
SÓLKOLI

Seljurót, kapers,
Dashi Beurre Blanc

4 . 350

SMJÖRSTEIK TUR
ÞORSKHNAKKI

Kartöflur, toppkál,
blaðlaukur, blóðberg

4 . 350

K ÁLFA RIBEYE

Reyktar kartöflur, kremaður fennell,
nautagljái með svörtum hvítlauk

6 . 2 50

NAUTALUND

Jólasalat, laukmauk, rauðkál,
soðgjái með sólberjum

6 . 890

L AMBAFILET OG
L AMBASK ANKI

Svartrót elduð í andarfitu,
jurtasmjör, ponzu-lambagljái

6 . 890

CONFIT BL AÐL AUKUR

Grillað hjartasalat, sýrður laukur, epli,
vegan hrogn, kryddjurtasósa

4 . 290

FRÖKEN REYK JAVÍK MEZE

Tilvalið að deila

Grillað flatbrauð | Stökkt ostakex með fræum | Reykt skyr með kryddaðri olíu
Hummus með bökuðum hvítlauk | Geitaostakrem með hunangi

3 . 200

HÖRPUSKEL

Epli, silungahrogn,
greni vinaigrette, heslihnetur

2 . 950

TAÐREYK TUR L A X

Sýrðar agúrkur, dill, maltaðar hnetur

2 .600

L AMBATARTAR

Skessujurt, jarðskokkar, þurrkuð
eggjarauða, sýrður laukur, sinnepsfræ 

3 .100

R AUÐRÓFA 

Perur, valhnetur, piparrót

2 .750

JÓL AVEISL A AÐ
HÆT TI FRÖKEN REYK JAVÍK

HREINDÝR

Sveppir, ponzu, perlulaukur

3 . 500

FORRÉT TIR 

3 forréttir til að deila
Taðreyktur lax | Hreindýr | Hörpuskel

Nautalund með jólasalati, laukmauki
og soðgjáa með sólberjum

Möndlu
parfait

STEIK TIR
OSTRUSVEPPIR

Chimichurri 

1 .400

HLIÐARRÉT TIR

DJÚPSTEIK TIR
JARÐSKOKK AR

Blóðbergssalt

1 .400

GRILL AÐUR MAÍS

Smjörsósa,
súrdeigsbrauð

1 .400

BROKKOLINI

Parmesan,
furuhnetur

1 .400

AÐALRÉT TIR EFTIRRÉT TIR

12 . 500 |  MEÐ VÍNPÖRUN 22 . 500 |  AÐEINS F YRIR ALLT BORÐIÐ

VINSAMLEGA S T L ÁTIÐ OKKUR VITA EF ÞÚ ERT MEÐ OFNÆMI EÐA ÓÞOL

VORSINS BLÓM – BASIL GIMLET

Gin, Límóna, Basil

2 .700

ÓTRÚLEGUR – BIT TER PEEL

Bourbon, Antica Formula
Vermouth, Súkkulaði-bitter

2 .700

R AUÐIR SKÓR – RUM NEGRONI

Ron Zacapa Rum, Campari,
Antica Formula Vermouth

2 .700

ENGUM Ö ÐRUM LÍK –
MEZCAL JAL APEÑO MARGARITA

Mezcal, Jalapeño-síróp, Límóna 

2 . 900

GULLNIR LOKK AR – BEES KNEES

Gin, Hunang, Sítróna 

2 .700

SIFFON K JÓLL – RHUBARB MARTINI

Vodka, Rabarbaralíkjör, Maraschino  

2 . 900

TJARNARBAKKINN – GIN FIZZ

Gin, Rjómi, Eggjahvítur 

2 . 900

BRÚNN SUMARJAKKI – ESPRESSO MARTINI

Vodka, Espresso, Kaffilíkjör 

2 . 900

HL JÓMSK ÁLINN – R ASPBERRY MARTINI

Brennivín, Hindberjasíróp, Eggjahvítur, Lakkrís 

2 . 900

YFIRL ÆTI – NEGRONI SBAGLIATO

Campari, Antica Formula Vermouth, Freyðivín 

2 .700

FRÖKEN REYK JAVÍK MULE

Vodka, Lime, Minta, Engifer bjór 

2 .700

HERR A REYK JAVÍK – CUBAN HIGHBALL

Ron Zacapa Rum, Límóna, Freyðivín 

3 .700

APEROL SPRIT Z

2 .400

LIMONCELLO SPRIT Z

með Ylliblóma Tonic

2 .400

COINTRE AU SPRIT Z 

með Bitter Sítrónu

2 .400

KONÍAK SPRIT Z  

með Kirsuberja Tonic

2 .600

L G

L GL AK TÓSI GLÚTEN H HNE TURS SKELFISKUR V VEGAN
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L ÆK JARGATA 12 |  101 RE YK JAVÍK |  +354 514 5050

SPRITZKOK TEIL AR

BJÓR Á DÆLU

GULL / GULL LITE

Lager 5,0%

1 . 300

TUBORG CL ASSIC

Vienna Brown Lager 4,6%

1 . 300

ÁRSTÍÐARBUNDINN B JÓR

Spurðu þjóninn

Fröken Reykjavík er með yfir
150 tegundir af léttvíni á vínlista

Frábært úrval af freyði- og kampavíni
af ýmsum stærðum og gerðum

Drykkjarlistinn á Fröken Reykjavík
er að finna í spjaldtölvunni

Fáðu ráðleggingar um vínin
hjá vínþjóninum okkar

L

FRÖKEN RE YK JAVÍK |  FROKENRVK . IS |  @FROKEN _ RE YK JAVIK

OMNOM SÚKKUL AÐI

Súkkulaðimús, skyrfroða,
kerfil-graníta

2 . 300

MÖNDLU PARFAIT

Möndlukaka, hvítsúkkulaði
parfait, mandarínur

2 .100

EPL ASORBET

Epli, kókos og yuzu-mús,
stökkur mulningur

2 .100

GV

L G H

H



LEMON SOLE

Celeriac, capers,
Dashi Beurre Blanc

4 . 350

PAN FRIED
COD

Potatoes, roasted cabbage,
leek, thyme

4 . 350

CALF RIBEYE 

Smoked potatoes, fennel, black
garlic infused beef sauce

6 . 2 50

BEEF TENDERLOIN

Endives, caramelized onion, red cabbage,
demi-glace with black currant

6 . 890

L AMB FILET &
L AMB SHANKS

Salsify cooked in duck fat, caramelized
rutabaga, ponzu glace

6 . 890

CONFIT LEEKS

Grilled baby gem, apple, pickled
onions, vegan roe, herb emulsion

4 . 290

MAIN DESSERTS

FRÖKEN REYK JAVÍK MEZE

Perfect for sharing

Grilled flatbread | Cheese and seeds cracker | Smoked skyr with angelica oil
Hummus with baked garlic | Goat cheese spread with honey

3 . 200

SCALLOPS

Apples, trout caviar,
spruce vinaigrette, hazelnuts

2 . 950

SMOKED SALMON

Pickled cucumber, dill, malted nuts

2 .600

L AMB TARTAR

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

3 .100

BEETROOT 

Pears, walnuts, horseradish

2 .750

FRÖKEN REYK JAVÍK
CHRISTMAS FEAST

L ÆK JARGATA 12 |  101 RE YK JAVÍK |  +354 514 5050

REINDEER

Mushrooms, ponzu, pearl onion

3 . 500

STARTERS 

3 starters for sharing
Smoked salmon | Reindeer | Scallops

Beef tenderloin with endives, caramelized
onion and demi-glace with black currant

Almond
parfait 

FRIED OYSTER
MUSHROOMS

Chimichurri 

1 .400

SIDE DISHES 

DEEP FRIED
SUNCHOKES 

Arctic thyme salt

1 .400

GRILLED CORN

Butter sauce,
sourdough bread

1 .400

BROKKOLINI

Parmesan,
pine nuts

1 .400

BASIL GIMLET

Gin, Lime, Basil

2 .700

BIT TER PEEL

Bourbon, Antica Formula
Vermouth, Chocolate Bitter

2 .700

RUM NEGRONI

Ron Zacapa Rum, Campari,
Antica Formula Vermouth

2 .700

MEZCAL JAL APEÑO MARGARITA

Mezcal, Jalapeño Syrup, Lime 

2 . 900

BEES KNEES

Gin, Honey, Lemon 

2 .700

RHUBARB MARTINI

Vodka, Rhubarb Liquor, Maraschino  

2 . 900

GIN FIZZ

Gin, Cream, Egg White 

2 . 900

ESPRESSO MARTINI

Vodka, Coffee Liquor, Espresso Cream

2 . 900

R ASPBERRY MARTINI

Brennivín, Raspberry Syrup, Lime, Egg White, Liquorice 

2 . 900

NEGRONI SBAGLIATO

Campari, Antica Formula Vermouth, Prosecco 

2 .700

FRÖKEN REYK JAVÍK MULE

Vodka, Lime, Mint, Ginger Beer 

2 .700

MR. REYK JAVÍK CUBAN HIGHBALL

Ron Zacapa Rum, Lime, Prosecco 

3 .700

APEROL SPRIT Z

2 .400

LIMONCELLO SPRIT Z 

with Elderflower Tonic

2 .400

COINTRE AU SPRIT Z 

with Bitter Lemon

2 .400

COGNAC SPRIT Z  

with Cherry Blossom Tonic

2 .600

FRÖKEN RE YK JAVÍK |  FROKENRVK . IS |  @FROKEN _ RE YK JAVIK

SPRITZCOCK TAILS

BEER ON DRAFT

GULL / GULL LITE

Lager 5,0%

1 . 300

TUBORG CL ASSIC

Vienna Brown Lager 4,6%

1 . 300

SE ASONAL DR AF T

Ask the waiter

Fröken Reykjavík 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
Fröken Reykjavík in the tablet

Ask our sommelier about
our wine selection

PLE A SE LE T US KNOW IF YOU HAVE ANY ALLERGIES OR DIE TARY REQUIREMENTS

12 . 500 |  WITH WINE PAIRING 22 . 500 |  FOR THE WHOLE TABLE

L GL AK TOSE GLUTEN H NUTSS SHELLFISH V VEGAN
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OMNOM CHOCOL ATE

Whipped ganache, skyr,
chervil & lemon granita

2 . 300

ALMOND PARFAIT

Almond cake, white
chocolate parfait, mandarin

2 .100

APPLE SORBET

Apple compote, crumble,
coconut mousse with yuzu 

2 .100
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