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KOKTEILAR

Gin, Liména, Basil
2.700
OTRULEGUR - BITTER PEEL

Bourbon, Antica Formula
Vermouth, Stkkuladi-bitter

2.700

RAUDPIR SKOR - RUM NEGRONI

Ron Zacapa Rum, Campari,
Antica Formula Vermouth

2.700

ENGUM OBPRUM LIiK -
MEZCAL JALAPENO MARGARITA

Mezcal, Jalapefo-sirép, Liména
2.900
GULLNIR LOKKAR - BEES KNEES
Gin, Hunang, Sitréna
2.700
SIFFON KJOLL - RHUBARB MARTINI

Vodka, Rabarbaralikjér, Maraschino

2.900

TIARNARBAKKINN - GIN FI1ZZ
Gin, Rjémi, Eggjahvitur
2.900

BRUNN SUMARIJAKKI - ESPRESSO MARTINI

Vodka, Espresso, Kaffilikjor
2.900

HLIOMSKALINN - RASPBERRY MARTINI

Brennivin, Hindberjasirép, Eggjahvitur, Lakkris
2.900
YFIRLATI - NEGRONI SBAGLIATO

Campari, Antica Formula Vermouth, Freydivin

2.700

FROKEN REYKJAVIiK MULE
Vodka, Lime, Minta, Engifer bjér
2.700

HERRA REYKJAVIK - CUBAN HIGHBALL

Ron Zacapa Rum, Liména, Freydivin

3.700

-

VORSINS BLOM - BASIL GIMLET

oy

SPRITZ :_

APEROL SPRITZ
2.400

LIMONCELLO SPRITZ
med Yllibléma Tonic
2.400
COINTREAU SPRITZ

med Bitter Sitrénu

2.400

KONIAK SPRITZ
med Kirsuberja Tonic

2.600

BIJOR A DAELU

GULL / GULL LITE
Lager 5,0%
1.300
TUBORG CLASSIC
Vienna Brown Lager 4,6%
1.300
ARSTIDARBUNDINN BJOR

Spurdu pjoninn

N

Froken Reykjavik er med yfir
150 tegundir af |éttvini & vinlista

Frabeert Urval af freydi- og kampavini
af ymsum steerdum og gerdum

Drykkjarlistinn & Froken Reykjavik
er ad finna i spjaldtélvunni

Fadu radleggingar um vinin
hja vinpjéninum okkar
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FROKEN REYKIJAVIK MEZE (O
Tilvalid ad deila

Grillad flatbraud | Stokkt ostakex med freeum | Reykt skyr med kryddadri oliu
Hummus med békudum hvitlauk | Geitaostakrem med hunangi

3.200

FORRETTIR

HREINDYR

BIGIO)

HORPUSKEL ()L ®H)

Epli, silungahrogn, Sveppir, ponzu, perlulaukur

LAMBATARTAR

Skessujurt, jardskokkar, purrkud
eggjarauda, syrdur laukur, sinnepsfrae

grenivinaigrette, heslihnetur 3.500

2.950 3.100

TAPREYKTUR LAX () RAUDROFA (W)
Syrdar agurkur, dill, maltadar hnetur I 1 Perur, valhnetur, piparrét
2.600 OIOIO) 2.750
NN N
JOLAVEISLA AD

I I HZATTI FROKEN REYKIJAVIK i ]

3 forréttir til ad deila Nautalund med jélasalati, laukmauki Moéndlu

parfait

Tadreyktur lax | Hreindyr | Horpuskel og sodgjaa med sélberjum

HLIPARRETTIR

STEIKTIR (V) DIUPSTEIKTIR (V) GRILLADUR MAis (L

OSTRUSVEPPIR JARDSKOKKAR
Smjorsosa,

Chimichurri Blédbergssalt surdeigsbraud

1.400 1.400 1.400

ADALRETTIR
lp

soLKoLl (O NAUTALUND ()

Jolasalat, laukmauk, raudkal,

Seljurdt, kapers,
sodgjai med sélberjum

Dashi Beurre Blanc
4.350 6.890
LAMBAFILET 0G (U (9

SMIORSTEIKTUR (L
LAMBASKANKI

PORSKHNAKKI
Svartrét eldud i andarfitu,

Kartoflur, toppkal,
jurtasmjor, ponzu-lambagljai

bladlaukur, blédberg
4.350 6.890

KALFA RIBEYE (1 CONFIT BLADLAUKUR (V)

Grillad hjartasalat, syrour laukur, epli,

Reyktar kartoflur, kremadur fennell,
vegan hrogn, kryddjurtasésa

nautagljai med svortum hvitlauk

6.250 4.290

oy
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(S) sKELFISKUR (V) VEGAN

12.500 | MED VINPORUN 22.500 | ADEINS FYRIR ALLT BORDID
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BROKKOLINI (V)

Parmesan,
furuhnetur

1.400

EFTIRRETTIR

YA YN
(OACA)

OMNOM SUKKULADI

Sukkuladimus, skyrfroda,
kerfil-granita

2.300

)
W)

MONDLU PARFAIT

Méndlukaka, hvitsukkuladi
parfait, mandarinur

2.100

N (D)
\AC))

EPLASORBET

Epli, kékos og yuzu-mus,
stokkur mulningur

2.100
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(L) LAkTOsI (G) GLUTEN (H) HNETUR



COCKTAILS

BASIL GIMLET
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
Mezcal, Jalapefio Syrup, Lime
2.900
BEES KNEES
Gin, Honey, Lemon
2.700
RHUBARB MARTINI
Vodka, Rhubarb Liquor, Maraschino
2.900
GIN Flzz
Gin, Cream, Egg White
2.900
ESPRESSO MARTINI
Vodka, Coffee Liquor, Espresso Cream

2.900

RASPBERRY MARTINI

Brennivin, Raspberry Syrup, Lime, Egg White, Liquorice

2.900

NEGRONI SBAGLIATO

Campari, Antica Formula Vermouth, Prosecco

2.700
FROKEN REYKJAVIK MULE
Vodka, Lime, Mint, Ginger Beer
2.700

MR. REYKJAVIK CUBAN HIGHBALL

Ron Zacapa Rum, Lime, Prosecco

3.700

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

:

O

BEER ON DRAFT

GULL / GULL LITE
Lager 5,0%
1.300
TUBORG CLASSIC
Vienna Brown Lager 4,6%
1.300
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
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PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS
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FROKEN REYKIJAVIK MEZE (U (9
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
STARTERS
SCALLOPS & LN REINDEER LAMB TARTAR
Apples, trout caviar, Mushrooms, ponzu, pearl onion Herb créme, sunchokes, dried egg yolk,
spruce vinaigrette, hazelnuts 3.500 pickled onion & mustard seeds
2.950 3.100
SMOKED SALMON (V) BEETROOT (W)
Pickled cucumber, dill, malted nuts I ] Pears, walnuts, horseradish
2.600 GIOIO) 2.750
FROKEN REYKIJAVIK
I ] CHRISTMAS FEAST [ ]
3 starters for sharing Beeftenderloin with endives, caramelized Almond
Smoked salmon | Reindeer | Scallops onion and demi-glace with black currant parfait
————————— 12.500 | WITH WINE PAIRING 22.500 | FOR THE WHOLE TABLE N
SIDE DISHES
FRIED OYSTER (V) DEEP FRIED (V) GRILLED CORN (1) BROKKOLINI (V) (D
MUSHROOMS SUNCHOKES
Butter sauce, Parmesan,
Chimichurri Arctic thyme salt sourdough bread pine nuts
1.400 1.400 1.400 1.400
_EIJ MAIN LP_ DESSERTS
LOW®
LEMON SOLE (v BEEF TENDERLOIN (1) OMNOM CHOCOLATE
Celeriac, capers, Endives, caramelized onion, red cabbage, Whipped ganache, skyr,
Dashi Beurre Blanc demi-glace with black currant chervil & lemon granita
4.350 6.890 2.300
PAN FRIED (0 LAMB FILET & (U (©) O)
cob LAMB SHANKS ALMOND PARFAIT
Potatoes, roasted cabbage, Salsify cooked in duck fat, caramelized Almond cake, white
leek, thyme rutabaga, ponzu glace chocolate parfait, mandarin
4.350 6.890 2.100
. . & @
CALF RIBEYE U CONFIT LEEKS (v) NIANY
Smoked potatoes, fennel, black Grilled baby gem, apple, pickled APPLE SORBET
garlicinfused beef sauce onions, vegan roe, herb emulsion Apple compote, crumble,
6.250 4.290 coconut mousse with yuzu
H—l rE 2.100
[
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