
Bar seðill 



KRYDDAÐAR ÓLÍFUR & TRUFFLU
HNETU BLANDA

1.200,-

FRANSKAR 
Aioli

1.900,-

BEIKONVAFÐAR DÖÐLUR 2.000,-

RUSTIC ÍTALSKT SALAT
Rucola, romaine, ristaðar möndlur,
“prosciutto”, hunangsmelóna, parmesan,
svartur pipar, hvít balsamic dressing.   

3.200,-

FOIE GRAS
Mousse, smjörsteikt brioche, fíkju
mauk, trufflur

5.200,-

FISKUR & FRANSKAR
Sítróna, franskar, Tartar sósa

4.900,- 

“BRISKET” SMASSBORGARI 
Amerískur ostur, dill sýrð gúrka ,
laukur, tómatsósa, sinnepssósa.

4.500,- KLÚBB SAMLOKA
Kjúklingur, beikon, kál, franskar,
aioli

4.500,- 

MARINATED OLIVES & TRUFFLE
NUT MIX

1.200,-

FRENCH FRIES 
Aioli

1.900,-

BACON WRAPPED DATES 2.000,-

RUSTIC ITALIAN SALAD 
Ruccola, romaine, roasted almonds,
prosciutto, honeydew, parmesan, black
pepper, white balsamic dressing. 

3.200,-

FOIE GRAS
Mousse, buttery brioche, fig purée,
truffles

5.200,-

FISH & CHIPS 
Lemon, fries, Tartar sauce

4.900,- 

“BRISKET” SMASH BURGER
American cheese, dill pickled
cucumber, onion, tomato sauce,
mustard 

4.500,- CLUB SANDWICH
Chicken, Bacon, Lettuce, french
fries, aioli   

4.500,- 
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