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Restaurant history – The family – and locations  

2001	   2012	  2007	  

Strandgata	  7,	  	  Akureyri	  	   Kaupvangsstræ2	  6,	  	  Akureyri	  	   Laugavegur	  60,	  Reykjavík	  	  	  



Knowing your raw materials: 
The magic behind growing, making, cooking and serving good and honest food 
 
Knowing local  traditions and eccentric: 
The old recipes, different methods and stories behind making, serving  and 
enjoying them 
 
Knowing what  modern people wants: 
Cooking, and serving traditional food, in modern honest way  

 
 

FRIÐRIKS V philosophy 

Food shut be, good, clean, fear and fun  



The FRIÐRIK V cuisine 
 

 Emphasizes fresh Icelandic ingredients and the best seasonal 
products. The freshest ingredients available are the basis for the 

menu which consequently varies from day to day.  
Guests are therefore invited to enjoy a new journey into the world 

of Icelandic cuisine and they can choose from 
 three or five course surprise menus. 

 
 

For lunch we are serving two courses of the day,  
one vegetarian but the other a fish or meat course, 

 soup and bread can come as a starter or be served individually.  
 

 



materials, 
grovers,  
farmers,  

fishermans,  
and  

other people  
behind our 

clean,good and honest local food   



WALL OF FAME  
THE PEOPLE BEHIND THE MENU EVERYDAY 





Hann heitir Trukkur og er númer 388.og er 25% ísl., 25% angus og 50% limousine. 
og er 23 ½ mánaða.  
Hann gekk undir móður sinni í 10 mánuði og hefur verið einstaklega gæfur.  
Undanfarna mánuði hefur hann haft 8-10 nauta stíu út af fyrir sig og vegur um 400 
kg.  
 
Kveðjur, 
Hilmar og Thelma 
Leyningi, Eyjafjarðarsveit 





Teaching young people  about  food   



  Experience local food and nature 



Learning about food, culture and traditions 



SKYR – respect for the tradition in modern cusine  



SALTFISKUR – tradition suitable for modern people  



KJÖTSÚPA - tradition of constantly changing 



fridrikv@fridrikv.is                       www.fridrikv.is  

Takk fyrir  


