.750
VEISLA AD HATTI
| 1 FROKEN REYKIJAVIK 1 ]
3 forréttirtil ad deila Nautalund med jardskokkum, sveppum, gerjudum Omnom
Lambatartar | Reekjur | Horpuskel hvitlauk og nautasodgljda med sélberjum og hrataber
12.900 | MED VINPORUN 24.900 | ADEINS FYRIR ALLT BORDID
HLIDARRETTIR EFTIRRETTIR
© © © ©
KARTOFLUR GRILLADUR BROKKOLINI GRILLADUR o
PAK CHOI MAIS o
Smjor, Parmesan, GULROTAKAKA
blédberg Ponzugljai, furuhnetur Smjérsdsa, B
ristud sesamfrae strdeigsbraud Mascarpone, stékkt hunang,
1.400 1.400 gulrétar og ylliblémasirép
1.400 1.400
2.400
= N
_EIJ ADBALRETTIR LE =
OMNOM OG HRUTABER
soLkoLl (O NAUTALUND (O Sukkuladi ganache, hrita-
. . . berjais, bakadur mulningur
Seljurét, kapers, Jardskokkar, sveppir, gerjadur hvitlaukur,
Dashi Beurre Blanc nautasodgljai med sélberjum 2.400
4.450 7.200 ~
=/
SMIORSTEIKTUR (L)) LAMBAFILET 0G () (© BAKADAR PLOMUR
PORSKHNAKKI LAMBASKANKI Vanilluis, heslihnetu-
Kremad skelfisksod, kartoflur, Svartrét eldud i andarfitu, marengs, kaffikaramella
nipa, perlulaukur jurtasmjor, ponzu-lambagljai 2.400
4.450 6.890 o
0JC;
KALFA RIBEYE () BRASSERAD TOPPKAL (V) (1) EPLASORBET
Pomme Rosti, [étt reykt eggjakrem, Steiktir sveppir, seljurét, Epli, kokos og yuzu-mus,
fondant laukur, fennel, sodsésa sveppaseydi, kasjihnetukrem stékkur mulningur
6.450 4.290 2.400
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COCKTAILS

BASIL GIMLET
Gordon's Gin, Lime, Basil
2.700
BITTER PEEL

Bourbon, Antica Formula
Vermouth, Chocolate Bitter

2.700
RUM NEGRONI

Ron Zacapa Rum, Campari,
Antica Formula Vermouth

2.700
MEZCAL JALAPENO MARGARITA
The Lost Explorer Mezcal, Jalapefio Syrup, Lime
2.900
BEES KNEES
Gordon'’s Gin, Honey, Lemon
2.700
BANANA PUNCH
Rum, Banana liqueur, Nutmeg
2.900
HALEKULANI
Bulleit Bourbon, Tropical juice, Angostura bitter
2.900
ESPRESSO MARTINI
Smirnoff Vodka, Coffee Liquor, Espresso Cream
2.900
RASPBERRY MARTINI
Brennivin, Raspberry Syrup, Lime, Egg White, Liquorice
2.900
REVOLVER
Bulleit Bourbon, Coffee liqueur, Orange bitter
2.700
FROKEN REYKJAVIK MULE
Smirnoff Vodka, Lime, Mint, Ginger Beer
2.700
LAST WORD
Don Julio tequila, Green Chartreuse, Maraschino
3.200
Ask our bartender to make non-alcoholic cocktail

1.800

oy

SPRITZ :_

APEROL SPRITZ
2.400
LIMONCELLO SPRITZ
with Elderflower Tonic
2.400
COINTREAU SPRITZ
with Bitter Lemon
2.400
COGNAC SPRITZ

with Cherry Blossom Tonic

2.600

BEER ON DRAFT

GULL / GULL LITE
Lager 5,0%
1.350
TUBORG CLASSIC
Vienna Brown Lager 4,6%
1.350
SEASONAL DRAFT

Ask the waiter

N

Froken Reykjavik has over 150 types
of wine in the wine room

Wide range of sparkling wine
and champagne in all sizes

You can find the drink list at
Fréken Reykjavik in the tablet

Ask our sommelier about
our wine selection

7‘/0&7
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PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS

o+

Grilled flatbread | Cheese and seeds cracker | Smoked skyr with angelica oil

FROKEN REYKIJAVIK MEZE (O (©

Perfect for sharing

Hummus with baked garlic | Goat cheese spread with honey

3.500

scALLOPS (5D

Apples, trout caviar,
yuzu, hazelnuts

3.100
MARINATED SHRIMPS (5 (D

Cucumber, avocado, tomatoes,
almonds, seaweed cracker

2.950

STARTERS

OYSTER MUSHROOMS (D

1000 days old gouda cheese,
unripe strawberries, celery,
truffle vinaigrette, puffy barley

2.900

Herb créme, sunchokes, dried egg yolk,
pickled onion & mustard seeds

) ()
LW

FROKEN REYKIJAVIK

3 starters for sharing
Shrimps | Lamb tartar | Scallops

12.900 | WITH WINE PAIRING 24.900 | FOR THE WHOLE TABLE |
SIDE DISHES DESSERTS
© © © © )
POTATOES GRILLED BROKKOLINI GRILLED O]
PAK CHOI CORN CARROT CAKE
Butter, Parmesan,
arctic thyme Ponzu glace, toasted pine nuts Butter sauce, Mascarpone, crispy honey,
1.400 sesame seeds 1.400 sourdough bread carrot and elderflower syrup

1.400

LEMON SOLE (D

Celeriac, capers,
Dashi Beurre Blanc

4.450
PAN FRIED (D (5
cobp

Creamy shellfish sauce, potatoes,
parsnip, pearl onion

4.450

CALF RIBEYE (1

onion, fennel, demi-glace

6.450

o

Pomme Ré&sti, smoked egg cream, fondant

FEAST

Beeftenderloin with sunchokes, mushrooms,

LAMB TARTAR

3.200
BEETROOT (W (W)
Pears, walnuts, horseradish

2.750

fermented garlic and demi-glace with black currant

1.400

MAIN

BEEF TENDERLOIN (0

Sunchokes, mushrooms, fermented garlic,
demi-glace with black currant

7.200
LAMB FILET & (U (©)
LAMB SHANKS

Salsify cooked in duck fat, caramelized
rutabaga, ponzu glace

6.890

BRAISED CABBAGE V()

Fried mushrooms, celeriac,
mushrooms broth, cashew cream

4.290

e

oy
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‘(ED NUTS

Omnom chocolate ganache
and stone bramble berries

2.400
®
OMNOM AND
STONE BRAMBLE

Chocolate ganache, stone
bramble sorbet, crumble

2.400

BAKED PLUMS

Vanilla ice cream, hazelnut
meringue, coffee caramel

2.400
VE
APPLE SORBET

Apple compote, crumble,
coconut mousse with yuzu

2.400
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