
 
 

LIGHT COURSES     DRINKS 
 

CLUB SANDWICH  

– CAN YOU GO MORE CLASSIC? 

Salad tossed in dressing with fried 

chicken, bacon, tomatoes, fried 

egg and crispy bread.  

1.790,- 
 

CHICKEN SALAD THE 1919 WAY 

Crispy organic salad tossed in a 

roasted garlic dressing.  

Topped with fried croutons, 

bacon, marinated chicken and 

blue cheese from the capital in 

the north. 

1.590,-  
 

Our salads are always from 

Iceland. During season, we get 

them from our great supplier in 

the east, „ Mother Earth“. 
 

FRESH GREEN SALAD 

Crispy salad with watermelon, 

fresh pickled carrots  

crispy croutons. 

1.590,- 
 

THE 1919 BURGER   

150 gr. of Icelandic grilled beef, 

with crispy salad, tomato, 

gherkin, red onion and our own 

hamburger dressing. On top  

of all this we have fried egg and 

bacon. Can it get better?  

1.790,- 
 

1919 HOT POT(HEITURPOTTUR) 

This seafood delight is filled 

with flavours of the Atlantic 

ocean served in a hot pot with 

„crunchy“ vegetables and herbs. 

1.590,- 
 

 

Catch of the day  

Fresh fish served with best 

suited garnish. Please call one 

touch service to ask us what the 

daily delight is. 

2.500,- 

 

MUSSELS FROM VOGAR 

Steamed in white wine and 

dressed with garlic cream and 

summer vegetables.  

1.800,- 

  

SIDE ORDERS 

French fries , bread basket or side 
salad: 490,- 
Garlic sauce, cocktail sauce or 

mustard dressing: 150,- 

 

KIDS MENU 

We make all courses in half 

portions for half price. Just let the 

kids choose. 

 

SWEETS 
 

DESSERT OF THE DAY 
Let our Chef surprise. 
 

CARROT CAKE 

Homemade carrot cake with 

cream cheese sorbet, sweet 

carrot gel and raisin coulis 
 

WARM CHOCOLATE CAKE 

Silky smooth raspberry sorbet, 

fresh strawberry coulis and chilli 

and lime spiced pineapple 

 

All desserts 1.290,- 

 

 

 

WHITE WINE               gl. 15cl / btl. 

Vin de Loire Chardonnay     1.290,- / 5.200,- 

Montalto Pinot Grigio           1.190,- / 4.790,-  

Criolo Chardonnay-Torrontés 890,- / 3.200,-  

Organic Pares de Balta            1.330,-/ 5350,- 

  

RED WINE                    gl. 15cl / btl. 

Organic Cotes du Roussilon  1.290,- / 5.200,-  

Criolo Cabernet-Shiraz              890,- / 3.200,-  

Sundance Reserva  

Cab. Sauvignon                     1.120,- / 4.490,- 

Organic Adobe Merlot         1.400,- / 5.600,- 

 

ROSÉ AND SPARKLING WINE 

Miguel Torres Santa Digna       6.600,- 

Cristalino Brut ESP 890,- / 4.200,- 

 

COLD DRINKS 

Soft drinks 0,25 l 390,- 

Juice  gl.  390,- 

Pilsner (light beer) 0,33 l  450,- 

Viking Gull draft  4,5%    0,5 l  900,- 

Kaldi 5% btl.  800,- 

Freyja 4,5% btl. 800.- 

Pils Organic beer 5% btl. 800,- 

Móri  5% btl. 850,- 

Choice of other beers, please ask  

 

HOT DRINKS 

Coffee   360,- 

Pot of tea   400,- 

Espresso/Americano   390,- 

Cappuccino/Cafe Latte   450,- 

Extra shot espresso/syrup   80,- 

Babycino (hot milk)   350,- 

Hot chocolate with cream  460,- 

 


