
Hópaseðlar Bryggjuhússins 2026

Sitjandi matseðlar fyrir hópa.
Allir í sama seðil, en tökum að sjálfsögðu tillit til sérþarfa.



 

 
Sjávarréttasúpa

Ferskt sjávarfang, söl, timíanolía

FORRÉTTIR

Pastrami grafinn bleikja
Dill og sítrónu jógúrt, fennel salat, silungahrogn, stökkt rúgbrauð

Nauta carpaccio
Noisette krem, sýrður rauðlaukur, parmesan, klettasalat

Saltbökuð rauðrófa (V)
piparrótarkrem, stökkur kapers, sýrður rauðlaukur, klettasalat

 

Kryddjurta marineraður og ofnbakaður þorskhnakki
Kartöflumús, chorizo, beurre blanc sósa, graslaukur

AÐALRÉTTIR

Val um lambalæri eða nautalund
Gratín kartafla,seljurótarkrem, bordelaise sósa

Sætkartöflu Wellington (V)
Kremuð seljurót, vegan demi glace

Skyr frá Efstadal
bláber, kanil og sítrónu ilmaðir hafrar

EFTIRRÉTTIR

Sítrónu tart
Brenndur marengs, mascarpone með vanillu

Jarðaber (V)
Marineruð í myntu, hvítsúkkulaðimús, heslihnetu praline

2 rétta kvöldverður  9.900.- á mann
3 rétta kvöldverður 15.900.- á mann

-
2 rétta hádegisverður 7.900.- á mann
3 rétta hádegisverður 9.900.- á mann 



Gestgjafi, upplifun og saga
 Hákarl og brennivín kynnt af gestgjafa,

 ásamt stuttri kynningu á sögu Bryggjuhússins og
stærstu nútímalistsýningu Íslandssögunnar

ca. 15-20 mínútur

 2.900 kr. á mann



 

 

CANAPÉS
Fyrir standandi veislur

 
Ostborgari

Nautakjöt frá Efsta dal, hamborgarasósan okkar,
cheddar ostur, súrar gúrkur,salat

Kjúklingaspjót
Ponzu, Jógúrtsósa, kryddaðar möndlur

Salciccia pylsa frá Tariello
Sterkt bjórsinnep og sýrður laukur 

Taðreyktur silungur 
Kleina, sýrður rjómi, silungahrogn, dill

Sætindi

3 tegundir 7.900.- á mann
4 tegundir 8.900.- á mann

Blandaðir sætir smábitar
Fylltar vatnsdeigsbollur, makkarónur, ostakökur, súkkulaði brownie 

Súkkulaði brownie
Pattisiere krem og saltkaramella 

Mini pavlova
Vanillu rjómi, jarðarber 

3 tegundir 6.900.- á mann
4 tegundir 7.900.- á mann

VEGAN

 

Bruschetta
basilpestó og bökuðum tómötum 

Hjartasalat
Saltað sítrónukrem, heslihnetu dukkah

Falaffel spjót
Bakað hvítlauks hummus

Vegan súkkulaði brownie
Vanillukrem og saltkaramella 



Group Menu 2026

Seated dining for groups
One menu applies to the entire group 

Dietary requirements are accommodated upon request



 

 

 

Seafood soup
Fresh seafood, dulce, thyme oil

STARTERS

Pastrami-cured arctic charr
Dill & lemon yoghurt, fennel salad, trout roe, crispy rye bread

Beef carpaccio
Noisette creme, pickled red onions, parmesan cheese, rucola

Salt baked beetroot (V)
Horseradish creme, crispy capers, pickled red onions, rucola

Herb-marinated cod fillet
Potato purée, chorizo, beurre blanc sauce, chives

MAIN COURSE

Slow cooked leg of lamb or Beef Tenderloin
Potato gratin, celeriac cream, bordelaise sauce

Sweet potato wellington (V)
Celeriac cream, vegan Demi-glace

Skyr from Efstidalur
Blueberries, cinnamon and lemon oats

DESSERTS

Lemon tart
Burned meringue, vanilla mascarpone

Icelandic strawberries
Marinated in mint, white chocolate mousse, hazelnut praline

2 course dinner   9.900.- kr per person
3 course dinner 15.900.- kr per person

-
2 course lunch 7.900.- per person 
3 course lunch 9.900.- per person



Hosted Icelandic Welcome Experience
Elevate your group experience with an authentic

Icelandic rite of passage.

 A host welcomes your group with fermented shark
and Brennivín, a brief introduction to the history of

Bryggjuhúsið and one of the largest modern art
exhibitions in Iceland’s history.

Approx. 15–20 minutes

2.900 kr. per person



Site Inspection Menu
A tasting menu designed to give you an impression of our style, flavors, 

and the highlights we offer for events at Bryggjuhúsið

Beef carpaccio
Noisette creme, pickled red onions, parmesan cheese, rucola

Smoked Trout
 Freshly fried kleina, sourcream, trout roe, dill, lemon

Beef Tenderloin OR Slow-cooked Leg of Lamb
Potato gratin, celeriac cream, bordelaise sauce

Herb-marinated Cod Fillet
Potato purée, chorizo, beurre blanc sauce, chives

Lemon and almonds
Lemon curd, almond cake, milk ice cream, sweet almonds

Skyr from Efstidalur
Blueberries, cinnamon and lemon oats

STARTERS

MAINS

DESSERTS



 

 

 

 

3 types 6.900.- kr per person
4 types 7.900.-kr per person

VEGAN

Bruschetta
Basil pesto, roasted tomatoes

Little Gem Lettuce
Salted lemon cream, hazelnut dukkah

Falafel Skewers
Baked garlic hummus

CANAPÉS
For standing parties

Beef Sliders
Beef from Efstidalur, house burger sauce, 

cheddar cheese, pickles, lettuce

Chicken Skewers
Ponzu, yogurt sauce, spiced almonds

Salsiccia Sausage from Tariello
Spicy beer mustard, pickled onions

Smoked Trout
Served on a kleina, sour cream, trout roe, dill

Sweets

3 types 7.900.- kr per person
4 types 8.900.-kr per person

Assorted Sweet Bites
Filled choux pastries, macarons, cheesecakes, chocolate brownies

Chocolate Brownie
Crème pâtissière, salted caramel

Mini Pavlova
Vanilla cream, strawberries

Vegan Chocolate Brownie
Vanilla cream, salted caramel
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