CAFE RIIS
-1897-

SNAKK / SNACKS FORRETTIR / STARTERS
OLIFUR/ OLIVES kr. 1100 SJAVARRETTASUPA / SEAFOOD SOUP kr. 3850
borskur, risarzekjur & kreeklingur - borin fram med surdeigsbraudi & smjori
SURDEIGSBRAUD /  kr. 1250 cod, king prawns & mussels - served with sourdough bread & butter
SOURDOUGH BREAD RISARZKJUR / KING PRAWNS kr. 3650

med smjori / served with butter hvitlauks & chilli smjér - borid fram med strdeigsbraudi

garlic & chilli butter - served with sourdough bread

HARDFISKUR & kr. 3750
BRENNIVIN BAKADUR DALA CAMEMBERT / BAKED CAMEMBERT  kr.3500
keep the glass for kr. 750 résmarin, pistasiur & hunang / rosemary, pistachio & honey

ADALRETTIR / MAIN COURSES

Café Riis is proud to serve classic Icelandic dishes where there is a strong
focus on high quality and local produce both from land and sea

SJAVARRETTASUPA / LAMB FILLET LETTSALTADUR PORSKUR /
SEAFOOD SOUP BACALLA
kr. 5950 kr. 8400 kr. 6800
borskur, risa raekjur & kraeklingur borid fram med kartoflum, steikt hvitvinssésa, ponnusteiktar
- me0 surdeigsbraudi & smjori greenmeti & béarnaise kartoflur & gulraetur
cod, king prawns & mussels - served with potatoes, pan fried White wine sauce, pan fried
with sourdough bread & butter vegetables & béarnaise potatoes & carrots
EFTIRRETTIR / DESSERTS HEITIR DRYKKIR /
HOT DRINKS
HJONABANDSSALA /
HAPPY MARRIAGE CAKE ESPRESSO kr. 750
hjénabandssala & peyttur rjémi
rhubarb oat cake & whipped cream AMERICANO kr. 750
kr. 2700 5
| ) l TE/TEA kr. 750
IS FRA ERPSTODBUM / spyrjid pjoninn um trvali®
ICECREAM FROM ERPSSTAPIR ask the waiter for our selection
sukkuladi, salt karamella, piparmynta, sitrénu sorbet*
chocolate,salted caramel, peppermint, lemon sorbet* HOT CHOCOLATE kr. 1000

3 kulur / 3 scoops kr. 2750 1kula/ 1scoopkr. 1100

*graenmetis & vegan valkostur i bodi / vegetarian & vegan option available
ALL PRODUCE IS COOKED FRESH TO ORDER



