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Welcome to Ingolfsskali Viking Restaurant

k@ You'll experience some of Iceland’s finest delicacies at our restaurant in (:‘2{ g
0‘% a truly unique environment. The ngolfsskali Viking longhouse is @"
(‘3\\3 among the largest in Iceland, and it is decorated with beautiful wood f/{:")

q
D

carvings, pelts, shields, and swords honoring Iceland’s cultural heritage

}K\ ) and traditions. C?"/
% >

Q"lm Our menu is inspired by the Vikings with a touch of modern culinary ({:‘\2
k"k\ techniques. Seasonality and availability played a large role in the food f/

D

22=

that the Vikings could gather and harvest and equally, this informs the
dishes served at different times of the year to maintain a high degree of
authenticity.
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VIKING FEAST - VIKINGAVEISLA
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The ultimate feast for the true Viking warriors

A set three-course dinner - Only served for the whole table

I “:‘ briggja rétta matsedill - Adeins framreiddur fyrir allt bordid §:¢} %
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HOT SMOKED TROUT // HEITREYKTUR SILUNGUR
cured lemon skyr - pickled fennel - trout roe
saltsitrénuskyr - pikkladur fennel - bleikjuhrogn
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STEAK PLATTER // STEIKARPLATTI

beef tenderloin - lamb fillet - pork belly
nautalund - lambafillet - grisasida
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SIDES // MEDLATI
fried potatoes - brussels sprouts - root vegetables - garden salad - steak sauce
steikt smaelki - rosakal -rétargreenmeti laufsalat - steikarsésa
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BAKED CHEESECAKE // BOKUD OSTAKAKA
blackberries - candied nuts
bromber - sykradar hnetur
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per person - a mann
13.990 kr.
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MAIN COURSES - ADALRETTIR
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FISH OF THE DAY // FISKUR DAGSINS
garlic roasted cauliflower purée - herbed potatoes - apples - noisette - toasted almonds
hvitlauksristad blomkalsmauk - kryddjurtasmeelki - epli - brdnad smjér - méndluflogur
5.990 kr.
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¥ SLOW COOKED LAMB SHANK // HAGELDADUR LAMBASKANKI 57
@‘( bacon lentils - smoked Tindur cheese - braised pointed cabbage - cherry tomatoes - f@
(, demi glaze ’
%74 beikon linsubaunir - reyktur Tindur - smjorsteikt toppkal - kirsuberjatématar - sodsésa ‘;"j
DAL 6.690 k Q )
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BRAISED BEEF CHEEK // BRASSERUD NAUTAKINN
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k%’) smoked mashed potatoes - celeriac slaw - crispy sunchokes - whiskey demi glaze (O}/«‘
\"/) reykt kartoéflumus - seljurétarhrasalat - stokkir jardskokkar - viskisodsé C\"
% ykt kartdflumus - seljurétarhrasalat - stokkir jardskokkar - viskisodsésa S

Q’QM 6.790 kr. ’
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BEETLOAF // RAUDROFUSTEKK (V)
black bean purée - brussel sprouts - kale - pumpkin seeds - beet glaze
svartbaunamauk - résakal - graenkal - graskersfrae - réfugljai
5.490 kr.
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On the side // Til hlidar
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Fried new potatoes // Steikt smaelki (V)
Smoked mashed potatoes // Reykt kartoflumus
Roasted root vegetables // Ristad rotargreenmeti (V)
Sautéed brussels sprouts // Steikt résakal (V)
Garden Salad // Graent salat (V)
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690 kr. per item
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forest berries - oat crumble
skogarber - haframulningur
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DESSERTS - EFTIRRETTIR
SKYR CHEESECAKE // SKYROSTAKAKA
sultud epli - sukkuladisésa - vanilluis
2.990 kr

Meringue - blackberries - crowberry granita
marengs - bromber - kraekiberjagranita
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CARAMEL WHEY MOUSSE // MYSINGSMUS

apple chutney - chocolate sauce - vanilla ice cream

Sop)

SYRUP SOAKED DATE CAKE // SYROPSLEGIN DODLUKAKA (V)
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2.990 kr.
2.990 kr.

KIDS FISH // FISKUR
fried potatoes - salad - ketchup
steikt smeaelki - salat - tdmatsdsa

ICE CREAM // S
1.290 kr

KIDS CHICKEN // KJUKLINGUR

fried potatoes - salad - ketchup
steikt smaelki - salat - tbmatsdsa
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LITTLE VIKINGS - LITLIR VIKINGAR

ADEINS 4£TLAD BORNUM YNGRIEN 12 ARA

)
02

ONLY FOR CHILDREN 12 YEARS AND YOUNGER

L)
\’ S~
&2
IS
<

4

X
X

>

%
ﬁso‘u/..m = S S 7 79 55 S
§ U N S G R

=L S (S =L

A

S &

105
S



s

@\@@@@@%@@» R

(O \/\b.l ll@‘\ =

§ y&d o @M\s\:ﬁ%@ﬂﬂ. m\‘h‘ N

WJPV\,\W& Q@@@%@%ﬁd% m

A NUES W\OIAM J_\m/o\\

‘. o

o £ e

< A - E S @

TR 3 SE %

0% B3 - £E N

__”_H._ m 3 m,m gl ® m m m\@g

S5 558 ©7 E g3 @

=5 323 28 3F £S5 <

@ 2 < 230 £ £ I @%w
f A 2 18 S

4 o ~
ﬁb/\ﬂp o S 2 @/Ao

@) i B 24

ﬁﬂ\& = v C%
%/\‘J o 32 '\Ib/w

DA 0 = 6«&

; & b

g m\f.w\w

@

o

<)

&
A2 \~

V5SS

2
ﬁ@y'/x.ﬁ,\t
SN
m\u\ 0@@%\%\
m&«@@ﬂ@«% .
i m@%v 55
: o%«\@
SGNE&
E.%\M/V/M&b@@“%u o=

% .@@g@«%«\ﬂ

x“\%&%\ﬁ

wx\mxv@@@

=AK
AL



