Rock ´n´ Troll Bistro
Winter Dinner Menu
Mushroom Soup - starter/main course
1300/1800
Creamy soup with Icelandic mushrooms
Lamb Goulash Soup - starter/main course
1500/2400
Lamb, tomato, red pepper, potatoes, garlic, cumin and onion.
Plokkfiskur - Fish Stew Gratin
small/big
2000/2700
Cod in white sauce with onion, potatoes and cheese gratin
with salad, honey glazed carrots and home baked rye bread.
Green Elf
2400
Spinach, chickpeas, paprika, zucchini, onion, ginger, chili, couscous and salad.
Fossatún Lambstew
2800
Slow cooked lamb meat spiced with rosemary, paprika & mustard
mixed in potatoes, mushroom, carrots and celery served with honey glazed carrots
fried egg and salad.
Fish & Chips
1900
Deep fried battered cod with french fries, spicy sauce and lemon.

Hamburgers and Pizzas - Pizza´s are 10”
Pizza - Margarita
Pizza - Pepperoni
Pizza – Pepperoni, mushrooms & onion
Pizza - Ham & mushrooms
Pizza – Vegetarian-zucchini, paprika, tomato, mushrooms, onion
Ogressburger
120 gr. BBQ marinated cheeseburger with salad, red onion,
tomato, pickles and french fries
Trollburger
200 gr. BBQ marinated cheeseburger with salad, red onion,
tomato, pickles and french fries
French fries small/big
Deserts
Local Ice Cream – two balls of ice cream with fresh fruits

1400
1600
1800
1800
1800
1900

2500

600/1000
900

The Duos
A Duo is a meal for one, with emphasis on local food and world spices.
Two separate dishes from our kitchen. One great main course.

Traditional Duo
2900
Lamb Goulash Soup - Lamb, tomato, red pepper, potatoes, garlic, cumin and
onion and potatoes. Plokkfiskur - Fish Stew Gratin - Cod in white sauce with
onion, potatoes and cheese gratin, salad, honey glazed carrots and home baked rye
bread.

Local Duo
2900
Mushroom Soup, creamy with Icelandic mushrooms and Lamb Stew spiced with
rosemary, potatoes, mushroom, carrots and celery served with fried egg, honey
glazed carrots and salad.

