
MAIN COURSES / AÐALRÉTTIR

Fillet of beef .............................................. 3.590,-
French fries, mushrooms, salad,  béarnaise butter,
beef glaze

Nautahryggvöðvi...................................... 3.590,-
Franskar, sveppir, salat, béarnaise-smjör, nautagljái

Lamb tenderloins *................................... 3.290,-
Root vegetables, herbs, lamb glaze

Lambalundir * .......................................... 3.290,-
Rótargrænmeti, kryddjurtir, lambagljái

Arctic charr * (396 Kcal).............................. 2.800,-
Oven baked charr, cauliflower purée and tops,
haricot vert, hazelnuts

Klaustursbleikja * (396 Kkal)....................... 2.800,-
Ofnbökuð bleikja, blómkálsmauk, blómkálstoppar,
baunir, heslihnetur

Salted cod from Elvar Reykjalín *........... 2.800,-
Baked salted cod, brandade,
carrot purée, rye bread, herb oil

Saltfiskur frá Elvari Reykjalín * ............... 2.800,-
Bakaður og hrærður, gulrótarmauk,
rúgbrauð, kryddjurtarolía

Plaice * (369 Kcal)........................................ 2.800,-
Fried in barley crust, parsley dressing, salad, lemon

Skarkoli * (369 Kkal)..................................... 2.800,-
Steiktur í bygghjúpi, köld steinseljusósa,  salat, sítróna

Vegetables (223 Kcal).................................. 1.890,-
Cauliflower purée and tops, potatoes,
hazelnuts, 26% black Gouda, herbs

Grænmeti (223 Kkal).................................... 1.890,-
Blómkálsmauk, blómkálstoppar, kartöflur, ristaðar 
heslihnetur, svartur Gouda 26%, kryddjurtir

Nordica Club............................................. 1.950,-
Chicken, cheese, bacon, tomatoes, ruccola, french fries

Nordica klúbbasamloka ........................... 1.950,-
Kjúklingur, ostur, beikon, tómatar, klettasalat, franskar

Penne pasta and garlic bread.................. 2.400,-
Basil, tomatoes, ruccola, parmigiano, pine nuts
Choose: chicken/vegetables/seafood

Penne pasta og hvítlauksbrauð............... 2.400,-
Basil, tómatar, klettasalat, parmesan
Val um: kjúkling/grænmeti/sjávarfang

* Organically grown potatoes from Vallanes in 
Fljótsdalshérað, on the side

* Lífrænt ræktaðar kartöflur frá Vallanesi á
Fljótsdalshéraði fylgja með 

DESSERTS / EFTIRRÉTTIR

Crème brûlée............................................ 1.290,-
Tonka, vanilla ice cream, crumble, berries

Créme brûlée ........................................... 1.290,-
Tonka, vanilluís, kruður, ber

Skyr, blueberries and cream (271 Kcal)....1.290,-
Whipped skyr, blueberry ice cream,
spelt crumble, cream

Skyr, bláber og rjómi (271 Kkal)...............1.290,-
Skyrkrem, bláberjaís, stökkt spelt, fersk ber

VOX Whipper........................................... 1.290,-
Ice cream, Icelandic candy, strawberries

VOX Þeytingur......................................... 1.290,-
Vanilluís, íslenskt sælgæti, jarðarber

Fruits, berries, citrus sorbet (39 Kcal)......... 950,-

Ávextir, ber og sítruskrapís (39 Kkal).......... 950,-

Ice Cream................................................ 950,-
Three kinds of ice cream, berries

Ís............................................................. 950,-
Þrjár tegundir af ís, ber

FOR THE CHILDREN / BARNASEÐILL

Chicken..................................................... 1.100,-
Chicken, french fries, ketchup, salad

Kjúklingur................................................. 1.100,-
Kúklingur, franskar, tómatsósa, salat

Samloka ...................................................... 990,-
Samloka með skinku og osti, franskar, tómatsósa, salat

Sandwich .................................................... 990,-
Sandwich with ham and cheese, french fries, 
ketchup, salad

Spaghetti.................................................. 1.100,-
Choose:
Chicken, tomatoes
Vegetables, tomatoes

Spagettí.................................................... 1.100,-
Val um:
Kjúklingur, tómatar
Grænmeti, tómatar

French fries ................................................. 400,-
Franskar....................................................... 400,-

Fresh fruits.................................................. 590,-
Ferskir ávextir ............................................. 590,-

VOX BISTRO  Open all week 11:30 - 22:30

HILTON CLASSIC 

Hilton burger............................................ 1.800,-
Lettuce, onions, tomato, french fries
Extra: Egg 200,- Bacon 200,- Cheese 100,-

Hilton hamborgari................................... 1.800,-
Salat, laukur, tómatar, franskar
Auka: Egg 200,- Beikon 200,- Ostur 100,-

Hilton club sandwich............................... 1.700,-
Chicken, egg, lettuce, tomato, bacon, french fries

Hilton klúbbasamloka ............................. 1.700,-
Kjúklingur, egg, salat, tómatar, beikon, franskar

Hilton Ceasar salad ................................. 1.400,-
Romaine lettuce, croutons, parmesan

Hilton sesarsalat ..................................... 1.400,-
Romaine salat, stökkt brauð, parmesan

CHEFS CHOICE / AÐ HÆTTI KOKKSINS

Three course menu ................................. 4.500,- 

Þriggja rétta matseðill............................. 4.500,-

=  HEALTHY OPTION / HEILSURÉTTIR



DRAFT BEER / KRANABJÓR
Egils Gull 0,3 l ............................................................... 750,-
Egils Gull 0,5 l ............................................................... 950,-
Egils Premium 0,3 l ....................................................... 750,-
Egils Premium 0,5 l ....................................................... 950,-
Tuborg 0,3 l ................................................................... 750,-
Tuborg 0,5 l ................................................................... 950,-

BEER IN BOTTLES / FLÖSKUBJÓR
Local beer 33 cl
Egils Gull........................................................................ 800,-
Tuborg............................................................................ 800,-
Víking ............................................................................. 800,-
Egils Pilsner 2,25% ........................................................ 400,-

SOFT DRINKS / GOSDRYKKIR
Coke 25 cl....................................................................... 350,-
Coke light 25 cl .............................................................. 350,-
Sprite Zero 25 cl ............................................................ 350,-
Fanta 25 cl...................................................................... 350,-
Appelsín 27,5 cl ............................................................. 350,-
Sparkling water / 25 cl................................................... 350,-
Icelandic Spring water 33 cl ......................................... 250,-
Maltöl 33 cl .................................................................... 450,-

COFFEE / KAFFI 
Americano / Americano................................................ 350,-
Espresso / Espresso ...................................................... 350,-
Double Espresso / Tvöfaldur Espresso ....................... 400,-
Macchiato / Macchiato ................................................. 350,-
Latte Macchiato / Latte Macchiato ............................... 400,-
Cappucino / Cappucino ................................................ 400,-
Café Latte / Latte ........................................................... 400,-
Swiss Mocca / Swiss Mocca ........................................ 450,-
Hot Chocolate / Heitt súkkulaði .................................... 450,-
Tea / Te .......................................................................... 350,-

WHITE WINE / HVÍTVÍN................................75 cl
House Wine/ Vín hússins........................................... 4.590,-
Rosemount GTR ......................................................... 5.270,-
D´Arenberg The Stump Jump Riesling 2008 ........... 5.480,-
Saint Clair Vicar´s Choice Sauvignon Blanc ............ 5.770,-
Petit Chablis Domaine Laroche ................................ 6.480,-

RED WINE / RAUÐVÍN..................................75 cl
House Wine/ Vín hússins........................................... 4.590,-
Ramón Roqueta Reserva Tempranillo/Cab. Sauv.... 5.010,-
D´Arenberg The Stump Jump GSM 2008 ................ 5.660,-
Ruffino Chianti............................................................ 5.770,-
Côtes du Rhône Rouge E. Guigal.............................. 6.910,-
Masi Campofiorin....................................................... 7.080,-
Beringer Merlot Founders Estate.............................. 7.090,-
KWV Reserva Cabernet Sauvignon .......................... 7.260,- 

CHAMPAGNE / KAMPAVÍN..........................75 cl	
Marguet Blanc de Blanc............................................. 9.870,-
Marguet Grand Cru .................................................... 9.870,-

LIGHT COURSES / LÉTTIR RÉTTIR

Chicken consommé (114 Kcal) .................. 1.190,-
Chicken, organic barley, root vegetables, herbs

Kjúklingaseyði (114 Kkal)........................... 1.190,-
Kjúklingur, bygg, rótargrænmeti, kryddjurtir

Creamy shellfish soup ............................ 1.750,-
Prawns, scallops, mussels, fennel, celery

Kremuð skelfisksúpa............................... 1.750,-
Rækjur, hörpudiskur, kræklingur, fennika, sellerí

Barley and vegetables (132 Kcal).............. 1.190,-
Organic barley, broccoli, mushrooms,
cabbage, herbs

Bygg og grænmeti (132 Kkal).................... 1.190,-
Lífrænt ræktað bygg, spergilkál, sveppir,
hvítkál, kryddjurtir

Nordic tapas ............................................ 1.950,-
Shrimps, smoked salmon, herring, caviar,
rye bread, toast

Norrænn tapas......................................... 1.950,-
Rækjur, birkireyktur lax, síld, kavíar
og sýrður rjómi, rúgbrauð, grillað brauð

Gravlax (222 Kcal)....................................... 1.390,-
Salmon, cured in Sverris tea and birch,
apple compote, mustard, dill and toast

Graflax (222 Kkal) ....................................... 1.390,-
Grafinn í Sverristei og birki, eplasulta,
sinnepskrem, dillsalat, grillað brauð

Roast beef and mushrooms ................... 1.750,-
Roast beef, grilled bread, mushrooms,
pickled cucumber, fried onion

Roastbeef og sveppir............................... 1.750,-
Nautaþynnur á grilluðu brauði, steiktir sveppir,
sýrðar gúrkur, steiktur laukur
 
Caesar salad ............................................ 1.750,-
Romaine lettuce, croutons, parmesan,olives, red onion
Choose: chicken/vegetables/seafood

Sesarsalat ................................................ 1.750,-
Romaine salat, brauðkruður, parmesan, ólífur, rauðlaukur
Val um: kjúkling/grænmeti/sjávarfang

Chicken legs – spicy ................................ 1.690,-
Crispy bread crust, coleslaw, yoghurt dressing
with cumin

Kjúklingalæri – sterkt............................... 1.690,-
Stökkur brauðhjúpur, hrásalat, jógúrtsósa
með broddkúmeni

Omelette and salad ................................. 1.350,-
Choose:
Ham, mushrooms, onion and cheese
Potatoes, spinach, onion and cheese

Eggjakaka og salat .................................. 1.350,-
Val um:
Skinka, sveppir, laukur, ostur
Kartöflur, spínat, laukur, ostur 

Eggs Benedict.......................................... 1.650,-
Poached eggs, crispy bread, spinach,
smoked salmon, hollandaise, herbs

Eggin hans Benedikts.............................. 1.650,-
Blæjuegg, stökkt brauð, spínat, reyktur lax,
hollandaisesósa, kryddjurtir

DRINKS / DRYKKIR MENU / MATSEÐILL


