
HEADLINE: Try the whale but don’t tell your friends. 

When I came home from my trip to Iceland and told people I had tried whale people’s 
mouths dropped. It was as if someone had told them I had eaten their Australian 
Shepherd, Patches, in a taco. In my defense, I wasn’t the one that ordered it and I didn’t 
actually know it was whale until I had bitten into the delicious Minke Whale mini burger 
served with pesto, chorizo and horseradish mayo, so it wasn’t entirely my fault. Blink 
twice if you think that sounds good, I won’t tell anyone.

Iceland is a bizarre and awesome place filled with frozen white tundra, stark blue skies 
and tantalizing food. Albeit you’ll pay a pretty penny for that food, your right arm and 
your first born but it’s some of the best food I’ve had in the world. 

Between the baked langoustine tails with crispy brioche, scallop and shrimp in 
champagne sauce and the grilled reindeer with smoked pork belly, creamy mushrooms, 
red cabbage and redcurrant-chocolate sauce, you’ll be feeling pleasantly full, 
enormously happy and ready to take on the next 19 hours of darkness before sunrise.

It was December when I was there and the sun is only up for a few hours a day during 
the freezing winter months. Now, I know what you’re thinking, “Who goes to Iceland in 
December?” Well, I have two words for you, northern lights. Although elusive, 
unpredictable and heavily reliant on more things than just darkness like weather, 
location and luck, December is a stellar time to see the Northern Lights in Iceland. And 
I’m happy to say I caught a glimpse of them dancing in the sky right there in the middle 
of Reykjavik, the capital city. 

It’s amazing how much the sunlight, or rather lack thereof, affects you in Iceland. 
Waking up in the morning feels like you are waking up around midnight to beat the 
traffic for a road trip. It’s cold, pitch black and you can’t tell if you’re hungry but there’s a 
flutter of anticipation for what’s to come.

As previously mentioned, food in Iceland is awfully expensive. Especially when you 
don’t convert the currency correctly. Finding out how much your dinner was two nights 
after the fact is a real bank account stinger. FYI 20,000 Icelandic Krona does not equal 
$40, it equals $198. 

One way to help offset the price is by staying at a hotel that serves breakfast like the 
Fosshótel Rauðará. There, breakfast started promptly at 6 am and wow did they put out 
a spread. Thick buttery oatmeal, aged cheese, pickled Auk-eggs, Nutella, unlimited 
bread rolls, 4 kinds of smoked fish and dark coffee. Breakfast was a huge buffet and a 
huge deal. Hotel guests rushed the buffet like it was their last meal of the season, 
desperate to add an extra layer before braving the icy air and strong wind. 

When walking around Reykjavik, there is plenty to see, buy and devour. Conveniently, 
everyone speaks English as their 3rd or 4th language, so food recommendations are 
easy to obtain. One area that comes to mind is The Hlemmur Food Hall and the nearby 



restaurant Svarta Kaffid. A former bus terminal, famous in the 80’s as a punk rock kid 
hangout has now been turned into a smorgasbord of eclectic food merchants and 
restaurateurs. Lively, cozy and stocked with ten trendy vendors to choose from, there is 
something for everyone. The locals even agree. (Imagine bread bowl soups, 
Vietnamese dishes, gourmet burgers and Korean tacos to name a few) I had the 
pleasure of eating at Jomfruins, the Danish restaurant within the food hall. The Arctic 
Char with creamy spinach, leeks, crushed potatoes and capers made all my food 
dreams come true. 

I have to say my stomach and I thoroughly enjoyed our trip to Iceland and for those of 
you headed to the land of the Vikings, tundra and edible whale, remember to bring an 
appetite, plenty of cash and an open mind.  

GRILLMARKADURINN
LOCATION:
LÆKJARGATA 2A  101 REYKJAVÍK,  ICELAND
Dishes worth the trip:

MINKE WHALE, PUFFIN AND REINDEER MINI BURGERS
Served with pesto, chorizo and horseradish mayo (contains nuts)

LANGOUSTINE TAILS
Grilled langoustine tails with crispy brioche, scallop and shrimp in champagne sauce.

GRILLED REINDEER
With smoked pork belly, creamy mushrooms, red cabbage and redcurrant-chocolate 
sauce

Fosshótel Rauðará 
LOCATION: 
Raudarárstígur 37, Reykjavik, 105, Iceland

Hlemmur Food Hall 
LOCATION:
Laugavegur 107, 105 Reykjavík, Iceland
Dishes worth the trip:

JOMFRUIN’S ARTIC CHAR 
With creamy spinach, leeks, crushed potatoes and capers. 



JAKOB’S PLAICE
Rye Bread with fried plaice, remoulade, smoked salmon with caviar, shrimp and 
asparagus. 

Svarta Kaffid
LOCATION: 
Laugavegur 54a Reykjavík, Iceland 
Dishes worth the trip:

BREAD BOWL SOUP
Steaming hot soup, one veggie-friendly option and one “meat bomb” option.


