
The name "Hotel Vos" is inspired by the history of Þykkvabær, where "vos" refers to wetness and 
the hardships caused by frequent flooding. Founded in 1220, the village struggled with floods until 
1923, when a dam was built to alleviate the water issues. Today, Þykkvabær is known for its 

thriving potato farming. The name honors the resilience and transformation of the village.

Legacy of Survival: Strength Forged by Water
Arfleifð lifunar: Styrkur mótaður af vatni 

生存的遗产：水所锻铸之力



TASTE OF ICELANDIC

Lamb Soup....................................3,900 
Seafood Soup............................... 4,900

Soup of The Day........................... 2,990 
Potato Soup..................................2,990 
Tomato Soup................................2,990 

Beef Burger with Fries & Sauce...................................................................... 4,500
Hotel Vos Chicken........................................................................................... 5,290
Icelandic Cod...................................................................................................5,680
Arctic Char........................................................................................................5,990
Lamb Masterpiece of the Day.......................................................................... 7,990

Exclusive Chef's Dessert................................................................................ 2,990
Apple & Rhubarb Delight.................................................................................2,590
Lava Cake with Ice Cream...............................................................................2,590

Soup For Children.....................1,990
Chicken Nuggets...................... 2,890

French Fries..................................2,690
Mash Potato with Brown Sauce...2,690

Starters

MAIN COURSE

dESSERT

kIDS 

Vegan Creation of The Day..............................................................................3,990
(Cauliflower Steak, Paprika Stuffed Vegies)
Vegie Burger with Fries....................................................................................4,250

VEGAN



~ Enjoy a full-course dining experience at a great value ~

chicken feast

Fish of the day

Daily Soup Special - 2,990
Rustic Vos Chicken - 5,290

Exclusive Chef’s Dessert - 2,990 

Special offer – 9,990 ISK     |

Special offer –  9,990 ISK     |

Special offer – 7,990 ISK
3 Courses – 11,270 ISK 2 Courses – 8,290 ISK

icelandic lamb
Daily Soup Special - 2,990

Lamb Culinary Masterpiece - 7,990 
Exclusive Chef’s Dessert - 2,990

Special offer –  11,990 ISK | Special offer – 9,990 ISK
3 Courses – 13,970 ISK 2 Courses – 10,980 ISK 

Daily Soup Special - 2,990
Fish of the Day - 5,680

Exclusive Chef’s Dessert - 2,990

 Special offer – 7,990 ISK
3 Courses – 11,660 ISK 2 Courses – 8,670 ISK 

Tilboð
SPECIAL OFFER

DI
SC

OUNT

DISCOUNT



Our menu features dishes inspired by these historical potatoes, offering a taste of Þykkvabær's legacy.  Each potato is carefully selected 
to bring the true flavor of the village to your plate. Whether roasted to perfection, blended into a creamy soup, or presented in our 

signature potato salad, these potatoes carry the essence of Þykkvabær's rich earth and robust spirit.

Nestled in the heart of Iceland, Þykkvabær is not only the oldest rural village but also a place rich with culinary traditions, particularly 
its famed potatoes. As far back as anyone can remember, the fertile soils of Þykkvabær, enriched by the Rangá river, have produced 
potatoes of exceptional quality. These are not just any potatoes; they are a cornerstone of Þykkvabær's food heritage, cultivated with 

generations of knowledge and a deep connection to the land.

Join us in celebrating a culinary heritage that is as enduring as the village itself.

"The Þykkvabær
Potato Legacy" 



GLASS Bottle

WINE
White Wine
White Wine Glass Barefoot 187 ml....................................................................................................2,190 
White Wine Gio Grenache Glass 187 ml...........................................................................................2,190
Baron De Lay Semi Dulche Blanco 750ml....................................................................................... 7,990
White Wine Montes Sauvignon Blanc 750ml...........................................................1,950...............8,990
Ama Lur Chardonnay Hegoa D.o Navarra Cuvee Organic Basque 750ml.............1,950...............8,900
Shumi Tsinandali Georgia 750ml...................................................................................................... 9,200
Camile Giroud Bourgogne Chardonnay 750ml.............................................................................. 10,990

Redwine
Redwine Glass Betrand Gio Grenache 187 ml.................................................................................2,290
Montes Sauvignon Cabernet 750ml.........................................................................1,850.............. 7,900
Ama Lur Grenache Hegoa D.o Navarra Cuvee Organic Basque ............................1,950.............. 8,900
Kakhuri Saperavi (Georgia)...............................................................................................................9,200 
Baron De Lay Finca Monasterio (Spain) 75cl................................................................................. 11,900
Baron De Lay Finca Monasterio (Spain) 150cl............................................................................... 19,900

Rose Wine
Rose Bottle Piccini.................................................................................................... 7,990
Moet 750ml............................................................................................................. 25,000
Moet 200 ml...............................................................................................................6,990
Asti Gancia 200ml.....................................................................................................2,990
Piccini Proseco 750ml.............................................................................................. 6,990
Piccini Proseco 200ml.............................................................................................. 2,990

Special Recommendation Signature Wine



DRINKS

ALCOHOL

Gos/Soda.................................650
Ginger Beer........................... 1,200

Safi/Juice 250ml........................750
Fresh Orange Juice................ 1,500

Soda

Liquors
Brennivin Shot 30 cl..............................................................................................1,800
Grand Marnier....................................................................................................... 2,390
Baileys................................................................................................................... 1,990

Beer
Bjor Kadi Ipa..............................1,600
Bjor Kaldi Lite............................ 1,100
Bjor Kaldi Ljos........................... 1,300
Bjor Boli.....................................1,500
Bjor Gull.....................................1,400
Tuborg....................................... 1,500

Moscow Mule..........................2,900
Gin And Tonic..........................2,900
Soft White Baileys................... 3,190
Espresso Martini..................... 3,190
Aperol Spritz............................ 3,190

Cocktail

juices

WE’RE OPEN EVERYDAY
FROM 6PM TO 930PM

Hotel VOS, Norður-Nýjabæ,
851 Þykkvibær, Iceland


