




Lobstersoup buffet 
      Every day from 11.00 to 21.00  
 

          Included; 
 
Á Lobstersoup of 

the house 
Á Lobstersoup  

with cocnut 
cream and  
saffron 

 
Á Served with 

lobstertails, 
homebaked bread, 
butter,pesto, garlic 
sauce and mango 
sauce. 
 

Á price kr. 1.990  
 
 



 Starter 
Á Lobstersoup of the house 
Á Lobstersoup with cocnut 

cream cream and saffron 
         Served with lobstertails, 

homebaked bread, butter,pesto, 
garlicsauce and mangosause. 

  
Á Main course 
 Garlic rosted lobster. 
 Ovenroasted leg of lamb.. 
 
Á includes 
 Fresh salad of the house, creamy 

cucumbersalad, ovenbaked 
potatoboats, ítalian salad with 
capers,  fried vegetables,  golden 
onion,green peas, red cabbage 
with bernaise sauce og coniac 
mushroom sause. 

 
Á Desert ɀ   
Á Selecion of cakes  and tortas 

such as  merange, chocolate 
cake and ect. Coffee included. 
 

Á 6.900.- kr  (price 2012) 
 

Á With glass of wine 7.900 kr. 
Á With ½ bottle of wine 8.900 kr. 

 

 
Menu also available !!! 
 
    www.hafidblaa.is 

 
 
 



ART GALLERÝ  
IN THE RECEPCION  AREA. 
 
ELLU RÓSINKRANS  
ART WORK 
 

ELLA  IS ONE OF THE MOST 
CELEBRATED GLASS ARTISTS IN 
ICELAND. IN THE RECEPCION AREA 
YOU CAN SEE SOME OF HER GLASS 
ART AND SILVER  AND LAVA 
JEWELLERY  
 VISIT TO ELLÁS WORKSHOP CAN 
BE ARRANGED FOR GROUPS. HER 
WORKSHOP IS ONLY 10 MINUTES 
DRIVE FROM THE RESTAURANT. 



LOBSTER...LOBSTER.... AND LAMB .... 
 





Aperitiv  ɀ Blue Ocean 
cocktail or brennivín 

 
   Starters 
Á Lobstersoup of the house 
Á Lobstersoup with 

coconut cream and 
saffron 

        Served with lobstertails, 
homebaked bread, 
butter,pesto, garlicsauce 
and mangosauce. Newly 
baked bread and butter. Egg 
halfs with icelandic caviar. 
Herring in carry sauce and 
herring in garlic sauce. 
Smoked salmon amd graflax 
with mustard sauce. Lemon 
marinered lobster and 
schrimps 

 
Á Main course 
 Garlic rosted lobster. 
 Ovenroasted leg of 

lamb. 
       Roasted pork.  
       Reindeer meatballs, 

Vegeterian dish of the 
house. 

 
 

 

 includes 
 Fresh salad of the house, 

creamy cucumbersalad, 
ovenbaked mini 
potato,ítalian salad with 
capers,  fried vegetables, 
golden onion,green peas, 
red cabbage, homebaked 
bread with butter, ruebread 
and  iceladndic flatbread. 

 Sauces ; 
        bernaise sauce .- coniac 

mushroom sause ɀ 
horeradishsauce ɀ 
garlicsauce ɀ mustardsauce. 

 
Á Desert ɀ   
        Selecion of cakes  and tortas 

such as  merange, chocolate 
cake, apple pie, and ect.  old 
fashion icecream, skyr with 
blueberiies, fruitbasket and 
small cookies. Coffee 
included. 

 
Price  9.500 kr  
With ½ bottle of wine  11.500 kr.  
 
Note ! only for groups 40 plus 

 
 



 
Á Starters 

                                                         
Á Lobstersoup of the house,  
 small bowl 

1.490,- 
 

Á Lobstercoctail 
 Butter fried lobster on a bed 

of salad with lobster sauce 
  1.890.- 

 
 

Á Main courses   
                                            
 Lobstersoup buffet 
Á Lobster soup of the house 
Á Lobster soup with cocnut 

cream cream and saffron 
        Includes home baked bread, 

garlic sauces, pesto and  
cream topping. 

 1.990.- 
 

Á Grilled lobster  
         in garlic butter 

250g ........................3.800.- 
300g ........................4.300.- 
400g ........................5.200.- 
 

Á Side dish for one, cucumber 
salad, fresh salad and baby 
potatoes. 

  590.-  
 

 
 

 

 
 Main courses 
  
Á Sea and Land (surf and turf)  
 Roasted lamb and lobster 

tails with vegetables and 
oven cooked potatoes 

 garlic sauce and cognac 
sauce.          
  4.700.- 

  
Á Lamb 
 Roasted lamb and potatoes, 

Cognac mushroom sauce, 
creamy cucumber salad,  

Á and  fresh salad.                                                        
  4.200.- 

 
 

Á Grilled chicken breast. 
 Filled with pesto and cheese, 

served with sour cream, 
fresh salad and baby 
potatoes.       3.900.- 

 
 

Á Vegetarian patties 
with fresh salad, vegetarian 
sauce and ovenroasted 
potatoes.  

      2.400.- 
 
 

Grilled chicken breast. 
Filled with pesto and cheese, served with sour cream, fresh salad and baby potatoes.       3.900.- 
Sea and Land (surf and turf)  
Roasted lamb and lobster tails with vegetables and oven cooked potatoes 

Garlic sauce and Cognac sauce.                 
Lamb 
Roasted lamb and potatoes, Cognac mushroom sauce, cucumber salad,  

and salad.                                                                   



 
Á Chicken Salad 
 Grilled chicken breast on fresh 

salad with feta cheese.   
     2.850.- 
 

Á Lobster salad.  
 Grilled lobster on fresh salad 

with feta cheese.    
    2.900.- 
 

Á Fresh salad. 
  The house salad    

     1.490.-    
 
 

 Baguettes 
 

Á Lobster baguettes 
 Home made bread baguette 

with fried lobster, cheese, 
salad and garlic sauce.     
2.300.- 

  
Á Meat baguettes 
 Home made bread baguette 

with lamb, salad and bernaise 
sauce.                  
2.300.- 
 



 Desserts  
Á   
Á Coconut icecream. 
Á Home made icecream with chocolate 

sauce     
                  1.190.- 

Á   
Á Sherry icecream of the house. 
Á With bits of chocolate. 

   1.190.- 
Á   
Á Meringue cake. 
Á With whipped cream    

    990.- 
Á   
Á Raspberrie cake. 
Á With whipped cream   

               1.190.- 
Á   
Á Caramel cake 
Á With nuts, chocolate, caramel and 

whipped cream.                             
  1.090.- 

Á   
Á Chocolate cake  
Á With whipped cream  

     950.- 
Á   
Á Selecion of cakes may vary - see 

selections of cakes in the cake cooler by 
the bar. 

 
 
 

Á Coffee drinks 
 
Á Irish coffee   1800.- 

 
Á Kaffi og grand mariner  1500.- 

 
Á Kaffi og koniak   1500.- 

 

 children menu 
 

Á Lobster soup buffet 
  990.- 
 

 
Á Ham and cheese sandwich and 

fried potatoes. 
   790.- 
 
 
Á Cheese burger with baked 

potatoboats                   
  870.-  
 
 

Á Pizza margarita  
  890.- 

 
 
Á Vanilla icecream with chocolate 

sauce.          
  590.- 
 
 

 
 



Lober buffet 
and wine and 
beer buffet 

 
 
For groups we 
offer lobster 
buffet with 
unlimted wine 
and beer. 
 
Eat like a viking 
drink like a viking 
...... 
 
Skemmtilega 
öðruvísi... 
 
Only for groups 50 
person or more ɀ 
Contact us for price 
offer. 
 
 



ÁWhite wine 
Á Wine of the house Mont Alto 
Á glas   1.100.- 
Á ½ bottle  2.100.- 
Á bottle  4.100.- 

 
 

Á J.P Chenet Chardonnay   
  4.900.- 
 

Á Rosemount GTR   5.800.- 
 

Á Rosemount Semillon 
Chardonnay 5.700.- 
 

Á Castillo de Molina 
 Chardonnay 6.400.- 

 
Á Masi  
 Sovave super      4.400.- 

 
Á WB Gold Label  
          Riesling    7.900.- 
  
 Chablis Labouré Roi.  9.900.- 
 
 
 
Large seleccion of  wine and spirits 

see our wine cooler  by the bar. 
 
 

 
 
 

ÁRed wine 
Á Wine of the house  Mont Alto 
Á glas   1.100.- 
Á ½ bottle 2.100.- 
Á bottle  4.100.- 

 
 
 

Á Rosemount Cabernet Sauvignon        
        6.500.- 
 

Á Castillo de Molina 
 Merlot       6.400.- 
 
 J. Lohr - Seven Oaks Cab-Sauv   

        9300.- 
 
  
 
 

 

Á Rose wine 
Á Beringer 3.900.- 

 
 
 
 
 
 
 
 
 
 
 



 
Á Icelandic sweet buffet  

 
       almost every saturday 

and Sunday in the 
summertime. 
 

     For groups on request 
  
     Great selection of 

typical icelandic 
sweets and bread. 

 
Such as  
Shocolate cake 
Meringe cake 
Berry cakes 
Waffles 
kleinur, 
Lobster salad and bread 
And other goodies 
Included coffee and te 
 
Price 2.700 kr 
 
 
 



  

Á Aðalsteinn Leó 
     Educated as a opera 

singer and sings pub 
music as well. He fills 
the restaurant with 
music of your 
request. 

 
      Other great icelandic 

musicians can be booked. 
Á Tryggvi Hubner 
Á Jón Ólafsson 
Á Páll Rósinkrans 
Á Harold Burr 

 
Á Price from  35.000 kr  for 

evening of live music for 
your group. 

 
 



 
ÁSummer  -  
     Open all days from 11.00  to 24.00. 
           (Longer for groups if required) 
 
              April, May, June, July, August, September, Oktober 

 

Winter 
Open Thursday to Sunday  
from 17.00  to 21.00  - Reservation  
(Any day and longer for groups if required) 
 
November, December ,January, February, Mars 
 
Contacts: Ella Rósinkrans tel. 771 8829 
  Guðni B Gíslason tel 891 8829 

 


