[ANDNAMSSETUR [SLANDS
THE SETTLEMENT CENTER

WIFI hot spot

Opio allt ario fra 10:00-21:00
Open all year 10 am-9 pm






Hollustu hadegishladbord | Wellness lunch buffet

Supa dagsins, heimabakad braud, kaldur pastaréttur, drvals hollustu
salot og sésur. A bordum fra kl. 11:30 til 15:00

Vegetable soup of the day, homebaked bread, pasta, variety of healthy salads
and dressings — Available from 11:30 am till 3:00 pm 2200

Sdpur | Soups

V4

Graenmetissupa dagsins med heimabdkudu braudi
forréttur/adalréttur

Vegetable soup of the day with home baked bread
starter/main course 1350/1590

[slensk kjstsipa med heimabskudu braudi
forréttur/adalréttur

Traditional Icelandic lamb soup with home baked bread
starter/main course 1980/2500

Fiskisipa med heimabdkudu braudi
forréttur/adalréttur

Fish soup with home baked bread
starter/main course 1980/2500

SUPURNAR ERU ALLAR GLUTENLAUSAR. V1D BJODUM UPP A GLUTENLAUST BRAUD.

ALL THE SOUPS ARE GLUTEN FREE. ASK FOR GLUTEN FREE BREAD.



briggja rétta matsedill | Three course menu

Uppahald kokksins | Chef’s favourite

MED KJOT SEM ADALRéTT
With meat as main course 6800
Forréttur - Starter

Reyktur silungur borinn fram a rdgbraudi fra Geira bakara med raudréfusalati og
hunangsristudum sélblémafraejum
(Heegt ad fa gldtenlausan)

Smoked trout served on rye bread from Geiri, the local baker with beetsalad and
honeytoasted sunflowerseeds
(Can be made gluten free)

Adalréttur - Main course

Gﬁfﬁn Grillad lambafillet med ofnbdkudu rétargreenmeti, kartdflum og résmarin-déolusésu
&P  Grilled fillet of lamb with ovenbaked root vegetables, potatoes and rosemary-date sauce

Eftirréttur - Desert

Gﬁfﬁn Skyr fra Erpsstodum med rjéma og islenskri villiberjasaft
&  Skyr from the farm Erpsstadir with cream and Icelandic wild berry juice

MED FISK SEM ADALRETT
With fish as main course 6300
Forréttur - Starter

Tvireykt hangikjot borid fram a rdgbraudi fra Geira bakara med piparrétarkremi,
pikkludum raudlauk og ruccola
(Haegt a0 fa gldtenlausan)

Smoked lamb served on rye bread from Geiri, the local baker with horseradishcream,
pickled red onions and ruccola
(Can be made gluten free)

Adalréttur - Main course
Gﬁﬁin Ferskasti fiskur dagsins asamt litriku medleeti og hvitvinslagadri rjémasdsu
Fish of the day

FREE

Eftirréttur - Desert
AN Skyr fra Erpsstédum med riéma og islenskri villiberjasaft

Skyr from the farm Erpsstadir with cream and Icelandic wild berry juice



Forréttir og léttir réttir | Starters & light courses

& Kraeklingur ar Breidafirdi i hvitsvinslagadri rijémasdsu - 300 gr.
(1]

)  Pegar faanlegur

Mussels from the Breidafjordur Bay in a white wine creamy sauce.
Due to availability 2800

Sildarprenna med sodnu eggi og rigbraudi fra Geira bakara

Assorted marinated herring with boiled egg and rye bread from Geiri,
the local baker 2100

Reyktur silungur borinn fram & rdgbraudi fra Geira bakara med
raudrofusalati og hunangsristudum sélblémafraejum
(Haegt ad fa gldtenlausan)

Smoked trout served on rye bread from Geiri, the local baker, with
beetsalad and honeytoasted sunflowerseeds
(Can be made gluten free) 2100

Tvireykt hangikjot borid fram 4 rdgbraudi fra Geira bakara med
piparrétarkremi, pikkludum raudlauk og ruccola
(Haegt ad fa gldtenlausan)

Smoked lamb served on rye bread from Geiri, the local baker, with
horseradish cream, pickled red onions and ruccola
(Can be made gluten free) 2300

Hvitlauksristadir humarhalar bornir fram med grilludu braudi og
salati

Langoustine grilled in garlic butter served with toasted bread and salad 2900
Grillad hvitlauksbraud med osti
Grilled garlic bread with cheese 1190



Barnaréttir | Children’s menu

Adeins fyrir bérn 12 dra og yngri | Only for children under 12 years

11
GLUTEN
FREE

Uppahald Ségu - Saga’s favourite
Pasta med smjori og tdmatsdsu

Pasta with butter and ketchup 090

Uppahald Jokuls - Jokul’s favourite
Sodinn fiskur med kartéflum og smjéri

Boiled fish with butter and potatoes 1400

Uppahald litla Egils - Little Egil’s favourite
Pizza med pizzusdsu og osti -10,5”

Pizza margarita — 10,5” 1300

Uppahald Skallagrims - Skallagrims’s favourite

Nautaborgari (90 gr) med kartéflubdtum, salati, témdtum,
aglrkum og tématsésu

Beef burger (9ogr) with potato wedges, salad, tomatoes,
cucumber and ketchup 1350

LITLIR SKAMMTAR AF MATSEDLI A HALFVIRDI

SMALL PORTIONS FROM MENU HALF PRICE



Graenmetisréttir | Vegetarian dishes

Tortilla med sndggsteiktu fersku greenmeti, borid fram med salati
(Hzegt ad fa laktdsalausan og vegan)

Tortilla with sautéed fresh vegetables, served with salad
(Can be made lactose free and vegan) 2200

Spinatlasagna med kasjuhnetum, borid fram med salati

Spinach lasagne with cashew nuts, served with salad 2400

Graenmetisborgari, med salati, tdmd&tum, agirku og smjorsteiktum lauk,
sinneps- og hvitlaukssésu. Borid fram med kartdflubatum
(Haegt ad fa gldtenlausan)

Vegetarian burger with salad, tomatoes, cucumber and butter fried onion,
mustard- and garlic sauce. Served with potato wedges
(Can be made gluten free) 2400

Pasta tagliatelle med rjémalagadri spinatsésu
og ristudum furuhnetum

Pasta tagliatelle in creamy spinach sauce and roasted pine nuts 2200

Vegan borgari med salati, lauk témdtum, girkum og salsa.
Borinn fram med kart&flubatum

Vegan burger with salad, onion, tomatoes, cacumber and salsa.
ﬂ Served with potato wedges 2400



Fiskur & skelfiskur | Fish & Shellfish

Hvitlaukssteiktir humarhalar med pasta tagliatelli i hvitvinsrjéma-sdsu

Icelandic lobster tails (langoustine) poached in garlic butter served on pasta
tagliatelle in creamy white wine sauce 4600

Mussels from the Breidafjordur Bay in creamy white wine sauce
Due to availability 4500

= Kraeklingur ar Breidafirdi i hvitvinsrjdmasdsu - 500 gr. begar faanlegur
FREE

AR\ Hvitlaukssteiktir humarhalar a girnilegu salatbedi
& Icelandic lobster tails (langoustine) poached in garlic butter served on fresh

salad 4400

Plokkfiskur med seyttu rigbraudi fra Geira bakara
(Hzegt ad fa gldtenlausan)

Icelandic traditional mashed white fish served with dark rye bread
from Geiri, the local baker
(Can be made gluten free) 2800

Pasta tagliatelle med spinati og reyktum silungi
Pasta tagliatelle with spinach and smoked trout 2600

shis Sodinn fiskur meod kartoflum, smjori og fersku salati
GLUTEN

& Boiled fish with potatoes, butter and fresh salad 3600

obe Ferskasti fiskur dagsins - sja toflu
GLUTEN

Gy Fish of the day — see blackboard 3900



Kjot | Meat

Tortilla med kjuklingi og snoggsteiktu greenmeti, borid fram med salati
(Haegt ad fa laktdsalausan)

Tortilla with chicken and sautéed fresh vegetables, served with salad
(Can be made lactose free) 2400

Lasagna gert (r Myranautakjcti fra Leirulzek,
borid fram med salati

Lasagne made from beef from the farm Leirulaekur, served with salad 2600

Grillud kjuklingabringa 4 fersku salati, med okkar einstéku engifersésu,

@A ristudum mondlum og hnetum

&7 Grilled chicken breast served on salad with our special ginger dressing,

roasted almonds and nuts 2600

Nautaborgari (150 gr) gerdur Ur Myranautakjoti fra Leirulaek med salati,
témdtum, aglrku og smjorsteiktum lauk, sinneps- og hvitlaukssdsu.
Borid fram med kartoflubatum

(Haegt ad fa gldtenlausan)

Beef burger (150 gr) made from beef from the farm Leirulaekur, with salad,

tomatoes, cucumber and butter fried onion, mustard- and garlic sauce.

Served with potato wedges

(Can be made gluten free) 2500

n Grillsteikt lambafillet med ofnb6kudu rétargraeenmeti, kartéflum
MW  og résmarin-dodlusdsu
FREE

Grilled fillet of lamb with ovenbaked root vegetables, potatoes
and rosemary-date sauce 4500

Grillsteikt hrossafillet dagsins - spyrjid pjoninn
BN\  (Haegt ad fa laktdsalausan)

GLUTEN
&F  Grilled fillet of horse — of the day. Ask the waiter
(Can be made lactose free) 4300



Safar | Juices

Heilsudrykkur dagsins - 250 ml

Health drink of the day 1200
Ekta islenskt villiberjasaft - 150 ml

Icelandic wild berry juice 1250
Epla & Apelsinu safar- 250 ml

Apple & Orange Juices 300

Gosdrykkir | Soft drinks

Egils maltextrakt - 330 ml * Egils malted drink 600
Appelsin - 275 ml * Orange soft drink 450
Pepsi - 300 ml * Normal Pepsi

Pepsi Max - 300 ml ¢ Sugar free

Egils Kristall - 275 ml * Egils mineral water w. gas 450

Thomas Henry Tonic water - 200 ml
Thomas Henry bitter lemon - 200 ml
Thomas Henry Ginger Ale - 200 ml 550

i Glgerd Egils Skallagrimssonar voru fyrstu fléskurnar af malt seldar 17. april 1913. Maltid
er pvi ordid meira en 100 4ra. Maltid var lengi émissandi drykkur 4 stérhatidum islendinga
og pvi oft blandad saman vid appelsin. baer eru faar vorurnar sem hafa stadist timans ténn
med jafn afgerandi heetti og maltid géda.

The brewery Egill Skallagrimsson first produced Egils Malt Extract more than 100 years
ago. The first bottle was sold on April 17th 1913. Malt has long since been an indispensable
beverage at Icelanders major feasts often mixed with Appelsin — the orange soft drink. Few
products have withstood the test of time as the good old Icelandic Malt.



Bjor | Beer

STEDJI ER BRUGGADUR | HERADI AN VIPBATTS SYKURS OG ROTVARNAREFNA

STEDJI IS A LOCAL BEER WITH NO ADDED SUGAR AND PRESERVATIVES.

Dokkur Stedji - 330 ml, 5,1%

Siadur, gerilsneyddur og fullkomlega maltadur. Likist helst “Alt bier”
med islenskum ferskleika

Dark local beer — perfectly malted, resembles the German Alt Beer
— with the freshness of Icelandic water 1200

Ljos Stedji - 330 ml, 4,7%
Bruggadur eftir pyskum hefdum med islensku hjarta

Regular local lager. Brewed according to German tradition with Icelandic heart.
For other speciality beers, please ask a waiter 1200

FLEIRI URVALS BJORTEGUNDIR, SPYRJID bJONINN.

FOR OTHER SPECIALITY BEERS, PLEASE ASK A WAITER

Egils Gull kranabjér - 300 ml, 4,5% - Egils draught lager 800
Egils Gull kranabjér - soo ml, 4,5% - Egils draught lager 950

Rdsavin | Rosé

Mateus Rosé - Portugal, 187 ml, 11% vol.
Ferskt, [étt og dvaxtarikt. Fresh light and fruity 1250

Milliszett hvitvin | Medium sweet white wine

J.P. Chenet - Frakkland, Bordeaux, 250 ml, 1% vol.

Blandadar prugur, folgyllt med ilm af gulri melénu og greipaldin
Milliszett bragd med keim af sitrénum og appelsinum

Pale yellow, aroma of melon and grape, sweet with a touch of
lemon and orange 1590



Hvitvin | White wine

Domaine de La Baume - Les Mariés Sauvignon Blanc, France -750 ml, 13% vol.
lImur af lime, blédgreip og aspas. FI6kid bragd med lime og sélberjaténum.

Aroma of lime, blood grape and asparagus. Complex taste with lime and
blackcurrants. 6300

Casillo De Molina - Chardonnay, Chile - 750 ml, 14% vol.

Goour keimur af ristadri eik. Mjukt vin med angan af sudreenum avéxtum.
Mikid eftirbrago.

Lots of oak, but good oak, and balance. Lovely rich tropical and citrus fruits
characters. Super long finish. 5900

Masi Masianco - Pino Grigio og Verduzzo prigur, Italy - 750 ml, 13% vol.

Kemur fra Castions di Strada { Friuli héradinu 4 italiu. Ofproskadar prdgurnar
gefa sérstakan keim sem fer vel med &llum fiski og hvitu kjoti.

The richness of the perfumes and aromas of this grape cultivated at Castions di Strada,
in the Friuli region, complements the structure of the native Verduzzo grape, deliberately
picked slightly over-ripe and matured on plateau. 7200

Vin hussins | House wine

Frontera - Chardonnay - Chile - 750 ml, 13% vol.
Stragult med peru og citrus angan. Bragd af vanillu, perum og greip.

Yellow with scent of pears and citrus. Taste of vanilla, pears and
grapefruit. 3990

J.P. Chenet - Chardonnay - France - 187 ml, 11,5% vol.
Folgult, frekar bragdmikid med angan af hvitum blémum, appelsinu og aprikdsusultu.

Mixed grapes, full bodied, with scent of white flowers, oranges and

apricot jam. 1250
Gato Negro - Sauvignon Blanc - Chile - 187 ml, 11,5% vol.

Mikill nattdrulegur og sudraenn ilmur, med snert af grape, ananas og mango. Kitlandi
bragd med ferskum blze.

Vast natural and tropical aromas with touch of grape, pineapple and mango.
Tingling taste with fresh touch 1250



Raudvin | Red wine

Campo Viejo Reserva - Tempranillo Graciano Mazuel, Spain - 750 ml, 13,5 % vol.

Kirsuberjarautt, Proskad med vanillu og rdsinum. limur af vanillu, kanil og eik.
Petta vin er [atid liggja 18 manudi { eik.

Deep garnet colour; black cherry and touch of vanilla. Nose; ripe flavours with
a touch of oak, lush finish 5800

Castillo De Molina - Cabernet Sauvignon, Chile - 750 ml, 14% vol.
Daemigerdur Cabernet med angan af pipar, sukkuladi og eyk. Gott jafnveegi
i bragdi & milli finlegrar eykar, sukkuladi og brémberja.

Margverdlaunad vin

Typical Cabernet with fragrance of pepper, chocolate and oak. Good balanced

flavor between fine oak, chocolate and blackberries.
Award winning wine. 5900

Masi Campofiorin - Italy - 750 ml, 13% vol.
Kirsuberjarautt. Medalfylling, purrt, fersk syra, broskud tannin. Raud ber,
barkarkrydd, rusina, lyng.

A brilliant ruby red with good intensity. A gentle mix of ripe, violet fruits with an after
note of vanilla. A pleasant acidity with soft tannin. 7200

Vin hdssins | House wine

Frontera - Cabernet Sauvignon, Chile - 750 ml, 11,5% vol.

Rubin rautt med fjélublaum jadri. Ilmur af brémberjum, melénum, purrkudum
plémum og vanillu. Langvinnt berjabragd og gédur endir.

Ruby red with purple edge. Aromas of blackberry, melons, dried plums and vanilla.
Long taste of wild berries and good finish 3990

J.P. Chenet - Cabernet - Syrah, France - 187 ml, 13% vol.

Med ilm af kirsluberjasultu, mdndlum, sélberjum, résapipar og sukkuladi.
Medalbragdmikid og ljufur keimur af berjum. G806 syra og mjukt tannin.

With scent of cherry jam, almonds, black currant, pink peppercorns and chocolate.
Medium bodied with delightful hints of berries. Good acidity and soft tannin. 1250

Gato Negro - Cabernet - Sauvignon, Chile - 187 ml, 11,5% vol.

Rubinrautt med ilm af avéxtum, villtum berjum og kirsuberjum med keim af seetri
vanillu og kdkos. Tilvalid med &llum kjétréttum.

A perfectly blended Cabernet. Aromas of fruits, wild berries, cherries, and cassis with a
hint of sweet vanilla and coconut. Ideal with all meat. 1250



Eftirréttir & kokur | Desserts & cakes

7 Skyr fra Erpsstodum med rjéma og islenskri villiberjasaft *
GI?LET%N)

3% Skyr from the farm Erpsstadir with cream and Icelandic wild berry juice 1200

GLUTEN

™ ) [slenskur rjémais fra Erpsstédum med rjématoppi (tveer bragdtegundir) * *
FREE

Ice cream from the farm Erpsstadir with cream topping (two flavours) 1390

Gﬁfﬁn) Islenskur grjénagrautur med kanilsykri, rdsinum og rjémablandi * * *

@ Icelandic traditional rice pudding with cinnamon sugar, raisins and creamy milk 1150

Eyjafjallajokull - Volg stikkuladikaka med Erpstadais

“Eyjafjadlajokhudl” — Warm chocolate cake with ice cream from the farm
Erpsstadir 1490

@i‘@ Okkar einstaka hrafzediskaka. Borin fram med vegan is
= Sveskjur, d6dlur, kasjuhnetur, heslihnetur, kékosmjél, bananar

Our special raw cake server with vegan ice cream. Prunes, dates, cashew nuts,
'ﬂ hazlenuts, coconut flour, bananas 1390

Fronsk stkuladi kaka med peyttum rjéma
Q) Dokt sukkuladi, smjor, egg, sykur

French chocolate cake with whipped cream.
Dark chocolate, butter, eggs and sugar 1150

Tertusneid med peyttum rjéma - sja i kdkuskap
Cake with whipped cream — see display 990

* Vio vitum 6ll hvad skyr er ekki satt?
Skyr is an Icelandic cultured dairy product, similar to strained yogurt — a type of low-fat
soft quark

* % Erpsstadir eru ein af landnamsjorédum Audar Djupudgu, sem nam land i D&lum vestur. En
par bjé Erpur eftirleetis preell Audar eftir ad hun gaf honum frelsi og jérdina ad launum
fyrir trinad og hollustu vid sig

Erpsstadir in the district Dalir, is one of the farms of the pioneer settler Audur Djupudga.
She was the only female settler in West Iceland. She granted her favourite slave Erpur his
freedom and this farm in return for his loyal and devoted service

* %% Er gjénagrautur enn & bordum i hadeginu a laugardégum a pinu heimili?

In many Icelandic homes, rice pudding is still the Saturday light lunch



Kaffi og te | Coffee & tea

Kvldrod - PPl Kt e o e 40
Te_svart, graent, dvaxta - Tea — black, greenor fruit 4
A0 e 4.
LS, 4200450
P e 420/520
R LA 490550
Bspresso Maceniate 4200450
Lt Mt 4901550
Sviss Mokka m/peyttum rjoma - Swiss Mocha w/whipped cream o5
Heitt stkkuladi m/peyttum rjoma - Fot Chocolate w/whipped cream - o5
[skaffi - Iced coffee 580

Allt kaffi & te, sem vid notum er fra Kaffitari

SN\)ATY
(W (

N Kaffid er keypt beint fra bénda til ad tryggja mestu geedin og sanngjérn vidskipti. Addy,

NGAGY|  eigandi kaffitars fer oftast sjalf 4 stadinn og velur baunirnar. betta kalla pau hja Kaffitari
“Kaffi an krékaleioa”. Langmest af kaffinu kemur fra Ricardo Rosales & Jesus Maria ekrunni
{ Nicaragua. Einnig er mikid keypt fra El Injerto { Gvatemala og Daterra { Brasiliu.

Our coffee and tea comes from the brand Kaffitar

They buy most of their coffee directly from the farmers, which means that their buyer,
mostly Addy the owner herself, has visited the farm and selected the coffee. Lots of their
direct coffee comes from Ricardo Rosales at Jesus Maria in Nicaragua. El Injerto in
Guatemala and Daterra in Brazil are also farms, which they buy a lot from.
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Sterkir drykkir | Spirits

Gin Isafold - 37,5% vol. 3 cl 990

Reyka vodka - 37,5% vol. 3 cl
Reyka vodka 990

[slenskt Brennivin - 37,5% vol. 5 cl

e, 1209
e, Jam eSO & B 3 e 2.
arsen, very Spea Vg s o S O 3 0
Baileys - 17% vol. 6 cl 1050
Kahltda - 20% vol. 6 cl 1050
Grand Marnier - 40 % vol. 3cl 1300
Campari - 21% vol. 6 cl 1500
Irish coffee (Jameson 3 cl) 1690
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