KLAMBRAR BISTR®

Smoeerri réttir Gilvalis ad deila)

Saltfiskkrékettur og d6dlur
Remuladi, spoesi sésa og jurtir

2.290 kr-

Grillud grisarif

Klambra bbqg-sésa, vorlaukur og sesamfree

2.690 kr-

Heimagerdar frikadeller
Kiotbollur, kryddud témata-marinering,

basil-pesté og parmesan

2.390 kr-

Stokk gullaugu (hcegt ad fa vegan)

Kartoflur, gremolata, syrdur ridomi og jurtir

1.990 kr-

Grilladur aspas (hcegt ad fa vegan)
Gribiche-sbsa og sitrona

1.990 kr-

Maisrif (hcegt ad fa vegan)
Old-bay kryddblanda, feykir, syrdur riémi
og liména

2.190 kr-

Bakadur ostur
Hunang, ristadar hnetur, ber og kex.

1.990 kr-

Smurbraud ad heetti fri Poulsen

Spurdu pjéninn hvad vid bjiédum upp & idag
2.690 kr-

islenskur burrata

Pistasivolia, s6ltud sitrona og jurtasalat.

2.600 kr-

Parmesan franskar
Heimagert mcejo og tébmatsdsa

1.890 kr-

Nybakad braud og peytt smjor
990 kr-

i Lautarkarfa fyrir tvo "take out"
Heimabakad braud, tveer tegundir af
vidbiti, ostar, purrkadar pylsur,
parmaskinka, dvextir og scetir bitar.

3.990 kr-

Steoerri réttir

Fiskur dagsins
Spurdu pjéninn hvad vid bjédum upp & i dag

3.200 kr-
SUpa dagsins
Spurdu pjéninn hvad vid bjédum upp & 1 dag
1.890 kr-

Pylsa fra pylsumeistaranum
(hcegt ad fé vegan)

[slenskt wasabi, kartoflusalat, pikkladur
raudlaukur og brioche braud.

2.690 kr-

Beettu vid parmesan fronskum. 550 kr-

Klambratinssalat (hcegt ad fa vegan)
Salatblanda, grilladur kjuklingur, beikon,
avokadé, jardaber, stokkt mais, granatepli,

fetaostur, syrdur laukur og liménu-vinaigrette

3.100 kr-

.Hygge" platti
SUpa- og smurbraud dagsins og scetur biti

2.950 kr-

Klambra-fiskbérger
Stokk raudspretta, tartarsésa, pikklud
sinnepsfreoe, salat og kartoflubraud

3.390 kr-

Beettu vid parmesan fronskum. 550 kr-




KLAMBRAR BISTR®

Small courses (great for sharing)

Salted cod croquettes and dates

Remoulade, spicy sauce and herbs

2.290 kr-

BBQ pork ribs
House bbg-sauce, spring onion og sesame
seeds

2.690 kr-

Homemade Frikadeller
Meatballs, spicy tomato-marinara,
basil-pesto and parmesan

2.390 kr-

Crispy local potatoes
(vegan option available)

Gremolata, sour cream og herbs

1.990 kr-
Grilled asparagus
(vegan option available)
Gribiche-sauce og lemon

1.990 kr-

Cornribs (vegan options available)
Old-bay spice blend, feykir cheese, sour
cream og lime

2.190 kr-

Baked camembert

Nuts, honey, herbs and crackers

1.990 kr-

Smorre of the day
Ask the waiter

2.690 kr-
Icelandic burrata
Pistachio oil and preserved lemons

2.600 kr-
Parmesan french fries
Homemade mayo and ketchup

1.890 kr-
Freshly baked bread
Whipped butter

990 kr-

: Picnic for two "take out"
i Homemade bread, two types of spreads,
i cheese, charcuterie, fruits and sweeft bites

3.990 kr- !

Main courses

Fish of the day
Ask your waiter
3.200 kr-
Soup of the day
Ask the waiter
1.890 kr-

Hot dog a la Klambrar
(vegan option available)
Sausage from the best sausage maker in town,
local wasabi, potato salad, pickled red onion,
brioche bread

2.690 kr-

Add parmesan fries 550 kr-

House salad (vegan option available)
Crispy salad, grilled chicken, bacon,
avocado, strawberries, crispy corn,
pomegranate, feta cheese, pickled onion
and lime-vinaigrette

3.100
.Hygge" platter

Soup and smerre of the day and sweets

2.950 kr-

Fish burger a la Klambrar
Pan fried plaice, tartar sauce, pickled mustard

seeds, frisee salad, potato bread

3.390 kr-
Add parmesan fries 550 kr-



