
 

Shellfish soup  

Creamy soup, shellfish, cauliflower and toasted almonds 

ISK 2.300 

Oxtail 

Oxtail consommé, smoked pearl onion, oyster mushrooms, seaweed 

ISK 2.950 

Scallops 

Scallops from Breiðafjörður, fennel, celery, vendace roe, dulse 

ISK 2.650 

Rainbow trout 

Slightly smoked rainbow trout, quail egg, apples, roe, ramsons 

ISK 2.490 

  

Main courses 

Cod 

Pan fried cod, sunchokes, oyster butter sauce with shrimps 

ISK 5.390 

Plaice 

Baked plaice, smoked mussels, broccoli, turnip, parsley, shellfish bouillon 

ISK 5.390 

Vegetarian 

Salt roasted celeriac, creamed barley, wild mushrooms, beetroot, kale 

ISK 4.100 

Lamb  

Fillet of lamb, cabbage, brussels sprouts, carrots, lamb fat 

ISK 5.950 

Beef 

Beef tenderloin, beetroot, horseradish puré, charred leek, liqourice root, bone marrow 

ISK 6.400 

  

  



Desserts 

Chamomile & honey  

Sponge cake, honey, chamomile ice cream, lemon air 

ISK 2.450 

Nuts and cream 

Hazelnuts, coffee cream, whipped cream, almond ice cream 

ISK 2450 

Skyr 

Creamy skyr, caramel, bilberry ice cream, licorice, berry  juice, muesli 

ISK 2.450 

 

  



VOX Season Menu 

Chef´s at VOX emphasis on Nordic gourmet products in this Seasonal menu, the best nature has 

to offer. 
  

Rainbow trout 

Slightly smoked rainbow trout, quail egg, apples, roe, ramsons 

  

Scallops 

Scallops from Breiðafjörður, fennel, celery, vendace roe, dulse 

  

Oxtail 

Oxtail consommé, smoked pearl onion, oyster mushrooms, seeweed 

  

Beef 

Beef tenderloin, beetroot, horseradish puré, charred leek, liqourice root, bone marrow 

  

Nuts and cream 

Hazelnuts, coffee cream, whipped cream, almond ice cream 

  

    

Menu ISK 10.900 
Menu with wines and beers ISK  20.800.-  

  

Please note that this menu is only served for the whole table. 
 

 

  



Seafood Menu 

Rainbow trout 

Hazelnuts, coffee cream, whipped cream, almond ice cream 

  

Plaice 

Baked plaice, smoked mussels, broccoli, turnip, parsley, shellfish bouillon 

  

Cod 

Pan fried cod, sunchokes, oyster butter sauce with shrimps 

  

Chamomile & honey 

Sponge cake, honey, chamomile ice cream, lemon air 

  

    

Menu ISK 8.900 

Menu with wines ISK 17.800  
  

Please note that this menu is only served for the whole table 
 

 

Simple delights 

Simple delights 

Smoked salmon & egg 

Fried bread, smoked local salmon, asparagus, soft boiled egg, horseradish 

ISK 2.490 

Roast beef and mushrooms 

Fried bread, beef fillet, mushrooms, crispy onions, remoulade, pickled cucumber and 

horseradish  

ISK 2.490 

Nicoise salad 

Mixed lettuce, tuna, onions, olives, soft boiled egg, cherry tomatoes 

ISK 2.390 

Hilton Classic Caesar salad 

Romaine lettuce, cucumber, Caesar dressing, croutons, parmesan 

- With chicken 

- With bacon 

ISK 2.100 

ISK 2.490 

ISK 2.490 

Hilton Classic hamburger 

Lettuce, red onion, tomatoes, fries, ketchup, mayonnaise 

ISK 2.100 

ISK 200 

ISK 200 



- Extra bacon 

- Extra egg 

- Extra cheese 

ISK 100 

Hilton Classic Club sandwich 

Chicken, bacon, cheese, rucola, tomatoes, club sauce, fries, ketchup 

ISK 2.290 

Shellfish soup 

Local shellfish, cauliflower, toasted almonds 

ISK 2.490 

Fish´n chips 

Local beer battered plaice, fries, tartar sauce, lemon  

ISK 2.200 

Chicken 300° 

Grilled thigh of chicken with chili &lemon, fried rice, sweet potato, yogurt sauce 

ISK 3.200 

Steak bearneise 

Beef tenderloin, baked potato, asparagus, mushrooms, bernaise sauce 

  

ISK 4.650 

Eggplant & zucchini lasagne 

Eggplant, zucchini, root vegetables, spinach pasta, tomato sauce,  garlic bread 

ISK 3.100 

Side salad 

Mixed lettuce, cherry tomatoes, cucumber, red onion 

ISK 850 

Charcuterie 

Icelandic cheese, parma ham, sausages, olives, pickled vegetables & fried bread 

ISK 2.450 

Skyr & blueberries 

Creamy Skyr, blueberries, caramelised oats, blueberry ice cream 

ISK 1.700 

Apple cake 

Warm apple cake, caramel, whipped cream, vanilla icecream 

ISK 1.700 

 

All courses on the menu are also available for takeaway. 

 


