Restaurant

GEYSIR

-

KOKTEILAR
:TIY o = ISK 3.400

Brennivin, greipaldinslikjor,
sitronusafi, greipaldins gos

WHAT-A-MELON................... ISK 3.400
Reyka vodka, vatnsmelonu likjor,
ferskur lime safi, sprite

SPRITZ ......cooeeiiiiiiiiiiiiiin, ISK 2.900

Aperol/ Limoncello

MOJITO ..., ISK 3.100
Classic / Strawberry / Pornstar

SANGRIA ...........\....... 1.liter ISK 6.500
Raudvin / Hvitvin / Rose  Glas ISK 1.900

NON-ALCOHOLIC:
CUCUMBER LEMONADE:....ISK 2.400

Aglrka, seeta, sitrona, sprite

BJOR A KRANA

ViKING GYLLTUR ............... ISK 1.600
5,6% = Ljosgullinn. Osetur,
medalfylltur, midlungsbeiskja.

Malt, léttir humlatonar.

VIiKING LITE . ISK 1.450
4,4% — Ljosgullinn. Osatur,

lettur, Iitil beiskja. Korntonar

EINSTOK PALE ALE............ ISK 1.750
5,6% — Rafgullinn. Osatur,
medalfylling, medalbeiskja.

Ristad malt, karamella,

granir humlar.

GOSDRYKKIR...................... ISK 650
Coca Cola, Coca Cola Zero,

Sprite, Fanta, Sweps,

Ginger Ale, Sédavatn

h.f

RIS
%5.'Q3_§i 18:00

FORRETTIR — SMARETTIR
SUPA

Reykt tomat- og villihvitlaukssapa
ISK 3.580 @ veenny @ T @ S

BLOMKALSKULUR

Stokkar blomkalskalur og hvitlaukssosa
ISK 2.400

VAENGIR
Stokkir kjaklingavaengir i koreskum stil
ISK 2.980 ® Hheio

BRAKANDI FERSKT

Blandad salat med heirloom tomotum,

raudlauk og kryddjurtadressingu

ISK 3.900 @ VEGAN @ Lierens GLUTEN

BATTU VID
Lambi og lakkris / Kjiklingi og pesto
ISK 4.600

DUMPLINGS

Heimagert dumplings — med svinakjoti
eda greenmeti

ISK 2.100

ADALRETTIR

KJUKLINGUR
| KOKOSDRAUMI

Kjiklingabringa a greenmetismauki
med kokos og karri

ISK 5.200 FREE

BLEIKJA

Steikt bleikja a raud rofu rizotto,
sellerimauki og rababarakremi

ISK 5.200

TRUFFLU FRANSKAR

Franskar kartoflur med truffluoliu,
parmesanosti, hvitlaukssosu og chili-majo

ISK 2.100

TURNINN
Parma skinka, Havarti, Feykir,

Brie, gradaostur, lakkris, lambasalami
og bruschetta

ISK 4.400

BAKADUR BRIE
Bakadur brie med d6dlum, hunangi

og pekanhnetum

ISK3.400 @& &™

REKJUR I TEMPURA
Raekjur i tempura med kimchimaejé

ISK 2.980 (&

HEITREYKT BLEIKJA
Heitreykt bleikja med skyr tzatziki,

hverabraudi & tomat concasseé

ISK 3.200

EFTIRRETTIR
VERDLAUNA OSTAKAKA

Sitkkuladiostakaka med balsamic berjum
og basil sorbet

Onnur verdlaun i grenmetiskokk
A arsins 2025

ISK 3.100

SKYR PANNACOTTA
Med berjum
ISK 2.900 (§) S

CREME BRULEE
Silkimjakur badingur med karamelluskel
ISK 2.900  (§) SN

KAMPAVIN & FREYDIVIN

BOLLINGER SPECIAL CUVEE

Gullid taert med finlegum loftbolum, proskudum
avoxtum, kryddi og bokudum eplum i ilm,
Pétt og liflegt med krydd- og valhnetutonum.

TOSTI PROSECCO

Fol limonugrant. Satuvottur, létt freyding, fersk
syra. Sitrus, graen epli, hydi.

ROSAVIN
VALE DOS SANTOS

Bleikur gulllitur med tonum af jardarberjum,
hindberjum og raudum avoxtum.

Adeins til a Geysi.

HVITVIN
FRANCK MILLET SANCERRE

Foll limonugreaent. Létt til medalfylling, osatt,
fersk syra. Sitrona, graen epli, steinefni.

SIMONNET-FEBVRE PETIT CHABLIS

Ungt og stokkt, finlegur bloma- og avaxtakeimur.
Létt til medalfylling.

VALE DOS SANTOS

Medalpurrt, skyr sitruslitur, blomakeimur (appelsinublom).

Adeins til a Geysi.

RAUDVIN

DOMAINE CHANSON
BORGOGNE PINOT NOIR

llmur af proskudum kirsuberjum i bland vid

lakkris og krydd. Langt og friskandi eftir bragd.

CASTELLANI CRESENDO SANGIOVESE

Djapur granat litur med keim af rikulegum
kirsuberjum, purrkudum’ kryddjurtum, satri eik,
kryddi, svortu tei og ristudum mondlum.

TRAPICHE GRAN MEDALLA MALBEC
Proskadur svartur avoxtur, eikarkryddilmur,
bragdmiklar kryddjurtir, krydd og reykur.
Mjog bett og rikt vin.

FRAKKLAND

750ml| I1SK 17.800
Glas ISK'3.400

ITALIA
Glas ISK 3.100

PORTUGAL

750m!| ISK 7.400
Glas ISK 1.400

FRAKKLAND

750m!| ISK 11.800
Glas ISK 2.400

FRAKKLAND

750ml I1SK 12.900
Glas ISK 2.600

PORTUGAL

750m!| ISK 7.400
Glas ISK 1.400

FRAKKLAND

750ml ISK 16.400
Glas ISK 3.400

ITALIA

750m!| ISK 7.800
Glas ISK 1.600

ARGENTINA

750ml| I1SK12.400
Glas ISK 2.600
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COCKTAILS
BLAFELL ..ooovvoiecienne ISK 3.400

Brennivin, grapefruit liquor,
lemon juice, grapefruit soda

WHAT-A-MELON................... ISK 3.400
Reyka vodka, watermelon liqor,
fresh lime juice, sprite / refreshing

SPRITZ ......cooeeiiiiiiiiiiiiiin, ISK 2.900

Aperol/ Limoncello

MOJITO ..., ISK 3.100
Classic / Strawberry / Pornstar

SANGRIA ...........\....... 1.liter ISK 6.500
Red / White / Rose Glas ISK 1.900

NON-ALCOHOLIC:
CUCUMBER LEMONADE:....ISK 2.400

Cucmber, sugar, lemon, sprite

DRAFT BEER

VIKING GYLLTUR ............... ISK 1.600
5,6% — Light gold. Not sweet,
medium bodied, medium bitterness.

Malt, light hop notes.

VIKING LITE oo ISK 1.450
4,4% — Light gold. Not sweet,

little bitterness. Grain tones.

EINSTOK PALE ALE............ ISK 1.750
5;6% — Electric gold. Not sweet,
medium body, medium bitterness.
Roasted malt, caramel, green hops.

SODAS ... e, ISK 650
Coca Cola, Coca Cola Zero,
Sprite, Fanta, Sweps, Gingen Ale,

lcelandic Glacial (sparkling water)

-

HAPPY HOUR
_ /800

-

STARTERS - SMALL COURSES
SOUP

Smoked tomato and wild garlic soup

ISK 3.580 0VEGAN @EQEEOSE (@) SLuren

CAULIFLOWER
Crispy cauliflower and garlicsauce

ISK 2.400

WINGS
Crispy chicken wings in korean style

ISK 2.980 ® Hheio

FRESH AND CRISPY

Fresh mixed salad with heirloom tomatoes,
red onion and herb vinaigrette

ISK 3.900 GVEGAN @téEEOSE EI;LEJEEN
ADD EITHER

Lamb and licorice / Chicken and pesto

ISK 4.600

DUMPLINGS

Homemade Dumplings — Pork or Vegetable
ISK 2.100

MAIN COURSES

CHICKEN IN
A COCONUT DREAM

Chicken breast on vegetable mash
with coconut and curry

ISK 5.200 FREE

ARCTIC CHAR

Pan-fried charr on beetroot risotto,
celery purre and rubarbcream

ISK 5.200

TRUFFLE FRIES

French fries with truffle oil, parmesan
cheese, garlic sauce and chili mayo

ISK 2.100

THE TOWER

Parma ham, Havarti, Feykir,
Brie, blue cheese, licorice, lamb salami
and bruschetta

ISK 4.400

BAKED BRIE

Baked Brie with dates, honey and pecans
ISK 3.400 &) et

TEMPURA SHRIMP
Tempura Shrimp with Kimchi N\ayo
ISK 2.980 @& ™

HOT-SMOKED
ARCTIC CHAR

Hot-Smoked Arctic Char med skyr

tzatziki, hverabraudi & tomat concassé

ISK 3.200

DESSERTS
PRIZED CHEESECAKE

Chocolate cheesecake with balsamic
berries and basil sorbet

2nd at the Vegetarian Chef
M of the year Award 2025

ISK 3.100

ICELANDIC SKYR
With berries on top
ISK 2.900 (§) S

CREME BRULEE

Silky custard with caramel crust

ISK 2.900  (§) SLoren

CHAMPAGNE & SPARKLING

BOLLINGER SPECIAL CUVEE

Golden-clear with fine bubbles, ripe fruit, spices, and
baked apples on the nose. Dense and lively with spicy
and walnut notes.

TOSTI PROSECCO

Pale lemon green. A hint of sweetness, light
effervescence, fresh acidity. Citrus, green apple, peel.

ROSE

VALE DOS SANTOS

Pink-gold colour with notes of strawberry,
raspberry and red fruits.

Only available at Geysir.

WHITE WINE

FRANCK MILLET SANCERRE

Clear with hints of gold, fresh'with mineral
crispness, citrus and green apple,

SIMONNET-FEBVRE PETIT CHABLIS

Young and crisp, floral and fruity aromas.

Light to medium body.

VALE DOS SANTOS
Medium-dry, citrus yellow colour, orange blossom.

Only available at Geysir.

RED WINE

DOMAINE CHANSON
BORGOGNE PINOT NOIR

Aromas of ripe cherries mixed with liquorice and spices.
Complex and generous. Crunchy texture and well
integrated tannins. Long and refreshing aftertaste.

CASTELLANI CRESENDO SANGIOVESE

Deep garnet colour with flavours of rich cherries, dried
herbs, sweet oak, spices, black tea and toasted almonds.

TRAPICHE GRAN MEDALLA MALBEC

Ripe berries, sweet tobacc and oak spice aromas.
Juicy, ripe black fruit, savoury herbs; spices, and
smoke flavours on the palate. Dense and rich.

FRANCE

750ml| I1SK 17.800
Glas ISK'3.400

ITALY
Glass ISK 3.100

PORTUGAL

750m!| ISK 7.400
Glass [ISK 1.400

FRANCE

750m!| ISK 11.800
Glass \ ISK 2.400

FRANCE

750ml I1SK 12.900
Glass ISK 2.600

PORTUGAL

750m!| ISK 7.400
Glass 1SK 1.400

FRANCE

750m!| 1SK 16.400
Glass ISK 3.400

ITALY

750m!| ISK 7.800
Glass ISK 1.600

ARGENTINA

750m!| 1SK 12.400
Glass ISK 2.600




