Hopasedlar Bryggjuhussins 2026

Sitjandi matsedlar fyrir hdpa.
Allir i sama sedil, en tokum ad sjalfsogdu tillit til serparfa.



FORRETTIR

Sjavarréttasupa
Ferskt sjavarfang, sél, timianolia

Pastrami grafinn bleikja
Dill og sitronu jogurt, fennel salat, silungahrogn, stokkt rigbraud

Nauta carpaccio
Noisette krem, syrour raudlaukur, parmesan, klettasalat

Saltbokud raudrofa (V)

piparrétarkrem, stokkur kapers, syrdur raudlaukur, klettasalat

ADALRETTIR

Kryddjurta marineradur og ofnbakadur porskhnakki
Kartéflumus, chorizo, beurre blanc sésa, graslaukur

Val um lambaleeri eda nautalund
Gratin kartafla,seljurdtarkrem, bordelaise sésa

Seetkartoflu Wellington (V)

Kremud seljurét, vegan demi glace

EFTIRRETTIR

Skyr fra Efstadal

blaber, kanil og sitrénu ilmadir hafrar

Sitronu tart
Brenndur marengs, mascarpone med vanillu

Jardaber (V)

Marinerud { myntu, hvitstukkuladimus, heslihnetu praline

2 rétta kvéldverdur 9.900.- @ mann
3 rétta kvéldverdur 15.900.- @ mann

2 rétta hadegisverdur 7.900.- a mann
3 rétta hadegisverdur 9.900.- @ mann

}



Hakarl og brennivin kynnt af gestgjafa,
asamt stuttri kynningu a ségu Bryggjuhussins og

steerstu nutimalistsyningu Islandsségunnar

ca. 15-20 minutur

2.900 kr. a mann
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CANAPES

Fyrir standandi veislur

Ostborgari
Nautakjét fra Efsta dal, hamborgarasdsan okkar,
cheddar ostur, surar gurkur,salat

Kjuklingaspjot
Ponzu, Jégurtsésa, kryddadar méndlur

Salciccia pylsa fra Tariello
Sterkt bjérsinnep og syrdur laukur

Tadreyktur silungur
Kleina, syrdur rjomi, silungahrogn, dill

Seetindi
Blandadir saetir smabitar

Fylltar vatnsdeigsbollur, makkardnur, ostakdkur, sukkuladi brownie

Sukkuladi brownie
Pattisiere krem og saltkaramella

Mini pavlova
Vanillu riémi, jardarber

3 tegundir 7.900.- a mann
4 tegundir 8.900.- @ mann

VEGAN

Falaffel spjot

Bakad hvitlauks hummus

Bruschetta
basilpesté og békudum tdmdotum

Hjartasalat
Saltad sitronukrem, heslihnetu dukkah

Vegan sukkuladi brownie

Vanillukrem og saltkaramella

3 tegundir 6.900.- a mann
4 tegundir 7.900.- @ mann




£
BRYGGIUHUSID

Group Menu 2026

Seated dining for groups
One menu applies to the entire group
Dietary requirements are accommodated upon request



}

STARTERS

Seafood soup
Fresh seafood, dulce, thyme oil

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

MAIN COURSE

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

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

Sweet potato wellington (V)

Celeriac cream, vegan Demi-glace

DESSERTS

Skyr from Efstidalur

Blueberries, cinnamon and lemon oats

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 Brennivin, a brief introduction to the history of
Bryggjuhusid 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 Bryggjuhusio

STARTERS

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

Smoked Trout

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

MAINS

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

Beef Tenderloin OR Slow-cooked Leg of Lamb

Potato gratin, celeriac cream, bordelaise sauce

DESSERTS

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

Skyr from Efstidalur

Blueberries, cinnamon and lemon oats

SRER
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CANAPES

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

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

Chocolate Brownie
Creme patissiere, salted caramel

Mini Pavlova
Vanilla cream, strawberries

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

VEGAN

Falafel Skewers
Baked garlic hummus

Bruschetta
Basil pesto, roasted tomatoes

Little Gem Lettuce
Salted lemon cream, hazelnut dukkah

Vegan Chocolate Brownie
Vanilla cream, salted caramel

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