Coffee & tea

House brewed coffee
Americano

Espresso

Cappuccino

Café latteé

Swiss mocha

Macchiato

Espresso - extra shot
Hot chocolate

Tea

Syrup shots

Cakes & bred

Hot spring bread
w/ smoked trout
Slice of cake
Waffles

Cookies
Croissant

450, -
500, -
500, -
600, -
600, -
600, -
500, -
100, -
550, -
450, -

50, -

1.090, -

1.250,-
900, -
400, -
350, -

Soda & juice

Pepsi, Pepsi MAX, Kristall,
7Up, Appelsin, Maltol

Apple juice
Orange juice

400, -

400, -
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RESTAURANT & BAR

Welcome to Gamli Bar!

Please sit down and enjoy a
lovely meal

In addition to the menu, we have
a selection of sandwiches, jars &
mixed smoothies in our fridge

Last, but not least, our Happy
Hour is daily from 17:00 to 19:00

Famous lamb soup
& soup of the day

Icelandic lamb
soup

Soup of the day

2.000, - 1.800, -

For the soup of the day, please
ask our waiters



Off the grill

Lamb burger
cheese, Kaldi’s beer pickled onions,
lettuce, fries

RIBEYE burger 150 gr.
cheese, tomato chutney, Kaldi’s beer
pickled onions, lettuce, fries

Vegan burger

vegan cheese, Kaldi’s beer pickled
onions, tomato chutney, lettuce,
fries

Fish & chips
fish & chips with tartare sauce

Lamb “minute” steak
fresh salad, Béarnaise sauce, fries

Grilled trout
fresh salad, small potatoes, goat
cheese, dill

Chicken salad

grilled chicken thighs, mango sauce,
fresh salad, tomatoes, avocado purée,
chimichurri

Green salad \f

quinoa, avocado purée, tomatoes,
roast peppers

House wine Red
Bottle: 5.500, - Bottle:

Glass: 1.300, -

Gamli recommends

Local craft brew form Husavik Ale

microbrewery
640 American Pale Ale
1.200, -

.680, -

.790, -

.690, -

.480, -

.980, -

.980, -

.370, -

.890, -

House wine white
5.500, -

Glass: 1.300, -

Pizza

Margarita \f
fresh tomatoes, mozzarella, basil

Pepperoni
sauce, pepperoni, ham, mozzarella, chili
peppers, garlic, pineapple

Icelandic cheese & parma
blue cheese, brie, Parma ham & red
currant dressing

Parma
pesto, mozzarella, Parma ham, basil,
garlic, cheese

Spicy Lamb

cheese, tomato chutney, lamb with wild
herbs, Kaldi’s beer pickled onions,
rucola, skyr dressing, chili peppers

Vegan style

onions, mushrooms, peppers, fresh
tomatoes, pesto, chili peppers, garlic
0il, pumpkin seeds, rucola, vegan cheese

Myvatn special
smoked trout, rucola, cheese, mixed herb
dressing, fresh tomatoes, sauce

The countryside
ham, mushrooms, cheese, sauce

.100, -

.780, -

.980, -

.980, -

.270, -

.890, -

.680, -

.680, -

Extra toppings 290, -
Beer taps

330 ml 500 ml
Egils Gull 900, - 1.200, -
Boli Premium 900, - 1.200, -
Bridé nr.1 900, - 1.200, -

400ml

Ulfur India Pale Ale nr. 3 1.200, -
Leifur Nordic Saison nr. 32 1.200, -




