
 Snack Menu

French fries with cocktail sauce

B A C O N  W R A P P E D  D A T E S
Sweet dates wrapped in bacon with blue-cheese sauce 

IF YOU HAVE A FOOD ALLERGY OR SPECIAL DIETARY NEEDS, 
PLEASE NOTIFY YOUR SERVER BEFORE PLACING ORDER

D E E P  F R I E D  C A L A M A R I
with garlic aioli and chilli flakes springkle

3.690 kr

P A R M E S A N  S W E E T  P O T A T O E S
with parmesan and truffle mayo

1.790 kr

M I X  S I D E  S A L A D
with lettuce and rocket, bell peppers, olives, cucumber,

and confit cherry tomatoes.

1.790 kr

F R E N C H  F R I E S

1.490 kr

2.090 kr

H O M E M A D E  N A C H O S
Cheese sauce, sour cream cheese, jalapeno and nachos

3.190 kr



APPETIZER MAIN COURSES

S O U P  O F  T H E  D A Y

Something new every day, served with bread
and whipped butter

2.590 kr

R E D  B E E T R O O T  T A R T A R

Lightly smoked beetroot, walnuts, basil,
stracciatella, sorrel and pomegranates

3.690 kr

S E A F O O D  S O U P

A creamy lobster soup with tiger shrimps,
mussels and scallops

3.690 kr

B E E F  C A R P A C C I O

with Parmesan, toasted walnuts, fresh
rocket, sauerkraut, and dill-infused

mayonnaise

3.790 kr

C A T C H  O F  T H E  D A Y

Fresh fish of the day with the best sides
available. Ask your waiter

4.390 kr

C H I C K E N  S A L A D

Grilled chicken, mixed salad, olives, croutons, bacon,
cherry tomatoes, parmesan and Caesar dressing

4.190 kr

H E K L A  C H E E S E B U R G E R

Chargrilled beef burger with cheese, bacon,
BBQ sauce and salad, served with French

fries and cocktail sauce
 VEGAN OPTION AVAILABLE

3.890 kr

S E A F O O D  S P A G H E T T I

Roasted prawns scallops mussels in creamy
garlic chili sauce, garlic bread

4.490 kr

T A G I A T E L L E  A L L ’ A R R A B I A T A

Freshly made tagliatelle with roasted garlic, onions,
and cherry tomatoes in a basil sauce, served with

garlic bread

4.490 kr

S E A F O O D  S A L A D

Grilled tiger prawns, scallops, fried calamari,
pine nuts, sweet potato, garlic aioli, mixed

salad tomatoes, basilikum 

4.290 kr

B O U R B O N  R I B E Y E

Chargrilled ribeye steak, glazed carrots and
carrot purée, potato pavé and a smoky

bourbon whiskey glaze

7.690 kr

DESSERTS

C H O C O L A T E  L A V A  C A K E

Warm chocolate brownie with a caramel
ganache, pistachios and raspberry sorbet

2.190 kr

I C E  C R E A M

A selection of ice cream made in house

2.190 kr

L E M O N  T A R T

Lemon tart with homemade pistachio ice
cream and berries

2.190 kr

A P P L E  C R U M B L E  A  L A  H E K L A

Warm apple crumble with vanilla ice cream
and berries

2.190 kr

IF YOU HAVE A FOOD ALLERGY OR SPECIAL DIETARY
NEEDS, PLEASE NOTIFY YOUR SERVER 

G R I L L E D  L A M B  S T E A K

Lamb inner thigh, baby potatoes, miso-
glazed onions, parsnip, and Madeira sauce

6.490 kr

H E K L A  C L U B  S A N D W I C H

with ham, cheese, and bacon, served with
french fries and Béarnaise sauce

3.690 kr

D E E P  F R I E D  C O C O N U T  P R A W N S

rocket salad, confit cherry tomatoes,
finished with a bright lemon and coconut-

date sauce

3.790 kr


	APPETIZER
	SOUP OF THE DAY
	2.590 kr
	SEAFOOD SOUP

	3.690 kr
	RED BEETROOT TARTAR

	3.690 kr

	MAIN COURSES
	CATCH OF THE DAY
	4.390 kr
	HEKLA CHEESEBURGER

	3.890 kr
	HEKLA CLUB SANDWICH

	3.690 kr
	BEEF CARPACCIO

	3.790 kr
	SEAFOOD SPAGHETTI

	4.490 kr
	DEEP FRIED COCONUT PRAWNS

	3.790 kr
	CHICKEN SALAD

	4.190 kr
	TAGIATELLE ALL’ARRABIATA

	4.490 kr

	DESSERTS
	CHOCOLATE LAVA CAKE
	2.190 kr
	SEAFOOD SALAD

	4.290 kr
	LEMON TART

	2.190 kr
	GRILLED LAMB STEAK

	6.490 kr
	ICE CREAM

	2.190 kr
	BOURBON RIBEYE

	7.690 kr
	APPLE CRUMBLE A LA HEKLA

	2.190 kr
	IF YOU HAVE A FOOD ALLERGY OR SPECIAL DIETARY NEEDS, PLEASE NOTIFY YOUR SERVER



