
Sægreifinn is an old and warm restau-
rant that specializes in a seafood menu 
and is becoming world famous for the 
“World’s Greatest Lobster Soup” which 
so many people have tasted, from all 
around the world.

Sægreifinn is in the heart of the capital 
city Reykjavík and it is one of the old-
est seamen working camps (fisherman’s 
hut) that is still in use. Locals think it 
would be a shame if it was torn down 
so bigger buildings could be built on 
the property. 

But secrets are hard to keep. Mark Bitt-
man of The New York Times wrote: “The 
archetypical lobster soup is in Reykja-
vik, exactly where you would expect to 
find it: near the water, at a place called 
Saegreifinn, a sort of fish shack owned 
by a retired fisherman.”

But what’s on the menu? 
“The World’s Greatest Lobster Soup” 
and much more: You can ask for the 
wonderful and tasty shark prepared 
according to old Viking custom, grilled 
fish on sticks and grilled beaked whale 
on sticks.

-The New York Times Discovered a Secret
The variety is great: Mink Whale, 
Angler, Catfish, Cod, Skate, Halibut, 
Salmon, Lemon Sole, Plaice, Blue Ling, 
Torsk, River Trout and more.

Sægreifinn can accommodate up to 
groups of 30 people in their nice and 
warm facility upstairs which will satisfy 
all kinds of groups who want to have a 
nice evening at this excellent seafood 
restaurant.

“…fish shack owned by a retired fisherman”
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Sjávarbarinn

Sjávarbarinn (The Sea Bar) is a lively 
Seafood Restaurant by the seaside, 
close to Reykjavik´s city centre. It has a 
homely feel offering a menu at a very 
competitive price. Sjávarbarinn’s main 
feature is an all-you-can-eat buffet, 
filled with assorted fish dishes and 
other creatures from the sea. During 
lunch hour, the buffet is filled with 
traditional Icelandic family recipes pre-
pared in  a way Icelanders themselves 
have  consumed them for centuries.
In the evenings, the chef spruces things 
up with a more international flavor, for 
example a collection of Asian inspired 
shrimp dishes, south European baca-
lao, mixed with traditional Icelandic 
dishes. Sjávarbarinn also offers an a 
la carte menu with the World Famous 
Fish Soup as a main feature along with 
many other popular dishes.

We at Sjávarbarinn restaurant pick up 
our guests for dinner between 17:30 
and 20:00. Call 772 3575 or ask 
your hotel receptionist for assistance 
when you are ready for your din-
ner and we give you a ride , free of 
charge (minimum 2 persons), in central 
Reykjavík.

Opening hours:
Monday – Friday 10:00 – 21:00
Saturday 11:00 – 22:00
Sunday 16:00 – 22:00

sjavarbarinn.com

Seafood is our specialty 
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Wonderful seafood and reasonable prices by the sea
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Price range: Budget


