Cafe Dunhagi =

Menu

Plokkfiskur med  heimabokudu  rugbraudi.
(Traditional Icelandic plokkfiskur with homemade
dark rie bread.) 2200 Ry.

Ponnusteiktur regnbogasilungur med bladlauki
og blondudu graenmeti. (Rainbow trout pan seared
with Barley and local salat topped with hand picked
herbs.) 3200 kr.

Lamba-rib-eye med steiktum kartoflum, salati og
rjomalagadri sveppasosu. (Lamb rib-eye with
roasted potatoes, salad and cream of mushroom
sauce.) 4400 Ry.

Reyktur Lax d heimabokudu braudi med
raudlauk og sinnep sosu. (Smoked local trout on toast
with cream cheese, capers and red onions.) 1450 Rr.

Marinerud sild med eggjum og heimbékudu

rugbraudi. (Marinated herring plate with eggs and
home made dark rie bread.) 1750 kr.

Eftirminnileg amevisk sukkuladibita kaka med
peyttum rjoma. (Unforgettable chocholate chunck
buntcake with wipped cream) 750 Rv.

Fronsk sukkuladi kaka med peyttum rjoma.
(French chocolate cake, with wipped cream.) 650 Rr.

XKaffi og te (Coffee or tea) 350 kronur.



Cafe Dunhagi =

Wine and beers

Hvitvin White wine Yeibweine

Vina Maipo Sauvignon Blanc /Chardonnay, Chile.
1100 RY.

Fontana Candida Frascati, Rome, Italy. 1400 Rv.

Torres San Valentin Parellada, Spain. 1500 Rr.

Raudvin Red wine Rotweine

Vina Maipo Cabernet Sauvignon / Merlot, Chile.
1100 Rr.

Ibéricos Rioja (Gyllta glasid 2012) frd Spani.

(Deep ved Cherry colour notes of fruits and spicy
aromas. Winner of the silver glass, 2012.) 1600 Rr.

Bjor Beer Bier
Krombacher pils, Germany 500 ml. 1300 Rr.
Skjdlfti, Olvisholt Brugghus, Iceland. Flaskan 9oo kr.

Viking. Award winning Icelandic beer. 700 Rr.
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