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It’s fair to say that we need to make 
the world a better place. The #MeToo 
revolution is a response to the unmis-
takable knowledge that there is some-

thing rotten in our society, and there is 
no simple solution. We have an idiotic 
culture in which men feel compelled to 
masturbate in front of women without 

consent, or to use their power to force 
women to have sex with them, or be 
punished for refusing. Some of this be-
haviour is downright illegal, and all of 
it signifies a violent, misogynistic cul-
ture. This needs to stop. #MeToo is not 
only a clear message to the world, but 
also a line in the sand.
  So, where do we go from here? 
And how do we move forward? This 
is a question that we need to ask our-
selves. And it takes courage to posit 
ideas about a new world: a new uto-
pia. Because that’s what we aiming for, 
right? We want the best society that we 
can build. There is no single answer to 
what utopia should look like, but Björk 
Guðmundsdóttir, Iceland’s beloved su-
perstar, gives us a piece of the puzzle on 
her new album ‘Utopia,’ which you can 
discover in our in-depth interview with 
the artist on page 21. And we whole-
heartedly agree when she says: 
 “When I talk about utopia, it’s not 
just some pipedream,” says Björk. “It’s 
more about the human need to try and 
rewrite the recipe. And then it’s not only 
about defining what you want, but also 
making it come true. Because even if 
only half of it comes true, you’re good.” 
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Find today's events  
in Iceland! 
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listings app - APPENING 
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Android stores

ROFOROFO - Rose
ROFOROFO were one 
of our picks for 
Iceland Airwaves 
2017 with their 
atmospheric, bluesy 
sound. A highlight of 
their Iðnó show—in 
addition to the 
accomplished 
musicianship and 
catchy tunes—was 
the duo’s wide 
range of bizarre 
onstage facial 
expressions, which 
are on full display in 
the video for their 
latest track, “Rose.” 

Jónsi - Frakkur 4:01
Sigur rós frontman 
Jónsi will release 
‘Frakkur, 2000-2004’ 
this December, an 
LP of previously 
unreleased solo 
compositions. The 
first glimpse—
entitled “Frakkur 
4:01,” on YouTube—
is promising; 
it’s a dreamy 
collage of sonic 
twinkles, amniotic 
melodies and 
Jónsi’s endearing, 
distinctively yowled 
vocals. 

Bára Gísladóttir - 
Material Mass
On new LP ‘Mass For 
Some,’ composer 
and musician 
Bára Gísladóttir 
disposes pretty 
much entirely with 
traditional ideas 
of melody, instead 
creating brutal 
tableaus of dense 
orchestral noise 
via some fierce, 
physical contrabass 
mistreatment. 
Challenging, 
mesmerising stuff.

Björk - Arisen My 
Senses
Björk has taken 
issue in the past 
with the attention 
lavished on her love 
songs compared 
to tracks about, 
say, politics, or 
the cosmos, or 
earth sciences. The 
breathless first 
track of her newest 
album, ‘Utopia,’ 
perhaps shows why 
this is the case—
put simply, because 
she writes love so 
well. It’s a lush and 
ravishing entrance 
to the new LP.

iLL BLU ft. Glowie 
- Tribalist (Get To 
Know)
We haven’t heard 
much from 
Glowie, aka Sara 
Pétursdóttir, since 
she signed with 
RCA/Columbia, but 
this collaboration 
with London duo iLL 
BLU landed straight 
on BBC Radio 1, 
and Spotify’s 
#NewMusicFriday 
playlist. Will it 
be a global hit, 
or just a drop in 
the mainstream? 
We look on with 
interest. JR

East Of My Youth -
 Go Home
‘Go Home’ is the 
best effort to date 
from clean-cut 
electronic pop duo 
East Of My Youth. It’s 
an unpretentious, 
straight-up pop 
song that arrives at 
a measured pace 
with appealingly 
crisp production, a 
soft sound palette, 
and an insistent, 
catchy chorus.
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The Top Stories
Nov 3RD—––––—— Dec 7TH

Words: Paul Fontaine

A watershed moment for straight 
women everywhere

NEWS IN BRIEF The big news this 
month is that we finally have a 
new government, comprised of 
the Left-Greens, the Independence 
Party, and the Progressive Party. 
Left-Green chair Katrín Jakobs-
dóttir is now the first straight 
woman to serve as Prime Min-
ister of Iceland. Many leftist 
voters were decidedly unhappy 
with coalition at first, but since 
the release of the joint platform, 
their popularity has only risen. 
How that platform translates into 
actual policy remains to be seen.

Many Nigeria fans come from the  
mime community

On the sports front, it was recently 
revealed who Iceland will be up 
against for the World Cup: Ar-
gentina, Croatia and Nigeria. Of 
these teams, only Nigeria are likely 
to present anything remotely re-
sembling a challenge to Iceland’s 
national men’s team - Croatia and 
Argentina will have all the im-
pact of a housefly butting against 
a Viking shield. Nonetheless, 
the only certainty is all of them 
will receive a thorough smiting.

A whale from the international whale 
community showing solidarity with 
his Icelandic brethren by doing his 
level best to flip off Jón Gunnarsson, 
yesterday.

As a demonstration that even Ice-
landic politicians enjoy a bit of 
trolling, outgoing Fishing Min-
ister Þorgerður Katrín Gunnars-
dóttir expanded the no-hunting 
zone for whales on her last day 
in office. The move sparked rage 
from Independence Party MP Jón 
Gunnarsson, who assured re-
porters that his objections had 
absolutely nothing to do with 
the fact his son owns a whaling 
company. Whatever you say, dude.

Digital re-enactment of annoying drone

It turns out that drones are not 
just the bane of anyone trying to 
enjoy a nice quiet moment in the 
countryside. Recently, the Ice-
landic Coast Guard, attempting 
to rescue a woman from a moun-
tainside, were perturbed by a 
drone following their operation 
closely. So perturbed, in fact, that 
they followed it and seized it. Let 
that be a lesson to the rest of you.

AirBnB landlords need money too

Reykjavík’s housing problem is 
starting to put a tighter squeeze 
on locals. While numerous Ice-
landers are sleeping in tents in 
camping areas for a lack of places 
to rent, hundreds of potential 
rental properties are instead be-
ing offered up on Airbnb. In fact, 
most of these properties going be-
yond the 90-day limit aren’t reg-
istered as businesses, as they’re 
required to do, and in general, 
44% of the rental market has 
been swallowed up by Airbnb 
properties. We don’t blame tour-
ists, though; we blame greed.

You ever walk past Noodle Station 
and inhale deeply, just to enjoy the 
heady aroma of star anise and 
other spices? Ever wish you could 
smell it for days at a stretch? Now 
you can! Reportedly, this heaven-
ly scent wafts prominently into 
Caze Reykjavík Central Luxury 
Apartments, located just above 
the restaurant. Amazingly, some 
guests have complained. We can 
only assume these people are in 
fact robots, or possibly aliens. 
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Our new prime-minister, Katrín Jakobsdóttir
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Visit us at Reykjavík City Hall
Do you need helpful hints about  
culture, dining and other activities  
in our favourite city? We would love 
to assist you with planning your 
stay and booking your adventure!
 
See you at the Official Tourist  
Information Centre.

Open daily from 8-20
visitreykjavik.is





ASK A

Scientist
Q: What’s the worst 

and best scenario if 
Öræfajökull erupts? 

Many moons ago, 
someone said to 
themselves, “Sure, 
hot dogs are bad 
for you, but there 
must be a way to 
make them even 
less healthy—how 
can we accomplish 
this?” And so corn-
dogs were born. A 
batter-dipped, deep 
fried hot dog on a 
stick is the mainstay 
of any state fair or 
amusement park in 
the US, but you won’t 
find them in Iceland. 
Which is odd, when 

you consider just 
how much American 
cuisine has been 
imported here, not 
to mention how 
the hot dog itself is 
firmly ensconced in 
the Icelandic palate.  
Granted, you could 
find all the ingre-
dients you need to 
make corndogs at 
home yourself—hot 
dogs, cornmeal, and 
skewers—but it’s 
just not the same as 
buying it off a ven-
dor on the street 
and drunkenly 

gnawing on it as you 
stumble your way 
through downtown. 
South Korea even 
has a version that 
comes encrusted 
with French fries, 
presumably for 
people who find 
regular corndogs 
too healthy for their 
taste. There’s no 
doubt such  

cuisine would be 
wildly popular here.  
Won’t some enter-
prising Icelander 
take up the deep-
fried mantle and 
be the first? Until 
that day, corndogs 
remain yet another 
thing missing in 
Iceland. PF

 

When the Left-Greens, the Independ-
ence Party and the Progressives an-
nounced they were entering formal talks, 
the big question on the mind of Iceland-
ers and international journalists alike 
was the same: what can leftists and con-
servatives possibly agree on enough to 
form a joint platform? There was much 
speculation, but the end result when the 
platform was revealed at the end of No-
vember has shown that they can agree on 
specific policy.

Green is the colour
This coalition is led by the Left-Greens, 
and apart from the Prime Ministry, they 
also control the ministries health and 
the environment - key points in that 
party’s platform. In fact, Prime Minis-
ter Katrín Jakobsdóttir said that Iceland 
intends to “go farther than the Paris Ac-

cord” when it comes to the environment. 
This will include upgrading the energy 
grid instead of build-
ing more power plants 
(far too many of which 
are just used to power 
heavy industry anyway).
 Katrín also empha-
sised that the govern-
ment will strive for 
increased gender equal-
ity, increased support 
for survivors of sexual 
abuse. As the Left-Greens are an openly 
feminist party, this is also to be expected.

Country roads
The Progressive Party will control the 
ministries of transport and local gov-
ernment, education and welfare. The 
Progressives have traditionally been the 

party of the countryside (fun fact: their 
ballot symbol, B, stands for “bændaflok-
kurinn”, meaning “the farmers’ party”), 
so control of infrastructure and local 
government is befitting. 
 The Progressives have also long been 
proponents of reforming Iceland’s hous-
ing market, so it came as no surprise 
that Progressive chair Sigurður Ingi 
Jóhannsson announced that they would 
also be tackling the problem of Iceland’s 
constricting housing market.
Which brings us to the Independence 
Party.

No justice, no peace
The Independence Party will be in charge 
of five ministries in all: finance, foreign af-
fairs, justice, fishing and agriculture, and 
industries, innovation and tourism. That’s 
a lot of ministries, and Independence 
Party chair Bjarni Benediktsson - who, 
remember, was named in the Panama Pa-
pers - is now Minister of Finance. As play-
ing with money seems to be his forte, he 
has talked a lot about “creating harmony 
in the labour market”, without exactly ex-
plaining how he intends to do that.
 The real cause for worry where Inde-
pendence Party ministries are concerned 
is the Ministry of Justice, a position to 
be held once again by Sigríður Andersen. 

Worrying, because it 
came to light during 
the last government 
that she went beyond 
her legal authority in 
withholding informa-
tion from the press 
regarding who had 
signed a letter recom-
mending that a con-
victed paedophile get 

his civil standing restored (spoilers: it was 
Bjarni’s father), and also because her Min-
istry, which oversees the Directorate of 
Immigration, has had one of the toughest 
policies against asylum seekers in Iceland 
in decades.
 How all these policies will translate into 
action, though, still remains to be seen. 

Iceland’s New Government  
Reveals Its Coalition Platform
Environmentalism, housing and wages feature prominently

Words: 
Paul Fontaine

Photo: 
Art Bicnick
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MISSING IN ICELAND

Corn Dogs 

“How all these 
policies will 

translate into 
action, though, 
still remains to 

be seen.”

Words: Charley Ward  

A: By now most of 
you have probably 
heard of the ice-
covered volcano 
Öræfajökull in Vat-
najökull National 
Park. It has recent-

ly been showing signs of increasing 
geothermal activity, and everyone is 
wondering if and when it will erupt. 
Einar Hjörleifsson and Sigurdís Björg 
Jónasdóttir, two Natural Hazard Spe-
cialists at the Icelandic Meteorologi-
cal Office, tell us what could happen 
if the volcano does erupt. 
 “The Öræfajökull eruption of 1362 
CE was the the largest silicic erup-
tion in Europe since Vesuvius, 79 CE. 
That was a major eruption, which we 
could expect to be an equivalent to 
a worst case scenario eruption, hav-
ing major impacts on settlement and 
air traffic.”
 “The best case scenario would be 
a small short lived fissure eruption in 
the flank of the volcano with minor 
glacial melting and little to no im-
pacts. The last two eruptions in 1362 
and 1727 were both larger than this 
best case example. One possibility is 
that the best case example could be 
a precursor to a large scale scenar-
io. Therefore, our ideal development 
would be that the volcano falls back 
to hibernation for centuries more. 
With better monitoring we hope to 
improve response time for civil and 
aviation authorities and increase 
general understanding of volcanic 
threats. The Icelandic Meteorologi-
cal Office continues to monitor the 
region with around-the-clock via 
seismic observations.” 
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Icelandic wool
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Facebook can affect an individual in 
two ways: either you end up voting for 
Donald Trump, or you lose hope for hu-
mankind entirely because other people 
voted for Donald Trump and you just 
wish that the nuclear holocaust was 
around the corner to end this nonsense 
once and for all. 
 Social media is a brutal and unforgiv-
ing place where the concept of sarcasm 
has lost its meaning, and everybody is 
waiting for the next moral panic so they 
can humiliate some poor bastard that 
doesn’t believe in climate change. 
 However, there is  an oasis in the 

desert, an online paradise 
where peace rules, and 
everybody tries to help 
each other while respect-
ing one another’s life 
views. This magical place 
is called: Pabbatips!
 “Dad-tips,” in English, 

was founded as a male version of the 
mother-tips group, which is best de-

scribed as a failed attempt for mothers 
to give each other advice about moth-
erhood. The worst way to describe the 
same group is that it’s like reading a 
constant nervous breakdown. 
 But not Dad-tips! Oh no! Do you live 
in Germany and need “Paw Patrol” in 
Icelandic? No problem: fifteen other fa-
thers will immediately go on a hellbent 
mission to fix this problem for you. You 
want to be sentimental and just dis-
cuss what a privilege it is to be called 
a father? Well, here’s my favorite re-
sponse: “Thanks for the reminder. I was 
starting to take this for granted.”
 Pabbatips will restore your 
faith in humankind. Sadly, 
you have to be a dad to 
join this incredibly re-
sponsible club. VG

 More facebook 
groups: 

gpv.is/groups

Words:   
Valur Grettisson

Words:   
Elías Þórsson

AROUND ICELAND IN 80 FACEBOOK GROUPS 

The Most Suc-
cessful Group 

On The Internet 
Dadtips is the daddy of dadgroups

WORD OF THE ISSUE

The English language doesn’t have a word 
for it, so it borrowed from German to ex-
press “schadenfreude”: the joy of watching 
others suffer. But there is a word for this 
joyous phenomenon in Icelandic: Þórðar-
gleði. The story goes that a farmer named 
Þórður was known for taking extreme 
pleasure in the misfortunes of others. One 
day he approached the people on his home-
stead in high spirits, saying, “HAHAHA! 
Those Northerners can rejoice. I just heard 
that not a single straw has thawed up there 
and all their hay has withered and died. 
And it’s almost harvest time.” So, the next 
time you feel guilty about laughing when 
others fail, remember that you are not 
Þórður, the man who laughed at famine.
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READER'S LETTER

Getting 
Marooned 

On A 
Volcanic 
Rock In 

The North-
Atlantic

Dear Grapevine,
 I would love to visit your beautiful 
country but I am very worried about 
some articles I've been reading 
about a potential volcanic eruption. 
When Eyjafjallajökull blew up, I read 
that people got stuck and couldn't 
fly out. I don't want that to happen to 
me, so can you tell me: should I come 
to Iceland now, or should I wait until 
after the eruption?

–  Allie 

Dear Allie,
 We totally understand your 
concern, but as far as we know, the 
wait could be one year, 50 years, or 
even 500 years. We’re not joking. 
Volcanic eruptions are very difficult 
to predict, just like the Icelandic 
weather. Right now the Öræfajökull 
volcano might be just stretching its 
arms and legs after a long hibernation. 
Such mysterious creatures, right? 
 Don’t let fear rule your life; live 
boldly. Come to Iceland and join 
us for all the snow fun! In case the 
volcano does erupt during your 
visit, it will only make your visit more 
memorable. How many people get to 
witness a volcanic eruption during 
their lifetime? You would totally 
dominate the conversation in any 
social situation. 
 Yours truly,

– Grapevine

A dad, daddying, after joining Daddytips Don't try this at home

LÓABORATORIUM

Justice 
League 
 
 
Words: Jessica Peng    

When Hollywood meets the land of 
fire and ice, sparks fly. The superhe-
ro blockbuster ‘Justice League,’ which 
came out last month, was filmed in 
some of the most remote yet haunt-
ingly beautiful locations in Iceland. 
 In the beginning of the movie, Bat-
man (Ben Affleck) makes a trek to find 
Aquaman (Jason Momoa) and persuade 
him to join the fight against a cata-
strophic threat to the world. Batman is 
seen standing on top of the Djúpavíkur-
foss waterfall, looking down at the old 

herring factory in Djúpavík village. 
Located in Strandir in northwest Ice-
land, Djúpavík stands on the stunning 
shoreline and it has a population of 
about 30 people. 
 The old herring factory, where part 
of the filming was done, opened in 1917. 
The fish industry saw its golden years 
in the 1940s and a lot of people ben-
efited from it. However, the industry 
later declined and the factory eventual-
ly shut down in 1954. Now Djúpavík is a 
beautiful village where some Icelanders 
go for summer vacation, and occasion-
ally, where the DC superheroes meet. 
 In addition, the magnificent 
Fjallsjökull glacier also appears in 
the opening scenes of the movie. 
Fjallsjökull is an outlet glacier of Öræ-
fajökull, an ice-covered volcano in the 
Vatnajokull National Park. The blue 
crevasses of the glacier are sharp like 
blades, adding a sense of grandeur to 

the ambience of the movie. Whether 
or not superheroes are your cup of tea, 

‘Justice League’ did indeed do justice 
to Iceland’s beautiful landscapes. 

“An online paradise 
where peace rules, 
and everybody tries 
to help each other.”

“Þórðargleði”

First

WHERE WAS IT SHOT?

Jason Momoa on location in Djúpavík. Photo vía Zach Snyder's social media.

A bunch of ancient dudes named Þórður. None of them seem happy tho'



Festive music for three trumpets, timpani and organ.  
Famous works by J.S.Bach (Toccata and fuge in d- minor), 
Albinoni (Adagio), Charpentier and more.

Eiríkur Örn Pálsson, Einar St. Jónsson and Baldvin Oddsson 
trumpets, Eggert Pálsson timpani and Hörður Áskelsson 
organist at Hallgrimskirkja. The New Years mood is set by 
the Festive Sounds of the long time musical partners, and 
this concert is hugely popular as it has been performed 
for a full house on the last night of the year since the 
inauguration of the Klais organ in 1992.

The outstanding chamber choir of Hallgrimskirkja 
performs beautiful advent- and Christmas music.

Conductor Hörður Áskelsson.

Ticket sale at Hallgrímskirkja, 
tel. 510 1000 and online on MIDI.IS

O MAGNUM MYSTERIUM

The Motet Choir of Hallgrímskirkja has for 
years brought joy to the people of Iceland 
during Christmas and the choir‘s annual 
Christmas concerts are a true highlight of 
the diverse array of christmas and advent 
concerts in Reykjavík in December.

Performers: The Hallgrimskirkja Motet Choir, Elmar Gilbertsson tenor, “Male Singer of the 
Year” at the Icelandic Music Award 2016,

Björn Steinar Sólbergsson organist at Hallgrimskirkja. 

Conductor Hörður Áskelsson, Music Director of Hallgrímskirkja.

THE MOTET CHOIR 
OF HALLGRIMSKIRKJA 
CHRISTMAS CONCERT

Saturday December 9 at 5 pm - Sunday December 10 at 5 pm 

Friday December 8 at 12 noon
Friday December 15 at 12 noon

December 30, Saturday 4.30 pm (EXTRA CONCERT)
December 31, New Years Eve 4.30 pm 

Hallgrímskirkja Friends of the Arts Society – 36th Year.

SCHOLA CANTORUM
Christmas at LUNCHTIME with

Admission ISK 2.500.

Admission: ISK 5.900 / 4.900. 

listvinafelag.is

THE KLAIS ORGAN 
25TH ANNIVERSARY
WEDNESDAY DECEMBER 13 AT 8 PM
Organ concert to celebrate the Klais organ inaugurated on Dec 
13th 1992. 

Björn Steinar Sólbergsson and Hörður Áskelsson organists 
at Hallgrímskirkja play the magnificent Klais organ of 
Hallgrímskirkja. 

FREE ADMISSION.

HALLGRÍMSKIRKJA 
CHRISTMAS MUSIC FESTIVAL
2017

FESTIVE SOUNDS 
AT NEW YEARS EVE!

Admission 4.500 ISK. 

ILLUMINATION
EXHIBITION OPENING 
SUNDAY DECEMBER 3 AT 12.15 PM

Following the service an exhibition of new works by Icelandic 
artist Erlingur Páll Ingvarsson will open in the church foyer. 
Curator: Rósa Gísladóttir. Free admission - all are welcome. .

FESTIVE MASS on the First 
Sunday in Advent 
SUNDAY DECEMBER 3 AT 11 AM
Service led by Rev. Irma Sjöfn Óskarsdóttir, sermon 
by Bishop of Iceland Agnes M. Sigurðardóttir. The 
Hallgrimskirkja Motet Choir performs beautiful Icelandic 
and international music for the Advent. Conductor: Hördur 
Askelsson. Organist: Björn Steinar Sólbergsson. 

All are welcome.



As the Iceland’s national football 
teams continue to smite the entire 
world within an inch of its quivering 
life, we took a closer look at what’s go-
ing on inside the sport ahead of our 
inevitable World Cup-winning destiny.

Iceland smites Qatar 
in 1-1 thrashing

The Icelandic men’s team 
fielded a strong side in 
their recent interna-
tional match against 
Qatar, smiting the 
bejesus out of the 
beleaguered Qa-
taris in Doha. 
In an almost-
empty sta-
d i u m ,  t h e 
“fr iendly ” 
(“fiendly,” 
more like) 
m a t c h 
was quite 
a thriller. 
T h e  Q a -
tari  team 
was well or-
ganised and 
their players 
showed impressive 
individual skill, with 
a flowing attack style. But 
they were ultimately thrashed 
1-1 by the marauding Icelandic horde, 
who, after a commanding perfor-
mance, let in a late goal, their minds 

already set on Brennivín, roasted lamb 
legs, and the longship voyage home. 
So, you know, it barely counts. JR

The bandwagon  
trundles on

Iceland’s qualification for the 2018 
World Cup has captured the world’s im-
agination and sports writers have been 
quick to jump on the bandwagon. The 
Washington Post published a review of 
the qualifying teams, with the headline 
“2018 World Cup field set: Iceland’s in, 
Italy’s out, and compelling story lines 
abound.” To quote the article: “For those 
without natural rooting interests, there 
is a clear, cuddly choice for adoption.” 
Cuddly? CUDDLY? We are not cuddly, 

we are hardcore. Our forefathers sur-
vived famines, volcanic eruptions and 
disease. We are not going to the World 
Cup to get a participation medal, we are 

going there to defy the odds and con-
quer nations. So, while we appreciate 
the support, we are not 
puppies, or Dustin from 
‘Stranger Things.’ We 
are fearless conquerors 
borne of an inhospitable 
sub-Arctic wilderness. 
And there is nothing 
cuddly about that. EÞ

The 
Guðmundsson 

dynasty
One of the rising stars 
of strákarnir okkar is 
PSV Eindhoven’s silky 
attacking midfielder 
Albert Guðmundsson, 
but his footballing tal-
ent is far from excep-
tional in his own house-
hold. With the pressure 
of being Iceland legend 
Albert Guðmundsson’s great grand-
son already on his shoulders, he is 
also the son of rabid commentator 
Guðmundur Benediktsson and for-
mer Iceland international, Kristb-
jörg Ingadóttir. To top it all off, his 
grandfather is the Icelandic league’s 
record scorer, Ingi Björn Albertsson. 
Through the grapevine, we heard a 
conversation at a family dinner about 
how Albert’s aspirations to become a 

dentist didn’t go down too well. GR

Goddamn Danes
In the recently released and updated 
FIFA World Rankings, Iceland fell to 
22nd in the world. While this is obvi-
ously some sort of bureaucratic er-

ror, the real affront is that yet again 
the Danish inferiority complex 

towards us is showing, as they 
have now (somehow) over-

taken us as the best ranked 
Nordic country. Just as bad, 
it would appear that eve-
rything that transpired in 
the Dano–Swedish War of 
1808–1809 has been for-
gotten, as Sweden (we 
thought we were friends) 
has conspired with Den-
mark to also overtake 
us on the list, also go-
ing up seven spots 
and currently occupy-
ing number 18. Obvi-
ously this is some sort 
of Scandinavian royal 
plot concocted in the 
exuberant halls of Ama-

lienborg and Kungliga 
slottet against the Icelan-

dic republicans. So, in the 
words of the poet laureates of 

Ho-Ho-Kus, New Jersey Twisted Sis-
ter: “We’re not gonna take it!” EÞ

Guðjohnsen-land
Potent in front of goal 
as well as behind closed 
doors, Eiður Guðjohn-
sen is now only eight 
sons away from com-
prising the future Na-
tional XI. His youngest, 
Daníel Tristan, is cur-
rently ransacking for 
Barcelona’s Under-11 
team, and recent viral 
footage revealed his 
merciless destruction 
of several “peers.” Af-
ter leaving two other 
tiddlywinks for dead 
with a mazy run from 
his own half, a clinical 
finish into the bottom 
corner made the entire 
opposition renounce 
their footballing am-
bitions post-match. 

Meanwhile, 15-year-old Andri Lucas is 
hacking his way through the ranks of 
Espanyol, and 19-year-old Sveinn Aron 
smites at home for Breiðablik UBK. GR 

Follow our ongoing commentary on 
football-related goings-on via the @rvk-
grapevine Twitter and use the hashtags 
#IcelandSmites and #SmiteTheWorld to 
join in the fun. Get yourself a #SmiteShirt 
at shop.grapevine.is.

Words:  
John Rogers, Elías 

Þórsson & Greig 
Robertson

Illustration:  
Lóa Hlín 

Hjálmtýsdóttir

Plenty of  
Room On The 
Smitewagon

The latest stories from the buildup to 
Iceland’s inevitable World Cup triumph
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Hörður
Björgvin 

Magnússon 
Age: 24

Hometown: Reykjavík
Club: Bristol City

Position: Left Back
Special skills: Fire bomb free kicks, 

as the Irish have experienced. He 
also can take throw-ins that leave 

orbit
Nicknames: The Blond Beast,  

The Beautiful Death, The Shining  
Boy on the Hill, The Goat Herder

The most beautiful player on the Ice-
landic national team, Hörður Björg-
vin Magnússon, is as gifted a foot-
baller as he is alluring and attractive. 
He plays in the often maligned left 
back position, although he can also 
take charge in the heart of defence. 
It didn’t take long for Hörður Björgvin 
to become the most beloved son of 
Bristol (obviously apart from Ewan 
Blair). Even though he only arrived 
in England in 2016, he has already 
bedazzled with his courage and in-
dustry. 
 
His career started in 2009 with the 
Reykjavík football team Fram, where 
he quickly showed what he was ca-
pable of and soon after he caught 
the eye of world giants Juventus. He 
didn’t manage a first team game, but 
in 2013 he transferred to Spezia and 
then Cesena. It is said that Pope Ben-
edict once saw him play, and that he 
shed a tear as he watched the beau-
tiful blond run up and down the left 
wing. The Pope reportedly said, “This 
takes me back to my childhood. Oh, 
the memories, the camping trips 
and the marching.” 
 
Hörður Björgvin played his first 
match for the national team in 2014 
and has since played 14 times, scor-
ing twice. As he is young, we can 
expect to enjoy his fair looks and 
brilliant football skills for years, and 
hopefully decades, to come. EÞ

MEET THE SMITERS

“We are not 
puppies, or 
Dustin from 

Stranger 
Things. We 

are fearless 
conquerors 
borne of an 

inhospitable 
sub-Arctic 

wilderness.”

ArtisAn BAkery
& Coffee House
Open everyday 6.30 - 21.00

Laugavegur 36 · 101 reykjavik  



WELCOME TO OUR CAFÉ  |  SHOP FOR SOUVENIRS  |  BOOK A WHALE WATCHING TOUR  |  A UNIQUE VENUE FOR YOUR EVENT

Fiskislóð 23-25  |  Reykjavík  |  Tel. +354 571 0077  |  Open every day 10 am – 5 pm  |  whalesoficeland.is

“Wonderful one of a kind museum!”
Loved this museum with its life-sized models of 23 different 
species of whales! Interesting and informative exhibits, well 
worth a visit! The staff was friendly and helpful, and we 
loved the gift shop, too.

Visit the largest whale exhibition in Europe and be awed 
by the extraordinary life-sized models of every whale and 
dolphin species found around Iceland. Unique atmosphere 
and a hands-on adventure.

An in-depth experience We are here
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The Spectacular Whale Exhibition

You Have to See it 
to Believe it



Info:
facebook.com/

nexusnoobs

Where A Kid Can 
Be A Geek

No child needs be lonely in their interests 

 

Anyone who grew up with an interest 
in Star Wars, Dungeons & Dragons or 
cosplay can probably relate to the lone-
liness that young geeks may feel. Child 
and adolescent psychologist Soffía Elín 
Sigurðardóttir understands this too, in 
part from personal experience. It’s for 
that reason that she embarked upon 

the project of creating Nexus Noobs 
three years ago.
 Nexus Noobs, located next to Reyk-
javík’s premiere hub for all things geek, 
Nexus, is a space where  kids can gather 
twice-weekly to play D&D, Warham-
mer, Magic the Gathering and numer-
ous other games. When we arrive one 
Thursday evening, kids ranging from 
early grade school to their early twen-
ties are already squared off with their 
partners, ready to let the games begin.
 "I mostly work with teenagers and 
young adults, and felt there was a 
great need for this kind of field,  where 
younger kids and teens can meet other 
friends who have the same hobbies,” 
Soffía told us. “For me, I only focused 
on the social bonding aspect of this 
idea, because the imagination and cre-
ativity was already there in these kids, 
and I knew it. So I just had to give them 
a workfield to use it, to be inspired and 
to connect. That's the most important 
factor to me in all of this: the connec-
tion, to see other kids and adults with 
the same hobbies."

There’s no shame  
in Star Wars

Soffía tells us she grew up in a “sci-fi/
fantasy family.” Her dad was enthusi-
astic about the genre, and her brothers 
played D&D and card games. Soffía was 
herself a big Star Wars fan as a kid, but 
peer pressure stifled this interest.
 "My interest in science fiction and 
all this didn't fit in during my teenage 
years. All of my friends, they did not 
understand this, that I loved Star Wars 
and Star Trek. So I'd say 'Yeah, I don’t 
like that stuff either!' and just watch it 
at home.”

Girls allowed
One thing that’s immediately apparent 
when you walk into Nexus Noobs and 
see the group is how many boys there 

are. In fact, out of the approximately 30 
or so kids there that evening, there was 
just one girl.
 "This was my goal as well, to bring 
in girls,” Soffía says. “There are a lot of 
geeky girls, but it's still not 'appropri-
ate.' Everyone thinks only guys have 
these hobbies." She mentions that even 
Nexus itself has changed, starting from 
one woman working there behind the 
scenes, to now many women behind 
the counter. "We need that. We need 
the role models for computer games, 
board games, cosplay and so on. Girls 
need to see that there are women with 
the same interests."

Brought together  
by freedom

Another thing that is readily apparent 
about Nexus Noobs is the camaraderie 
you feel between the kids. 
 "These are all kids who met here, 
and they've been here since the begin-
ning,” Soffía says. “Some of them were 
socially isolated, 
but some of them 
were also just iso-
lated within their 
hobbies. They had 
friends, but with 
different interests.” 
She admits that 
upon arrival, some 
kids take a little time 
to warm up to what 
they do here. “When 
the kids show up for 
the first meeting, 
they look like we're 
going to execute 
them. They're terri-
fied. That only lasts 
for about 10 or 15 
minutes, depending 
on how early they 
arrive. I give them 
a project, tell them 
how this works, and they become very 
independent. Then they start to con-
nect."
 The atmosphere is tangibly relaxed. 
The kids munch on pizza and candy, 
playing their games with a carefree air. 
Soffía says this is part and parcel with 
how she runs Nexus Noobs.
 "I have a structure, but I allow them a 
lot of freedom,” she explains. “They can 
do what they want. I don't want it to be 
a school-type environment." Adding to 
this easy atmosphere is that Soffía in-
sists the children respect each others’ 

interests. While the idea of fans of one 
interest respecting fans of a compet-
ing interest may seem unlikely (if not 
unheard of), this isn’t a problem Soffía 
has had to contend with. "That’s not re-
ally the case with this group. They all 
know that we're all here to learn more 
about other people's hobbies. It's sup-
posed to be about opening your mind."

Parents are welcome, too
Soffía also has ambitions to expand 
Nexus Noobs beyond its current space. 
She’d like to get the programme into 
local schools, but she’d also like parents 
to get more involved.
 "I want families to engage with 
games, or to start a D&D group with a 
parent as the game master, instead of 
sitting down and watching television," 
she says. “I want to expand it a lot. All 
these super-geeky interests aren't so 
geeky anymore. It's becoming so main-
stream. I would say LARPing [“live ac-
tion roleplay,” which is cosplaying and 

acting out your char-
acter in-game] is 
probably the only ex-
treme hobby that you 
would find amongst 
these hobbies, and 
even interest in that 
is growing." 
 A grown-up 
geek with memories 
of social isolation 
and teasing due to 
their nerdy pursuits 
may feel a pang of 
envy for these kids. 
They all seem genu-
inely happy, revel-
ing in real bonding 
around dice, maps 
and figurines. 
 "It looks like 
this because they 
know it's a safe 

place,” Soffía says. “They know how 
this works, and this is how I wanted 
them to feel—to know the store, and 
the people who work at the store, and 
to feel comfortable in the game room. 
That is how it usually is. They get it, 
and it's fine. I focus on very specific 
things, such as that we treat each other 
nicely, and don't judge other people's 
interests. These are my only two rules, 
and it's never really a problem." 

Words: 
Paul Fontaine

Photo: 
Varvara Lozenko

LIFE

A world of wonder

“I want 
families to 

engage with 
games 

instead of 
sitting down 

and 
watching 

television.”
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BOOKING ASSISTANCE AVAILABLE 24/7  •  497 8000  •  INFO@AIRPORTDIRECT.IS

SHARED & PRIVATE 
TRANSFERS TO & FROM 
KEFLAVÍK AIRPORT

NO CHANGE 
OF BUS 

REQUIRED

ONEWAY: 

IS
K2.990

PRICE

Or at your hotel reception

www.AirportDirect.is
497 8000

FREE WIFI ON EVERY BUS 
Just log on and enjoy unlimited free 
browsing. 

NO CHANGE OF BUS  
REQUIRED
Save up to 45 minutes on other transfers. 
We do not stop at a bus terminal.  
Our shuttles go straight to the airport. 



When the Panama Papers leak broke 
last year, then Prime Minister Sigmun-
dur Davíð Gunnlaugsson wasn’t the 
only Icelander revealed to be involved 
in some shady dealings. In fact, Iceland 
featured most prominently of all in the 
leak, which revealed how the global rich 
use shell companies and offshore enti-
ties to avoid paying taxes. While it may 
have been over a year and a half since 
the Panama Papers, all the mechanisms 
are still in place for the rich to hide 
their money. Iceland’s financial world, 
it turns out, has a few unique quali-
ties that led to its prominence when it 
comes to cheating on your taxes, and 
making a lot of money. 

When the banks help you 
hide your money

In order to tackle this subject properly, 
we spoke with Þórður Snær Júlíusson, 
the editor of online magazine Kjarninn 

and a journalist who has delved deeply 
into the world of Icelandic finance. He 
traces the origins of the tax shelter 
problem to way back before the 2008 
financial crash (although plenty of peo-
ple get rich off the crash, as we will see).
 “Taxes on businesses were quite 
high in the late 90s, early 2000s,” he ex-
plains. “When the banks set up shop in 
Luxembourg, they started inviting their 
clients to create these offshore entities 
so they could pay a little bit less tax on 
the yield of their finances. But then, 
those taxes went down in Iceland, so 
that wasn't really a reason anymore. So 
after that, the reason was to hide away 
money, to avoid taxes completely. Noth-
ing else really makes sense. All three 
Icelandic banks were encouraging their 
clients to move their money into these 
offshore entities.”

How to get rich off a 
tanking economy

When the financial crash of 2008 
struck, most of us saw our wages lose 
a tremendous amount of purchasing 
power. The value of the 
króna tanked, and ordinary 
Icelanders struggled to 
make ends meet. However, 
Iceland’s super-rich not only 
did just fine; they actually 
turned a profit, due to poli-
cies designed to protect the 
economy.
 Capital controls went 
into effect shortly after the 
crash. This included a Cen-
tral Bank policy whereby, if you wanted 
to buy foreign currency with krónur, 
you had to do so at a 20% discount, e.g., 
buying a 100,000 krónur worth of euros 
could only be done for 80,000 krónur. 
At the same time, if you wanted to 

buy krónur with foreign currency, you 
were given a 20% premium, e.g., you 
could get €120,00 worth of krónur for 
€100,000. 
 This policy may have been intended 
to keep krónur in Iceland, but it also had 
a bonus effect: all those rich Icelanders 
who kept their money in offshore enti-
ties, in dollars or euros, now stood to 
increase their assets by 20% simply by 
moving their money back home.

Just the tip of  
the iceberg

Nothing's really changed much since, 
except for the lifting of all capital con-
trols. Some Icelanders are still squirrel-

ing away money in offshore 
accounts. It’s difficult to de-
termine just how much tax 
is lost. What we do know is: 
we’ve only seen a small bit of 
the problem.
    “What we saw in the Pan-
ama Papers was first and 
foremost the most promi-
nent clients of Landsbanki,” 
Þórður says. “That's just one 
bank of three. They had the 

largest portion of clientele with off-
shore entities, and that hasn't really 
been revealed to the extent Landsbanki 
was. I would imagine we've just seen the 
tip of the iceberg.”  
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Þórður Snær Júlíusson, the editor of Kjarninn

“I would 
imagine 

we've just 
seen the 
tip of the 
iceberg.”

High Rollers: The Wacky  
 World Of Icelandic Finance  

Tax shelters and a volatile currency means big gains for a few

 

Words: 
Paul Fontaine  

Photos: 
Art Bicnick

Austurvöllur square has been a public 
gathering space for Icelanders since 
the 1930s. Though the square is now 
home to many cafés and restaurants, 
the presence of the statue of Indepen-
dence leader Jón Sigurðsson seems 
to inspire a spirit of protest as well. 
Arguably Iceland’s bloodiest upris-
ing in modern history occurred here 
on  March 30, 1949, when demonstra-
tors expressed vociferous opposition 
to the Alþingi’s (Icelandic parliament) 
move to join NATO. As Iceland had been 
de-militarised in 1869, the decision to 
cooperate with major powers engaged 
in a Cold War was widely seen as an 

unnecessary contradiction of the na-
tion’s peaceful principles. After rocks 
were thrown at the parliament build-
ing, police soon resorted to firing tear 
gas at protesters, who subsequently 
dispersed. Austurvöllur continues this 
legacy today, and was most recently 
home to Iceland’s biggest-ever mass 
protest, provoked by Sigmundur Da-
við’s naming in the 2016 Panama Pa-
pers. While this gathering of around 
22,000 Icelanders removed Simmi Dab-
bi from his post, it seems likely it'll soon 
be called upon again, given the current 
political climate. GR 

TIME CAPSULE

Austurvöllur
 

The scene of Iceland's biggest ever protests, on a quiet day
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Icelandic internet pioneer  
Guðmundur Ragnar Guðmundsson is moving on to 

Blockchain technology
Words: Paul Fontaine   Photo: Varvara Lozenko 

 

Guðmundur Ragnar Guðmunds-
son is the type of guy who gets 
bored easily. This drive to always 
be doing something new is what 
led him start the first ISP in Ice-
land in 1993. At a time when the 
Internet was a brand new technol-
ogy that few people understood, 
he was at the forefront of trying 
to convince people to embrace it. 
For a while, he and a 
few others ran a radio 
show on Rás 2, ‘Í sam-
bandi’ (“Connected”), 
that helped familiar-
ise the layperson with 
this brave new world.
 "It was very infor-
mal and not very tech-
nical, just describing 
what people could do 
on the Internet,” Guð-
mundur says. “Basic 
vocabulary like 'mo-
dem' and 'browser.' 
Just to make the Inter-
net sound like a nor-
mal thing that people could use."
 However, it was one project in 
particular, the domain this.is, that 
would catapult him and his friends 
into facing the prospect of multi-
million-dollar deals—which inevi-
tably fell apart due to a combina-
tion of the collapse of the dot-com 
bubble, and Guðmundur’s own 
principles.

One idea of many
The first iteration of this.is was a 
sort of bookmark page. It was just 
one idea of many, and Guðmundur 
already had many irons in the fire.
 "We were busy with other proj-
ects,” he says. “We never had time 
to develop this as a business pros-
pect."
 All that changed when he and 

his partners formed an agreement 
with an Icelandic company where-
by this.is would redirect to other 
websites, selling this.is URLs. The 
simple but clever construction of 
this domain name would prove to 
be a hit. So much so that, in the 
early 2000s, an Icelandic company 
made an offer for 2.4 million dol-
lars to buy the domain. However, 

they couldn't pay 
all the money 
up front, and 
d i s a g r e e m e n t s 
arose among the 
shareholders over 
whether they 
could trust the 
buyers, leading to 
the break-up of 
the agreement. In 
the end, Guðmun-
dur retained con-
trol of the domain.
    And then, just 
before the dot-
com bubble burst, 

foreign investors behind the come.
to site came to Iceland with the 
intent of buying this.is for 1 mil-
lion dollars, but Guðmundur felt 
this was too little. Once the bubble 
burst, there was no investment 
forthcoming, but this.is contin-
ued, and is still running today, al-
beit in a limited capacity.

And then there  
was Bitcoin

These days, Guðmundur’s inter-
ests still include technology, es-
pecially cryptocurrencies like Bit-
coin. While cryptocurrency has 
been getting bad press, with accu-
sations including everything from 
its being a pyramid scheme to a 
resource hog, Guðmundur sees 
parallels between Bitcoin and the 

early Internet.
 "I think the parallels are that in 
the beginning, people just could 
not realise that having an email 
address had any value,” he says. 
“They didn't see the point, or what 
it could offer society. It was too dif-
ferent, too new." 
 Like today’s Internet, Guð-
mundur believes that blockchain 
technology will have numerous 
applications in our daily lives in 
the near future. Still, the early In-
ternet also saw a period of boom 
and bust. Might we be seeing the 
same happen to cryptocurrency? 
Guðmundur isn’t too sure.
 "Back in the dot-com boom, 
there were these business people 
in suits walking around with busi-
ness plans that were total crap,” 
he says. “While we, the pioneers of 
technology, who understood how it 
worked and could see the potential, 
were not the ones going after the 
money. We would solve the revenue 
problem later. We saw so much 
money flowing into these compa-
nies, but our bubble did not burst."

The right place  
and the right time

"You have to be there at exactly 
the right moment,” he adds. “If 
you're too early, the market won't 
be ready and you won't be able to 
survive. And if you come too late, 
you have no chance." And how does 
one know when the right moment 
is? Guðmundur laughs, at a loss to 
explain.
 "I'm very bad at judging what 
will interest people,” he admits. “I 
usually get attracted to good ideas 
that are technically socially benefi-
cial, but whether or not they will 
fly, I'm very bad at being able to 
tell." As one example, he didn’t buy 
stock in Microsoft when they first 
started out because he found the 
concept of closed source software 
to be “evil.”
 Ultimately, it’s Guðmundur’s 
fascination with the frontiers 
of human invention that drive 
him. "I like to try new things, 
but once it catches on, I get 
bored, and move on,” he says. 
“The worst thing I can imagine 
is someone brilliant getting paid 
for doing something stupid." 
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Guðmundur Ragnar at Stjúri's barbershop inside Herrafataverslun Kormáks & Skjaldar

"The worst 
thing I can 
imagine is 
someone 
brilliant 

getting paid 
for doing 

something 
stupid."

Lækjargata 4 | 101 Reykjavík | Sími 55 10 100 | Open 11:00 - 22:00 | jomfruin.is
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Iceland Says 
#MeToo  

Culture of abuse still exists in the  
world’s most gender equal nation

Words: Greig Robertson  Photo: Varvara Lozenko

 

“You shouldn’t get any superpow-
ers just because you are a man,” 
says Heiða Björg Hilmisdóttir, as 
we sit in a café near Tjörnin Pond, 
fittingly situated opposite a plaque 
dedicated to women’s rights in 
Iceland. Heiða currently serves as 
the Vice Chairperson of the Social 
Democratic Alliance and has been 
a key figure in Iceland’s #MeToo 
movement, highlighting the sexual 
abuse and harassment of women. 
After a private Facebook group 
created by Heiða was flooded by 
women’s accounts of discrimina-
tion, a petition was signed by 300 
Icelandic female politicians from 
across the political spectrum on 
November 21st, demanding that “all 
men take responsibility” for their 
actions and the actions of their 
peers. Outing individuals, however, 
is not on the agenda.

Culture of abuse
“We are trying to address the cul-
ture of abuse and naming names 
makes that more difficult, because 
the focus goes onto individuals,” 
says Heiða. This approach repre-
sents a marked difference to the 
response of others involved in the 
#MeToo movement, particularly its 
de-facto founders Rose McGowan 
and Ashley Judd, who began a glob-
al domino effect when they decided 
to out their abuser-in-common, 
Harvey Weinstein. Though Heiða’s 
approach has been criticised on the 
grounds that it suggests all men are 
culpable for the crimes of a few, she 
says, “If you’re a man and feel badly 
about it, then challenge others to 
come out because it is their respon-
sibility, not the victims’.”
 She also feels a glass ceiling 
has been reached, even if Iceland 
is internationally renowned for 
its gender equality. “Men have to 
take the next step. The challenge to 
them is to take responsibility as a 
group and say, ‘How can we correct 
it?’” The eruption of allegations of 
misconduct is, of course, no coin-

cidence. For many years, the whole 
western world seems to have been 
mired in complacency, and as a re-
sult, sexual assaults have become 
normalised. De-normalising this 
behaviour and believing victims’ 
testimonies are surely the keys to 
progress.

Victim blaming
Nevertheless, the issue of victim 
blaming was quick to rear its head 
after Heiða appeared on RÚV to dis-
cuss sexual harassment with fellow 
politicians Áslaug Arna Sigurbjörn-
sdóttir of the Independence Party 
and Hanna María Sigmundsdóttir, 
formerly of the Progressives. After 
their appearance, Áslaug came un-
der fire from businessman, Ragnar 
Önundarson, who insinuated that 
her Facebook profile picture was 
provoking sexual harassment.
  Naturally, this kind of position 
shows there is still 
a long way to go in 
changing attitudes. 
“All women should 
not be forced to wear 
a suit like Angela 
Merkel,” says Heiða. 
“Victim blaming is a 
huge step that we have 
to overcome in politics 
and in society. No one 
wants to be the victim 
but you do want to be 
seen as a strong indi-
vidual by saying this 
behaviour is not right.” 
While prominent men 
and political parties 
have largely remained 
quiet on the issue in Iceland, what 
has been encouraging for Heiða is 
the solidarity within the Facebook 
group to date. The absence of leak-
ing, she notes, has allowed women 
“to open up more,” countering the 
previous culture of silence and fear.
  Now, with several high-profile 
cases in the global spotlight, Heiða 
believes there is a model to follow. 
“That’s really empowering, because 

if those men are challenged with 
their doings, we must be able to 
challenge the men we are all fac-
ing.” The next step, after shifting 
the culture of fear from victims 
to perpetrators, is to implement 
practical measures which serve 
protect women. “We have to chal-
lenge the political parties to take 
responsibility for their members 
and to make a code of conduct,” 
Heiða adds. “You don’t necessar-
ily go the police when someone 
verbally abuses you. We have to 
make sure we respect one another.” 

Widening horizons
Expanding the reach of #MeToo 
is also critical to the attainment 
of equality across the board, for 
Heiða. “It’s important in politics 
that people can be elected based 
on their skills and abilities. Gender 
should not matter in that sense—
or if you’re disabled, or if you’re an 
immigrant—we should still listen. 
We hope that this movement will 
open the political parties more to 
other groups.” By doing this, Heiða 
wants society to become more bal-
anced and open, and believes that 
equality would also benefit men. 
“Most guys want to have time to 
spend with their families, to cry 
over movies and tell their feelings,” 
she says.
  If this argument is often lost 
on older generations, Heiða holds 

out hope that young 
people will enforce a 
culture change. Sadly, 
she still says young 
women entering poli-
tics now “are shaped 
to have the Teflon 
on.” For too long, an 
expectation has been 
placed on women to 
accept unfortunate 
“realities” if they want 
to have any future in 
the arena, rather than 
the onus being on 
men to change their 
behaviour.  At the 
very least, #MeToo 
has opened Pandora’s 

box on the transnational issue of 
sexual harassment and has prov-
en that practical and philosophi-
cal change is needed. Eradicating 
complacency, though, has perhaps 
been the movement’s most impor-
tant achievement to date. As Heiða 
says, “We are not near the end of 
the journey, because society is not 
equal yet.”  
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I’VE BEEN LOOKING OUT THE WINDOW into the snowy sky for less 
than two minutes when Björk walks into the low-ceilinged 
room, only slightly late for our appointment. She smiles 
welcomingly and slides into her chair in a swift single 
movement, coffee in hand, expectant. 
 Artists of all calibres have imitated this woman, but 
most never come close to capturing her powerful creative 
energy. We’ve seen her perform in the weirdest onstage 
costumes, but today she is dressed modestly; still, there’s 
nothing anonymous about her presence. Behind her calm 
appearance I feel the turbulence of a thousand thoughts, 
and I can’t wait to untangle the knots.

A new adventure
Björk has just come back from a trip to Georgia, where she 
performed the final concerts of her ‘Vulnicura’ tour, backed 
by a string orchestra. Her face lights up when she talks 

about it, the recent memories dancing behind her eyes. 
“It was amazing. I think it‘s one of my favourite places I‘ve 
been to,” she says. “It‘s so strange to be in a country with 
a European culture that’s so strong, and to know nothing 
about it.”
 It would be tempting to say that this Tbilisi adventure 
finally locked the door to all the sorrow and pain of ‘Vulni-
cura.’ Experiences, however, don’t live in closed quarters in 
our minds, and neither do our choices. It seems apt, then, 
that Björk’s new album, ‘Utopia,’ stems from the pain of ‘Vul-
nicura,’ but overcomes it with a new, promising light. 

Preciously embroidered
That isn’t to say that ‘Utopia’ doesn’t stand up on its own. On 
the contrary, a myriad of preciously woven arrangements 
embroider this entirely new aural world. So intricate are the 
details that bounce, cross and fuse together that a single 
exploration of this microcosm is impossible. Sounds and 
textures push through the elegant tunes, often unexpect-
edly, like explosions of joy. ‘Utopia’ can’t be simply skipped 
over; it’s an album to ponder, and to rediscover time and 
again.
 Notorious for helming her projects independently, Björk 
created this album in partnership with Alejandro Ghersi, 
aka Arca—a Venezuelan producer, musician and DJ. The 
two had previously collaborated on a few songs from ‘Vul-
nicura,’ after Arca contacted Björk during her final run of 
‘Biophilia’ concerts. “We DJed together at the after party 
for five hours, and realised we have a lot of similar favou-
rite songs,” Björk explains. “Then he decided to come to 
Iceland. Before we knew it, he did almost all the beats on 
‘Vulnicura,’ and then we performed it together at Carnegie 
Hall.”

“When I talk about utopia, it’s 
  not just some pipedream

“Governments are not going to 
save us. We’re going to have to 
do it from the ground up.”
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environment made from the softest of sounds. Fluttering 
wings and guttural bird song bursts gently into the beats, 
giving the tracks a lingering oneiric feel. Gusts of melody 
breathe freshness into the lyrics. “You feel like there’s wind 
blowing over you,” Björk explains. “It’s to clear the air after 
the drama of ‘Vulnicura.’ To breathe.”

Attainable dreams
A city in the clouds, however, isn’t the only thing Björk envi-
sioned for this album; she sees her utopia, in keeping with 
literary tradition, as an island. Björk’s nova insula might 
bear some sci-fi characteristics, but it’s paradoxically 
more realistic than the one Thomas More envisioned cen-
turies ago. It isn’t a place where things automatically get 
better. Instead, it’s meant to describe a new way of think-
ing—a recipe, as Björk calls it, to live by.
 I had my reservations about the concept, at first. The 
way ‘Utopia’ was described in the months before its release 
sounded like an unattainable dream. Not only that—it felt 
irresponsible. A bunch of women break free of their chains 
and go off to a new place, leaving the world behind? That’s 
not change for the better, but escapism. And in real life, 
there is no escaping. 

No paradise
As it turns out, Björk’s concept of utopia is as far from this 
as can be. Her version of utopia isn’t about escaping a bad 
situation by shutting the door on it. She takes her time 
to mull over her words, making sure that she cannot be 
misunderstood. “If it were just happy songs, I would have 
called the album ‘Paradise’ or something,” she chuckles. 
“Yes, there are moments that are very euphoric and happy, 
but then there is also—like in all sci-fi films and stories that 
humans have made about the perfect place—that moment 
when two thirds into the story, the tail of a dinosaur knocks 
on your door and you have to deal with it.”
 That tail has a very familiar, ominous sound to it. It can 
be the pain of heartbreak, but also sorrows such as war, 
or illness. Dealing with bad situations, and understanding 
loss, is a part of the human condition, and a crucial part of 
moving on. And moving on doesn’t mean forgetting; if you 
wipe out your past, how can you ever learn and heal? 
 “When you go through heartbreak—or any loss—you’re 
full of self-pity,” Björk explains. “You think you’re the only 
one who’s ever experienced it, and then once you get over 
it you realise that everybody has lost something. In a way, 
this is me getting over my self-pity and getting on with life.”
 The track “Losss,” in particular, is all about looking at 
pain in hindsight before you’re ready to move forward. But 
the album isn’t merely a passive reflection of things; rather, 
it’s about agency, and seeks to spur active steps forward. 
“I think I’ve never been as honest and naked about the fact 
that it was difficult for me to get over heartbreak,” Björk 
says, slowly. “I had to use will, and be intentional about the 
light. It’s not going to happen by itself. You have to decide 
that you’re going to get over it.”

Save yourselves
But this call to arms isn’t relegated only to the personal. 
Instead, it branches out to the social aspects of life such 
as politics and environmental care. In an uncannily Shake-
spearean way, ‘Utopia’ encourages deeper relations be-
tween individuals as part of a community, as well as being 
themselves. If Björk is Shakespeare’s Prospero, we are her 
audience, and while she seeks no redemption, her spiritual 
call to us is no less important.
 Björk’s expressed her sadness about Donald Trump’s re-
treat from the Paris Agreement on social media, where her 
post was widely shared, but her approach to our current 
social and political situation remains optimistic. “I think 
change is possible,” she affirms, decidedly. “But I think it’s 
become obvious that the governments are not going to 
save us and change our cities. We‘re going to have to do 
it from the ground up, and the sooner the better. It might 
seem utopian now, but we can totally do it.”
 She cites the urban changes in London, where the air 

pollution from
 the factories w

as once so intrusive that it 
blocked out the sky; or those in Paris, w

hen the city dis-
m

antled their underground foundations to install a sew
-

age system
. When authorities realised that system

atic 
changes could im

prove life for everyone, they decided the 
long-term

 benefits outw
eighed the costs; their utopian 

view
 gave them

 a plan, and they stuck to it. 
 

Now
 that w

e are in the m
idst of an environm

ental crisis, 
Björk says it’s tim

e for us to find our ow
n utopian recipe 

for change. “We’ve got to go green, and w
e’ve got to be in-

tentional about it,” she says, gravely. “It’s so far out that it’s 
hard to even im

agine right now. Im
agining Iceland w

ith no 
oil—

it’s like a sci-fi novel. But w
e have to do it. We don’t have 

a choice.”

A gam
e of blam

e
According to Björk, change is already occurring at a social 
level. One exam

ple is how
 w

e deal, both personally and soci-
etally, w

ith sexual assault—
although there’s still resistance 

from
 those w

ho feel threatened by changes to the status 
quo. Even those w

ho advocate for change seem
 to repeat 

the sam
e m

istakes. For exam
ple, in the US, Hillary Clinton’s 

presidential cam
paign w

as largely anti-Trum
p, rather than 

offering a concrete alternative. Here in Iceland, the elec-
torate feels increasingly left out as the Left Green Party, 
w

hich w
as supposed to bear the torch of change, just re-

cently ended up joining the right-w
ing Independence Party 

in governm
ent.

 
Despite being largely apolitical, Björk has strong opin-

ions, and insists that the problem
 isn’t solely about the 

rise of right w
ing populism

. “We w
ere pointing our fingers 

at the right, saying that all the m
isogyny and corruption 

w
as there,” she says. “And that‘s true—

but it‘s also in the 
left, and that needs to be addressed and revolutionised, 
We need to not just go by som

ething that w
orked in the 

1960s. The reason w
hy w

e haven’t been able to form
 a left-

w
ing governm

ent in last tw
o elections isn’t just a problem

 
of the right. It’s apparent that the left has just as m

uch of 
an infrastructural problem

 as the right. I think they need to 
renew

 the idea of w
hat it is to be a socialist.”

The real ideal
Throughout our tim

e together, it strikes m
e how

 there’s 
never anything cheesy or oversim

plified in w
hat Björk says. 

Her thoughts are hard to keep track of, but they bear the 
w

isdom
 of a w

om
an w

ho has lived. She’s intentional w
ith 

her w
ords, and even m

ore so w
ith her m

usic. Nothing is 
left to chance—

but at the sam
e tim

e, she leaves enough 
space for hum

our and self-deprecation to com
e through. 

After all, one has to have fun, too. What she does is purely 
herself—

nothing m
ore, and nothing less.

 
We end on a contagiously optim

istic note. Björk w
ants to 

m
ake it clear that w

hile system
atic change needs to com

e 
from

 politics, w
e can all m

ake conscious choices w
hen 

it com
es to social change. And if it sounds grim

 to hear 
that solar and w

ind energies m
ight soon be em

braced by 
right w

ing governm
ents because of their pecuniary ben-

efits rather than their environm
ental im

pact, at least it’s a 
change for the better. 
 

“When I talk about utopia, it’s not just som
e pipedream

,” 
Björk finishes. “It’s m

ore about the hum
an need to try and 

rew
rite the recipe. And then it’s not only about defining 

w
hat you w

ant, but also m
aking it com

e true. Because even 
if only half of it com

es true, you’re good.”  
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it’s more about the human need 
to try to rewrite the recipe.

It’s not only 
about defining 
what you want, 
but also making 
it come true.”
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EVA808 Is Prrrring
Icelandic producer attracts the attention  

of HudMo & Kraviz

EVA808
Performing at Sónar Reykjavík in March

EVA808 is the pseudonym of Eva 
Jóhannsdóttir, an Icelandic producer 
based in Sweden. She has been making 
underground grime and dubstep for 
a few years and has recently received 

well-deserved recognition in the glob-
al dance music scene. EVA808 has had 
a prolific year and I thought you, dear 
reader, would like to get to know her a 
bit better. So I immersed myself in her 
music and asked her a few questions.
 How to describe EVA808’s mu-
sic? The soundtrack for a dusk sword 
fight between two Samurai warriors 

is one way. In fact, a few of her songs 
directly quote or sample Japanese cul-
ture, music, film and food. Her use of 
obscure samples mixed into a broken 
and jagged electronic sound makes for 
underground bass music at its finest. 
She enjoys both the production and 
performance phases of her music. “I 
really enjoy being able to put certain 
feelings into sound,” she says. “But it’s 
also great to see the crowd react to my 
music on a good sound system.”
 This year, EVA808 had three releas-
es, including the diverse ‘Oyuki’ EP, 
and a white label, ‘Empress (Gundam 
Remix)’ on the British label, White 
Peach. US-based label Innamind re-
leased her club-ready 12” ‘Prrr / ALL 
CAPS.’ Both Hudson Mohawke and 
Nina Kraviz have expressed their ap-
preciation for “Prrr,” giving the track 
an instant status boost. EVA808’s most 
memorable music moment of 2017 was 
when HudMo shared “Prrr” on Twitter. 
“That was very unexpected, but sick,” 
Eva says. “It’s a huge inspiration to me 
that someone who has produced for 
the biggest names in hip-hop is feel-
ing my music.”
 EVA808 will perform at Sónar Reyk-
javík in March 2018—her first proper 
show in Iceland. “Sónar is gonna be 
perfect for me,” she says, “To meet ev-
eryone and drop my tunes on a Funk-
tion One and have some fun.”   

The Second Coming 
Of Emmsjé Gauti

The Reykjavík rapper reinvents Christmas with a special 
hip-hop celebration, but there’s a twist in the tale

Jülevenner
December 21st-23rd, Gamla Bíó

Emmsjé Gauti’s alternative hip-hop 
Christmas concert, ‘Jülevenner,’ 
promises nothing less than the Second 
Coming of Our Lord and Saviour, Jesus 
Christ. And no, that isn’t a complete 
wind-up. After Gauti implored women 
to give birth at the event while pro-
moting it in October, someone with a 
corresponding due date actually came 
forward, offering her… erm… biologi-
cal services. This has made the birth of 
a prophetic Christmas child at Gauti’s 
event—which will showcase Icelandic 
talents like Salka Sól, Aron Can, JóiPé, 
Króli, Helgi Björn, Barton and special 

guests Cyber—a very real possibility. 

Holy occurrence
It’s something the artist says he is 
both confused and delighted by. “I was 
actually amazed that someone who 
was about to have a baby would want 
to have it at our concert,” says Gauti. 
“It seems ridiculous, but I’m also re-
ally glad about it. I love it when people 
say yes to crazy ideas.” 
 In preparation for this holy occur-
rence, Gauti is pondering logistics. “I 
had this idea to invite my friend who’s 
a doctor, and a singer,” he says. “Maybe 
I could mix it up, and he could perform 
and also deliver the child.” Still, Gauti 
hopes that someone slightly less dis-

tracted could make it on the night of 
December 23rd and fulfill any medical 
responsibilities. “I’m asking midwives 
to come, and they can have a free tick-
et. We still need one.”

Cult leader
As well as a spiritual reckoning, con-
cert-goers can expect a few Christmas 
surprises, though Gauti is remaining 
tight-lipped about what they might be. 
Needless to say, we can expect not to 
be disappointed. “I’m hoping random 
families that really believe in Jesus 
bought tickets to my show,” he teases. 
“I’m most excited to see them, because 
it’s going to be fucking hilarious.”
  If you want to be a part of the mad 
merriment, you’ll have to hurry up, 
because only a few tickets remain. But 
despite the event’s popularity, Gauti is 
staying humble about its future poten-
tial. “We will build a cult around it and 
I could be the leader,” he concludes.  
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Everything Is Going To Hell
Norður og Niður Festival

27th-30th Dec. - 13:00  
Harpa - 9,900-20,900 ISK

Sigur rós have a gift for Reykjavík 
this Christmas. They’ve invited a 
collection of stellar talents to play 
their new Harpa-based festival 
in the seasonal break, including 
Kevin Shields, Jarvis Cocker, and 
Stars of the Lid, and up ‘n’ comers 
like Kaitlyn Aurelia Smith and Mary 
Lattimore. All this, and the cream of 
the Iceland’s arts and music scene, 
too. Invest in a ticket, and shake off 
your Christmas food coma—this will 
really be something. JR

Ho Ho Ho, This is 
Christmas, Baby! 
The Hlemmur Holiday Market

9th-24th Dec. - 12:00  
Hlemmur 

What’s better than stopping by the 
local market for a hot soup and a 
delicious cookie while you’re out 
and about on a Christmas shopping 
spree? Nothing - and the guys at 
Mathöll know it well. Every weekend 
until Christmas their Holiday Market 
will give you an excuse to train 
for the mandatory holidays binge 
eating sessions with homemade 
cookies, cured meat, fresh veggies 
and anything you can dream of. AD

Queens of Christmas
Drag-Súgur Christmas Show

Fri. 22nd Dec. - 21:00  
Gaukurinn - 2,500 ISK

Sweeter than mulled wine, spicy as 
gingerbread, and as potty-mouthed 
as your drunkest uncle after five 
jólabjórs, our very favourite ice 
queens are back to bring joy, 
happiness and more than a little 
savoir faire to your Christmas 
holidays. There’ll be singing, 
there’ll be lip-syncing, there’ll be 
dancing and prancing, and there’ll 
be cocktails. You bring the glitter, 
they’ll do the rest. AD

EVA808, aka Eva Jóhannsdóttir

Only God can judge Gauti

Electric Dreams 
explores the 

realm of Icelandic 
electronic 

music, be it 
techno, house, 

or bass music—
something 

to dance to. 
Alexander Jean is 
a Reykjavík-based 
music enthusiast, 
DJ and student of 

culture. 



Each artist must determine the mo-
ment when a new piece of art feels fin-
ished and ready to be revealed to the 
world. For Anna Rún Tryggvadóttir, a 
visual artist whose exhibition ‘Garður’ 
is currently on display at Reykjavík Art 
Museum, a piece can never really be 
completed. It relies on the process itself.
 ‘Garður,’ the Icelandic word for gar-
den, can evoke domesticated nature, 
such as a suburban home’s lawn, or 
wilderness and mountain ranges in a 
different context. The main compo-
nents are Icelandic rocks from Sun-

dahöfn harbour, which Anna Rún 
sculpted and treated with materials. 
Suspended above these rocks, con-
tainers of coloured liquid are rigged 
to drip every hour, watering them and 
changing their appearance. Slowly they 
transform both in colour and in tex-
ture, as chemical compounds on the 
rocks, like salt, react to the stimuli.

Authority & powerlessness
Anna Rún’s  central philosophy is 
rooted in the state of absolute author-

ity over a situation while being com-
pletely powerless to control it at the 
same time. “It’s a sort of friction that 
I find exciting and can be present-
ed in many different ways,” she tells 
me as we chat over cof-
fee in her Berlin home.
 “It plays on how we 
position ourselves to-
ward nature and how so-
ciety constantly demands 
that we encroach upon it,” 
Anna Rún explains. “It’s a 
twisted spot we’re in. Sci-
entists are calling this era 
the anthropocene—this 
period of time from when 
mankind started to signifi-
cantly impact the world. 
We tend to define every-
thing from the perspec-
tive of humans and how 
we understand and per-
ceive things. I try to mir-
ror our function down to a 
material or even molecu-
lar level, through the use of mat-
ter we consider as being inanimate.”

Constant change
Growing up, Anna Rún benefited from 

learning about different materials 
and how the physical world functions. 
She was fascinated by these subjects, 
ranging from how electricity works to 
the effects of yeast on dough. She says 
that if it wasn’t for visual art, which 
she studied in Reykjavík and Montreal, 
she might have gone into chemistry.
 The techniques applied by Anna Rún 
inevitably lead to the artwork morph-
ing from day one up until the final day 
of the exhibition. Many artists tend to 
be protective of their final product, but 
she sees the process as a part of it, much 
like a performance artist would. “I find 
it more difficult to imagine handing in 
something conclusive,” she says. “Vi-
sual artists run the risk of becoming 
hermits, working alone unless they’re 
in a collective. I try to be aware of not 
becoming rigid and wanting to control 
everything. I feel that everything is in 
motion and nothing is solid. It’s been 
a throughline in my work. Even when 
I’ve created more traditional two-
dimensional art, which isn’t process-
based like this, it’s been the theme.”
 Anna Rún argues that even when 
artwork hasn’t changed visibly, the 
viewer will have changed, to some de-
gree, since the last time they saw it. 
“I love being able to revisit a piece 
of art that has affected me, knowing 
that it’s still there,” she says. “And 
even if it triggers the same response 
in me, there’s always a new experi-
ence to be had each time. I would 
consider my exhibition to be a mate-
rial performance, where the piece ex-
ists in the moment it is being viewed. 
Art doesn’t exist without the viewer, 
and that applies to visual art as well.”

In the moment
Anna Rún and her husband, theatri-
cal director Þorleifur Örn Arnarsson, 

made the move to 
Berlin last year, af-
ter a long period of 
working on projects 
all over Europe while 

keeping a home base 
in Iceland. They’ve 
spent time together in 
Germany before and it 
was there that Anna 
Rún started doing set 
design for Þorleifur’s 
plays and discovered 
the possibilities that 
come with theatre.
 “Þorleifur works in 
a very open way and 
creates a good ener-
gy within the group, 
which results in free-
dom to do things your 

own way within the collaboration,” 
she says. “What I liked the most was 
experiencing cooperation where you 
stopped separating the individual from 
the whole in the creative process—
feeling how the partition between you 
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and the others dissolves as ideas 
become a shared possession. It’s 
a magical thing, and healthy for 
me as a visual artist and someone 
who works alone. There’s never 
only one final product which is 
the correct one. It’s a living pro-
cess, from rehearsals to each and 
every show. Everyone needs to 
be 100 percent in the moment.”

Disko Bay
For the last few years, however, 
Anna Rún has sidelined the the-
atre to focus on her own visual art. 
The methodology she employed in 
her theatre work, however, seems 
to harmonise with her solo work—
this surrendering to the inevitabil-
ity of change and handing control 
over to randomness. She’ll explore 
this further in an exhibition at A.M. 
Concept Space in Reykjavík, which 
opens on January 3rd, and in an 
upcoming solo exhibition in Ber-
lin, currently in development with 
curator Guðný Guðmundsdóttir.
 Ann Rún also plans to return to 
Disko Arts Festival this summer, 
a remote festival in Greenland 
which has partly served as a plat-

form for local and international 
artists to form connections and 
go on to showcase 
their art abroad. “I’ve 
been involved in the 
festival since the be-
ginning, four or five 
years ago,” she says. 
“It’s held in a tiny vil-
lage north of Ilulissat 
on the west coast, by 
Disko Bay. This year, 
there were about 40 
artists joining the 
40 locals in the area, 
with more than 200 
people coming in by 
boat or hiking from 
nearby villages for 
the closing event.”

City and nature
With her work be-
ing so linked to the 
themes and mechan-
ics of nature, Anna 
Rún says she’s come to realize how 
important it is to her to be close 
to wilderness. Living in Berlin 
has a different rhythm altogether.
 “Even though Icelanders are 

raised in a very European society, 
we face wild and crazy weather 

and unstable 
elements,” she 
says. “It’s so dif-
ferent from liv-
ing in a big city, 
a manufactured 
area for human 
existence, built 
to service our 
needs. We’re at 
a point in hu-
m a n  h i s t o r y 
where we have 
to balance this 
with the idea 
of conserving 
the resources 
needed to cre-
ate this kind of 
reality. In Reyk-
javík you can 
look around and 
see nature, the 
mountains, the 
ocean, almost 

360 degrees. In Berlin, I don’t have 
any of this. Being here has stirred 
something in my subconscious.” 

 

“...and that is 
what you call 
a perfect pour.”

COCKTAIL OF
THE MONTH

Christmas Sour

Laugavegur 120, 105 Reykjavík  |  Tel: +354 595 8565
WWW.JORGENSENKITCHEN.COM

“I like 
experiencing 
cooperation 

where 
you stop 

separating 
the individual 

from the 
whole, feeling 
the partition 
between you 
and others 
dissolve.”

I C E L A N D I C  R E S T A U R A N T  &  B A R
Tasty  tapas  and dr inks  by  the  o ld  harbour
T a b l e  r e s e r v a t i o n s :  + 3 5 4  5 1 7  1 8 0 0  -   w w w . f o r r e t t a b a r i n n . i s

Certificate of Excellence 
————  2016  ————

An installation of Anna's work
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BEST OF GUIDES 

Ice Queens
Reykjavík’s most elegant  

ladies’ winter fashion 
Words  Charley Ward     Photos  Timothée Lambrecq

Whilst I skitter around in my slip-
pery shoes and a coat that clashes 
with everything else I’m wearing, 
the angelic beings of Reykjavík trot 
effortlessly across the ice, draped 
in quality woollen finery and heels. 
Heels! So, if you’re sick to death of 
your homely lopapeysa and want to 
give your winter wardrobe a boost, 
look to these smart and sophis-
ticated Icelandic fashion brands, 
many of whom have downtown bou-
tiques, and all which offer effort-
lessly cool garments built to look 
great and keep you warm and dry. 

STEiNUNN
Grandagarður 17

STEiNUNN is Steinunn Sig-
urðardóttir, a designer who has 
previously worked for Calvin Klein, 
Ralph Lauren and Gucci. Her sig-
nature collection is inspired by the 

land and culture of her homeland, 
focusing on her love of knits and 
precise detail. Her work typically 
features elaborate ruching and 
frills; the tall, avant garde hats in 
muted tones of burgundy and black 
are strange and beautiful to behold.

Kyrja
KIOSK, Ingólfsstræti 6

Síf Baldursdóttir is the designer 
behind Kyrja. Focusing on clean 
lines and quality fabrics, she prides 
herself on clothes that are cut to 
complement the female form, re-
gardless of body type. Toeing the 
line between femininity and an-
drogyny, her clothing takes inspi-
ration from gothic and punk fash-
ion, made more delicate and luxe 
with the liberal use of silk, bam-
boo and mohair in simple, refined 
shapes, mainly in monochrome—
perfect for layering up in the cold. 
Find Kyrja at KIOSK, where you 

can also check out work by Milla 
Snorrason, Eygló and Helicopter.

MAGNEA
A. M. Concept Space, Garðastræti 2

MAGNEA juxtaposes bright jewel 
tones with black and white staple 
pieces and silky floating materi-
als with warm, comforting wool. 
Their aim is to celebrate traditional 
Icelandic materials but in new and 
innovative ways, and in their col-
lection, you’ll find classic woollen 
jumpers and beanie hats woven 
from a mix of merino and mohair in 
trendy monochrome stripes, along-
side thick dresses and skirts in pops 
of purple and fuchsia. Their selec-
tion of warm shawls will ensure you 
can complete your outfit in style 
while neutralising any wind chill.

Geysir
Skólavörðustígur 7 & 16, and 
Kringlan

One of the more recognisable Ice-
landic fashion brands in town, 
Geysir was until recently  mainly 
a stockist of other designers. For-
tunately they got it together and 
created a signature collection fea-
turing refined and elegant wool-
len staple pieces in muted tones, 
perfect for layering under the more 
jazzy numbers—like one of their 
100% Icelandic wool capes, which 
comes in grey or cheerful mustard 
yellow, and features a jaunty design 
and a belt to tie everything together.

Yeoman
Skólavörðustígur 22

For those who like to keep things 
a little more quirky, Hildur Yeo-
man’s latest collection, ‘Transcen-
dence,’ is pretty wild. Expect flared 
trousers, shoulder pads and flam-
boyant fur collars mashed with 
shiny silver, sequins and liberal 
applications of fishnet. Our pick 
would be a stunning flowing, el-
egant dress, patterned with swirl-
ing, ethereal designs reminiscent 
of the milky way. Look no further 
for your Christmas party outfit. 

Farmers & Friends
Hólmaslóð 2 & Laugavegur 37

Classic Nordic design gets a chic, 
modern upgrade at Farmers & 
Friends. The vibe is part urban 
hipster and part country bumpkin, 
with a strong emphasis on sus-
tainable, eco-friendly design made 
from natural, quality materials. In 
their store on Laugavegur, you can 
also find a range of Icelandic music 
on sale, and tasteful homewares. 

Best of Reykjavík

SELECTION 
FROM BEST OF 

REYKJAVÍK 
2017

Best Art Museum 

The National 
Gallery
Fríkirkjuvegur 7

Iceland’s National Gallery sits 
on the shore of the town pond, 
Tjörnin. Our panel praised 
its “interesting mix of inter-
national exhibitions from an 
earlier time, often from Nordic 
and more seasoned Icelandic 
artists, alongside more mod-
ern work by people like Jeff 
Koons, Louise Bourgeois and 
other fairly out-there contem-
porary stuff.” They also liked 
the museum’s “mix of provoca-
tive new work and 20th century 
Icelandic work that isn’t on dis-
play at other museums.” It’s a 
labyrinthine network of spaces 
where you could easily spend 
an afternoon.

Best Bakery  

Sandholt
Laugavegur 36

Sandholt wins this spot again, 
but not for lack of competition. 
They simply deliver consistent-
ly. The laminated pastries are 
hands-down the best in Ice-
land. Try the buttery croissants 
or seasonal Danish pastries, 
locally known as “vinarbrauð,” 
with rhubarb and raspberries, 
or the classic vanilla custard. 
The sourdough at Sandholt is 
deservedly well-known, and if 
a whole loaf is too much, they 
oblige by slicing just what you 
need. If you’re staying or stray-
ing close by, grab a delicious 
loaf and keep it for snacks. The 
house-made preserves and 
spreads also make for quite a 
treat.

gpv.is/bestof
Get to know Iceland
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Perfect Day
A face of the downtown scene tells us how to spend a perfect day in Reykjavík

Reykjavík Map

Vital Info

Places We Like Best Of Reykjavík

Dec 8 - Jan 4

In Your 
Pocket

Kaspars Bekeris

Reykjavík-based photographer 
Kaspars Bekeris has worked as 
a TV reporter and a writer in 
various media for more than ten 
years. He started making docu-
mentary photographs to accom-
pany his own stories, and for the 
last nine months has become 
known for his arresting and inti-
mate images documenting Reyk-
javík’s resurgent drag scene.

For breakfast

When I feel like my life is a mess, I try 
to stick to some kind of ritual. For the 
last decade, I’ve been traveling a lot 
because of my work as a journalist. 
So, even when at home, I sometimes 
enjoy walking into a hotel—not hard 
to find in Reykjavik—and ordering a 
breakfast. I find some odd comfort in 
the way they serve breakfasts almost 
identically in every cheap-ish hotel 
all over the world. It makes you feel 
at home, even if the butter and jam 
comes from small, disposable plastic 
containers. I am vegan, so I also like 
breakfast at Kaffi Vinyl, because of 

their vegan kitchen, good music, and 
because of the fact they try not to 
produce as much garbage as one can.

During the day

If I’m in a good mood, no matter 
what the weather is, I would choose 
to go for a walk somewhere near the 
harbour, or to Perlan, and go to the 
swimming pool or gym. On the way, 
I’d appreciate unplanned visits to 
the small art galleries or down-
town stores that sell vintage items, 
vinyl records, and photographs. 
For example, the FOTOGRAFI store 
on Skólavörðustígur is one of the 
best places to buy unpretentious 
photography of Iceland’s everyday 
life. And, of course, I try to see most 
of the exhibitions at the Reykjavik 
Museum of Photography. 

In the afternoon

I like to stop off for just one piece of 
that toothsome, sweet vegan carrot 
cake at Babalú, and a coffee.

For dinner

I usually choose to make my dinner 
at home—then I can be completely 
sure of what appears on my plate. 
But you can always ask me out for a 
drink, and since they make amazing, 
completely vegan cocktails at Gau-
kurinn—and have some fun event 
almost daily—that is the place to be.

Evening fun

I love to attend variety shows and 
drag shows, and since I usually take 
photographs at those events for my 
projects, I couldn’t wish for a better 
evening. The Reykjavik Kabarett cel-
ebrates its one year anniversary this 
weekend with three splendid shows. 
Someone also told me recently that 
if the rest of the world is dancing to 
the music, Icelanders are dancing to 
the lyrics—at least that’s the case 
at the Kiki Queer bar. They sing along 
to all the hits, old school or new. 
It’s the best place to go dancing in 
Reykjavik. 

Venues
The numbers on the right (i.e. E4) tell you 
position on the map on the next page 
Austur
Austurstræti 7 D3

B5
Bankastræti 5 E4

Bar 11
Hverfisgata 18 E5

Bar Ananas
Klappastígur 28 E5

Bíó Paradís 
Hverfisgata 54 E5 

Bjarni Fel 
Austurstræti 20 E4

Bravó
Laugavegur 22 E5

Boston
Laugavegur 28b E5

Café Rósenberg
Klapparstígur 25 E5 

Den Danske Kro
Ingólfsstræti 3 E4 

Dillon
Laugavegur 30 E5

Dubliner 
Naustin 1-3 D3 

Dúfnhólar 10
Hafnarstræti 18 D3 

English Pub
Austurstræti 12 D3

Gaukurinn 
Tryggvagata 22 D3 
 
Green Room

Lækjargata 6a  E4

Hressó
Austurstræti 20 D3

Húrra 
Naustin  D3

Kex Hostel
Skúlagata 28 E7

Kaffibarinn
Bergstaðastræti 1 E4

Kaffi Vínyl
Hverfisgatur 76 E6

Kaldi Bar
Laugavegur 20b E5

Kiki Queer Bar
Laugavegur 22 E5

Loft 
Bankastræti 7 E4

Paloma
Naustin  D3 

Prikið
Bankastræti 12 E4

Reykjavík Roasters
Kárastígur 1 F5

Stofan Café
Vesturgata 3 D3

Ölsmiðjan 
Lækjargata 10 E3

Ölstofan
Vegamótastígur 4 E5

Tivoli bar 
Hafnarstræti 4  D3

Museums & Galleries 
ART67
Laugavegur 67   F7
Open 09-21

ASÍ Art Gallery
Freyjugata 41   G6
Open Tue-Sun 13-17

Aurora Reykjavík
Grandagarður 2   B1
Open 09-21

Ásgrimur Jónsson 
Museum
Bergstaðastræti 74 G4
Mon-Fri through Sep 1

Berg Contemporary
Klapparstígur 16 E5
Tue-F 11-17, Sat 13-17

Better Weather 
Window Gallery
Laugavegur 41 E6

The Culture House
Hverfisgata 15   
Open daily 10–17 E5

The Einar Jónsson  
Museum
Eiriksgata   G5
Tue–Sun 14–17

Ekkisens
Bergstaðast. 25b  F4

Gallerí List
Skipholt 50A   H10
M-F 11-18, Sat 11-16 

Hafnarborg
Strandgata 34,  
Hafnarfjörður

Hannesarholt 
Grundarstígur 10   F4

Hitt Húsið  
Pósthússtræti 3-5   D4

Hverfisgallerí 
Hverfisgata 4 D4

i8 Gallery
Tryggvagata 16   D3
Tue–Fri 11–17, 
Sat 13–17 and by 
appointment. 

The Penis Museum
Laugavegur 116   F8

Kirsuberjatréð
Vesturgata 4  D3

Mengi
Óðinsgata 2   F5

Mokka Kaffi
Skólavörðustígur 3A E5

The National  
Gallery of Iceland
Fríkirkjuvegur 7   F3
Tue–Sun 11–17

The National Museum
Suðurgata 41   
Open daily 10–17 G2

The Nordic House
Sturlugata 5   H2
Mon–Sun 11–17

Reykjavík Art Gallery
Skúlagata 30   E7
Tue-Sun 14–18

Reykjavík Art Museum 
- Hafnarhús 
Tryggvagata 17   D3
Open 10-17, Thu 10-20

Kjarvalsstaðir
Flókagata 24   H8
Open 10-17

Ásmundarsafn
Sigtún
Open 10-17

Reykjavík City Library
Tryggvagata 15   D3

Reykjavík City 
Museum - 
Árbæjarsafn
Kistuhylur 4 
Daily tours at 13

The Settlement 
Exhibition
Aðalstræti 17   D3
Open daily 9–20

Reykjavík Maritime 
Museum
Grandagarður 8   B2
Open daily 10-17

Reykjavík Museum  
of Photography
Tryggvagata 15   D3
Mon-Thu 12–19, Fri 
12-18, Sat–Sun 13–17 

Saga Museum
Grandagarður 2   B2

Sigurjón Ólafsson 
Museum
Laugarnestangi 70

SÍM
Hafnarstræti 16 D3
Mon-Fri 10-16

Sólon Bistro
Bankastræti 7a E4
Mon-Thu 11-23:30
Fri-Sat 11-01, Sun 
11-23

Tveir Hrafnar 
Baldursgata 12   G4
Thu-Fri 12-17, Sat 
13-16

Wind & Weather 
Gallery
Hverfisgata 37 E5

Venue Finder

Useful Numbers
Emergency: 112 
On-call doctors: 1770 
Dental emergency: 575 0505 
Taxi: Hreyfill: 588 5522 - BSR: 561 0000

Post Offices 
The downtown post office is at 
Pósthússtræti 3–5, open Mon–Fri 
09:00–18:00. 

Pharmacies
Lyf og heilsa, Egilsgata 3, tel: 563 1020 
Lyfja, Laugavegur 16, tel: 552 4045  
and Lágmúli 5, tel: 533 2300

Opening Hours - Bars & Clubs
Bars can stay open until 01:00 on week-
days and 04:30 on weekends.

Opening Hours - Shops & Banks
Most shops: Mon–Fri 10–18, Sat 10–16, 
Sun closed. Banks: Mon-Fri 09-16

Swimming Pools 
Sundhöllin, the downtown pool at 
Barónsstígur, is an indoor swimming 
pool with hot tubs and a diving board. 
More pools: gpv.is/swim 
Open: Mon-Thu from 06:30–22. Fri from 
06:30–20. Sat from 08–16. Sun from 10–18. 

Public Toilets
Public toilets in the centre can be found 
inside the green-poster covered towers 
located at Hlemmur, Ingólfstortorg, by 
Hallgrímskirkja, by Reykjavík Art Mu-
seum, Lækjargata and by Eymundsson 
on Skólavörðustígur. Toilets can also be 
found inside the Reykjavík City Hall and 
the Reykjavík Library.

Public Transport
Most buses run every 20–30 min, 
Fare:440 ISK adults, 210 ISK children. 
Buses run from 07–24:00, and 10–24:00 
on weekends. More info at: www.bus.is. 

t

gpv.is/perf
Read More  
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Dining
1. Kumiko
Grandagarður 101

Reykjavík’s first Japanese-focussed 
tea house is a colourful Harajuku-
style cafe that offers fine Japanese 
and Chinese teas, delicious cakes 
and desserts, and a killer brunch 
menu. The brunch presentation is an 
event in itself, with three layers of 
fruit, breads, dips, savouries, scones 
and cakes arriving on a three-tiered 
serving tray. It’s a perfect weekend 
treat for two.

2. Brauð & Co.
Frakkastígur 16

One of Reykjavík’s finest bakeries. 
Regulars swear by their “snuðurs”—
cinnamon bread rolls smothered with 
a sugary glaze. They take it a step 
further and stuff these classics with 
blueberries and whatnot, eliciting 
inappropriate satisfied moans. Get 
there early to snatch a warm one. 

3. Block Burger
Skólavörðustígur 8

Block Burger is an office favourite. 
You can see their white paper to-
go bags stacked on writers’ desks, 
accompanied by empty Fizzy Lizzy 
soda bottles. Modelled heavily on 
the American chain Shake Shack in 
presentation, Block is reasonably 
priced (for Reykjavík) and has quick 
service. It’s a lunchtime spot worth 
checking out.

4. Kaffi Vínyl
Hverfisgata 76

A dedicated vegan café, Kaffi Vínyl 
offers wholesome vegan fare in 
generous portions with soy-based 
meat substitutes and non-dairy 
milk options for beverages. As the 
name suggests, they have a huge 
record collection and DJs several 
times a weeks. With the crackle 
of vinyl lending a warm and cosy 
atmosphere, and healthy guilt-free 
food—what more could you want?

5. Bernhöftsbakarí
Klapparstígur 3

This much loved bakery moved from 
its original location downtown to a 
smaller place close to their supply 
kitchens, but none of the warm 
service or charm was lost in the 
process. Their “runstykki” are bread 
rolls available for 80 ISK apiece—a 
steal any way you look at it. Try the 
curry cranberry rolls and grab an 
almond florentine when it makes an 
appearance. 
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6. Dill
Hverfisgata 12
 
If you’re a gourmand looking for a 
memorable meal when in Reykjavík, 
Dill has to top the list. Dill showcases 
the best of Iceland with seasonal 
menus, paying homage to the 
island’s bounty, executed with all the 
tweezer precision of modern cuisine. 
Don’t even think twice about splurging 
for the seven-course menu—it’s the 
only way to do it.

7. Hraðlestin
Lækjargata 8 & Hverfisgata 64a

Not many would know, but this 
restaurant is the only one that makes 
masala chai an Indian mom would be 

proud of. This restaurant is focussed 
on street fare and everyday Indian 
food. The thalis are a crowd pleaser 
and in recent times they've stepped 
up their game with the vegan thali on 
Wednesdays and dosas for brunch 
on weekends. 

8. Snaps
Þórsgata 1

This beloved casual-chic French 
style bistro has a forget-you’re-
in-Reykjavík vibe thanks to its lush 
greenery and warm lighting. On a 
grey day, nothing beats sitting by the 
greenhouse walls with an excellent 
French onion soup. They make a 
stellar crème brûlée as well.

 

9. Sushi Social
Þingholtsstræti 5

Formerly known as Sushi Samba, this 
Japanese/South American fusion 
place had to change their name 
recently—but there’s still plenty of 
samba in the menu. Everything comes 
with lots of lime, sauce and chilli, their 
tempura batter is pleasingly light, 
and the exhaustive cocktail menu 
should help any sushi purists through 
the fusion-cooking trauma.

10. Ali Baba
Veltusund 3b

This spot was awarded Grapevine’s 
“Best Late Night Bite.” Needless to 
say, it’s the perfect place to satisfy 

New In Town

Sundhöllin, Barónsstígur 45a  

After a years-long facelift, Reykja-
vík’s oldest swimming hall has finally 
reopened its doors. Now equipped 
with an outdoor pool, new hot pots, 
longer opening hours and updated 
changing facilities, the great un-
washed of 101 can finally slide back 
into their usual hangover routine. 
You’ll soak alongside a diverse mix 
of Icelanders, from pop stars to 
newborns to the clique of old folks 
who use the pool daily to argue, 
sometimes literally, about the price 
of fish. Welcome back, Sundhöllin! JR
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This supermarket chain is head and 
shoulders above the rest when it 
comes to size and the quality and 
variety of produce on offer, as well 
as their lengthy opening hours. 

21. Rammagerðin
Skólavörðustígur 12 & other 
locations

This long-established crafts and 
design store has been running since 
1940, since way before Icelandic 
design was cool. It’s a fascinating 
store, loaded with interesting 
objects and trinkets. While it might 
look like a tourist shop, it’s been 
there for seventy or eighty years. So 
even if it is a tourist shop, it must be 
a good one.

22. Red Cross
Laugavegur 12b & more

There are a handful of Red Cross 
locations in Reykjavík, the most 
popular of which is a small store on 
Laugavegur. Here you’ll be able to 
find some pretty cool and unique 
stuff for cheap prices. 

2 7
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pregnancy cravings , spl itting 
hangovers and midnight binges. We 
recommend the lamb kofte wrap: it’s 
to die for.

Drinking
11. Veður
Klapparstígur 33

This beautifully designed new bar 
looks really fancy, but it has a laid-
back atmosphere, serves a great 
selection of cocktails and beer, and 
plays excellent music. The weekend 
nighttime crowd is a bit American 
Psycho, but that’s not without its 
charm.

12. Húrra
Tryggvagata 22

Húrra has been awarded Grapevine’s 
coveted “Best All-Around Bar.” It’s a 
great place to go anytime for almost 
any reason—whether it’s weeknight 
drinks, dancing with your friends 
or catching a gig in their excellent 
music and events programme. They 
even have karaoke downstairs! 

13. Skúli Craft Bar
Aðalstræti 9

A cool environment in a great 
location, Skúli has a strong presence 
in this category with its vast selection 
of brews, although the prices can 
be steep for the serving size. It has 
Cards Against Humanity, and there’s 

one bartender who sometimes plays 
death metal. 

14. Pablo Discobar
Veltusund 1

This fancy-ass cocktail place is 
one of the more upscale clubs in 
Reykjavík. It has 70s tiki lounge/
Boogie Nights décor, and the 
throwback disco music is on point.

15. Slippbarinn
Mýrargata 2

This standard go-to bar for cocktails 
holds its own as far as the mixing 
game goes, with a unique menu 
and highly skilled bartenders to 
shake them up. The bar itself is a 
beautifully designed space with 
a gorgeous view, right in the Old 
Harbour. It closes on the early side, 
but it’s great to start the night there.

16. Mikkeller & Friends
Hverfisgata 12

T his p lace has a unique and 
constantly rotating selection of 
beers from Mikkeller and other 
carefully picked craft breweries, 
knowledgeable bartenders, and it’s 
located upstairs from Hverfisgata 
12, so you get good weekend DJs, 
fancy bar snacks and pizzas.

17. Stofan
Vesturgata 3

When the name of the place literally 
translates to “the living room,” it’s 
pretty much expected to be a very 
cosy place to kick back with some 
late-afternoon, early-evening drinks. 
All their beers and wines are on 
happy hour from 4pm until 8pm, and 
it’s a lovely central location with a 
dim basement and an airy first floor.

18. Bravó
Laugavegur 22

Bravó is Húrra’s sister bar. They have 
Icelandic beers on tap and DJs at 
the weekend, but one of the best 
things about Bravó is its lengthy 
happy hours—all the way from 11am 
to 8pm, in fact. 

Shopping
19. Hrím
Laugavegur 25

Hrím is a design store that ’s 
also the go-to for fancy cutlery, 
crockery, and kitchen items. They 
offer a selection of international 
products, with a strong Icelandic 
presence scattered throughout. 
Have a browse—even if you don’t 
even cook much, you’ll feel like you 
need everything, because it’s all so 
beautiful. 

20. Krónan
Fiskislóð 1-21 (& other locations)

ENJOY OUR 
FES T IVE & 

HYGGE MENU
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  Let‘s have

BRUNCH
at the unique japanese inspired

Teahouse Kumiko

Grandagarði 101 
Old Harbour Reykjavík
open daily - 517 24 24
hello@kumiko.is

F

WE BAKE OUR BREAD IN-HOUSE AND WE 
MAKE THE PANCAKES FROM SCRATCH

A M E R I C A N  P A N C A K E S
H O M E  M A D E  B R E A D

O P E N  M O N - F R I  7. 3 0 - 1 4 . 3 0  
S AT - S U N  8 . 0 0 - 1 4 . 3 0
K I T C H E N  C L O S E D  F R O M  1 4 . 0 0

M I
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Happy 
Hour

Beer & Wine 
kr. 800

12:00 - 19:35

Klapparstíg 33, 
Reykjavík

G

Restaurant - Bar - Deli
Hverfisgata 26 - matbar.is
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HISTORIC EXHIBITION              
RESTAURANT •  SHOP •  

ACTIVITIES

Saga Museum •  Grandagarður 2 •  101 Reykjavík
Tel.: (+354) 511 1517 •  Open: Daily from 10 to 18

www.sagamuseum.is
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Music

TRACK BY TRACK

‘The Bug’ by IDK IDA 
A powerful debut LP that samples the world  

Words: IDA IDK & John Rogers   Photo: Art Bicnick      

LP
Download ‘The Bug’ at  
idkida.bandcamp.com

IDK IDA is a Reykjavík-based Dane 
who’s just self released her debut 
album. “‘The Bug’ is a highly per-
sonal album and I’ve played with 
the friction between the mechanic 
and organic,” she says. “I built webs 
with sixty tracks of digitally driven 
instruments and field recordings. 
I've found a lot of joy in being aware 
of my surroundings and recording 
things throughout the day.” 

Longing

I was asked by the amazing art-

ist Wiola Ujazdowska to create a 
soundscape for a performance 
about loss and longing. I recorded 
the whole thing in 20 minutes. I 
improvised three takes and only 
changed the recording a little. I 
just felt it. Longing is such a fun-
damental emotion, and my songs 
contain exactly this topic.

Wires

It shouldn’t be a secret: I’ve dealt 
with depression, anxiety and eat-
ing disorders for years. In the peri-
od I wrote this song I was obsessed 
with the idea of a human as a ma-
chine that has to function. If you’re 
broken, you’re unable to live the life 
you’re supposed to. But you also 
have a chance to plug your wires 
into a new system. 

BTM/Temporary

This song is about wishing for 
change when you’re holding your-
self back. It feels like being split 
into two people. But which voice 
is the right one to listen to? Is one 
of them sane, is the other not? The 
track happened after I recorded 
a staircase at Roskilde. I would go 
to bed early and wake up before 

everyone else, suffering from anxi-
ety. The song is built around the 
staircase beat, and my situation 
became something powerful.

Bees riot

I was inspired by an article about 
bees and how the chemistry of 
beeswax can change and make 
the bees go from living in order to 
chaos. It’s sort of a dystopia where 
they kill each other. We’re “doing 
time,” dealing with the codes of so-
ciety, but just like with these bees, 
the chemistry changes, and ugly 
tendencies reveals themselves.  

Clint Eastwood

This is the first song I ever pro-
duced. I wrote it in a very boring 
class in art school. It’s about con-
taining good, bad and ugly and 
having to accept that. A lot of the 
elements in the track are created 
from a men’s choir chanting. One 
sound source can become many 
things. 

Sea Creature

The only song I ever wrote about 
love is a heartbroken one—some-
one broke my heart, and I couldn’t 
forget her. I was a sea creature 
on land. The song came to me in 
a beautiful valley in Vietnam. It’s 
the first track I started to produce 
when I arrived in Iceland, on the 
floor of Sveinbjörn Thorarensen’s 
studio space. Without his encour-
agement my creative adventure 
would have been way lonelier. 

Game of Tag

This one is a take on a creepy fu-
ture. When I wrote the song there 
were gloomy prospects of very bad 
political decisions being made. 
What amazes me is that we keep 
on crowning yet another fool. 

I Want To

This song points towards the fu-
ture, both in content and sound. 
92% of this track is made from field 
recordings. I went to Reykjadalur 
with my friend and collaborator, 
Therese Precht Vadum. There’s a 
field with geothermal steam and a 
pumping mechanism that creates 
a clunking and hissing sound that I 
recorded by chance. I had had the 
idea for the song in my head. It had 
to be intimate, longing, powerful 
and yearning. But also optimistic.  

Grab a bite at Dunkin’ Donuts. We’re open every day.

BAGELS FROM 599 ISK

Kringlan Hagasmári 9 Fitjar KEF Airport

gpv.is/tbt
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IDK IDA preparing for a performance at Húrra
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I'm dreaming of a white Christmas
Just like the ones I used to know
Where the treetops glisten - 
- and children listen
To hear sleigh bells in the snow

I'm dreaming of a white Christmas
With every Christmas card I write
May your days be merry and bright
And may all your Christmases be white

I'm dreaming of a white Christmas
Just like the ones I used to know
Where the treetops glisten - 
- and children listen
To hear sleigh bells in the snow

I'm dreaming of a white Christmas
With every Christmas card I write
May your days be merry and bright
And may all your Christmases be white
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Music
The inaugural Sigur rós-
curated Norður og niður 
festival has announced 

that Jónsi will be releasing a record 
entitled ‘Frakkur’ at the event. It’s 
a collection of previously unheard 
solo electronic compositions made 
between 2000-2004, edited down 
from three albums’ worth of material 
to a concise single release. A limited 
edition vinyl will be available, with the 
first 100 copies coming in a handmade 
sleeve created onsite by the Icelandic 
artist Sigga Björg Sigurðardóttir. A 
limited run of ‘Frakkur,’ and other titles 
in printed sleeves, will be available 
through the band’s webstore in the 
new year, and festival tickets are on 
sale now.

Dark Music Days has announced 
some first names for the 2018 lineup. 
A bright spot in the otherwise dour 
and stormy Icelandic winter, the an-
nual festival takes place in the warm 
confines of Harpa between January 
25-27th, and presents an eclectic 
mixture of contemporary composi-
tion, classical and experimental 
music by both local and visiting 
composers, DJs and musicians. The 
performers announced so far include 
the Iceland Symphony Orchestra, Ca-
put Ensemble, Nordic Affect , The Riot 
Ensemble, Gleb Kanasevich, Stirni 
Ensemble, Trondheim Sinfonietta, 
and DJ Sóley, with more names to fol-
low in the coming weeks. Tickets are 
on sale now.

In other dark music news, DIY music 
magazine Myrkfælni (“Fear of the 
dark,” in English) has announced a 
second issue. The zine was founded by 
Kælan Mikla to promote the thriving 
alt-goth-metal-synth-noise scene of 
Reykjavík, and the first 200 people to 
pre-order the second issue will also 
get a cassette compilation featur-
ing artists such as Godchilla, 0, Auðn, 
Sólveig Matthildur, Pink Street Boys, 
Madonna + Child, WHY NOT?, IDK IDA and 
Rex Pistols. Order one online at myrkfa-
elni.bandcamp.com. JR

MUSIC 
NEWS 

The Revolution 
Eats Its Children

Meet Hórmónar, the feminist  
punks tearing up masculinity 

Words: Elías Þórsson   Photo: Timothée Lambrecq

In these booming economic times, it 
seems that punk is seeing a beautiful 
revival in the Icelandic capital, and 
one of the most interesting acts on 
the scene is Hórmónar. I caught the 
band at Airwaves this year and I can 
say with a high degree of certainty 
that it was the best concert of the 
festival. The group is 
currently in the pro-
cess of recording mu-
sic and it could well be 
that next year will be 
the year of Hórmónar.
 The band is made 
up of singer Brynhildur 
Karlsdóttir, guitarist 
Katrín Guðbjartsdót-
tir, bass player Urður 
Bergsdóttir, drummer 
Örn Gauti Jóhanns-
son and saxophone 
player Hjalti Torfason. 
They’re all 21 years old, 
apart from Brynhildur, 
who is 22. You could 
say that the band was 
a happy accident, as it came up as 
an idea shortly before the Icelandic 
Battle of the Bands, Músíktilraun-
ir—which they subsequently won. 

Row of coincidences
“It was a row of coincidences,” ex-
plains Katrín about the unlikely be-
ginnings of Hórmónar. There is a 
sense in their minds that this is still 
a farfetched affair. “Every time we 
start a new song, I get doubtful and 
think, ‘Do we even know how to write 
songs?’” says Brynhildur. Örn adds, 
“Maybe this is all just a joke and peo-
ple are pretending to like us. Are you 
going to reveal the gag in the article?” 
 As they all admit, “It’s just now 
that we’ve started to allow ourselves 
to think ‘We’re pretty good.’” They 
didn’t have much musical experi-
ence before picking up the instru-
ments and founding the band, but 
what makes them such a strong 
unit is the clear sense of closeness 
between them. As Katrín says, “It’s 
not that we are trying to sound 
like a punk band, we just literal-
ly can’t sound like anything else.”

Sex starved women of 
the world unite!

Feminism is a big part of Hórmó-
nar, with feminine energy booming 
from them at each concert. “I want a 
matriarchy. I want female energy,” 

says Brynhildur. 
“Our songs are usu-
ally like a female or-
gasm; there’s no one 
big explosion, but 
many high points,” 
says Brynhildur. 
 T h e i r  m o s t 
powerful song is 
“Kynsvelt ”—“Sex 
Starved,” in Eng-
lish—in which Bry-
nhildur delivers a 
powerful anthem 
for all the sexually 
frustrated women of 
the world. Through-
out the interview 
they talk about the 

problems of sexual abuse, and Katrín 
talks about how the recent debate 
about those issues has allowed her 
to open up about being a survivor. 
“It’s about time something is being 
done. Men have to take responsibil-
ity and take a stand against sexual 
violence,” says Örn, before adding 
half-jokingly, “I hate being a man.” 
Brynhildur laughs, interjecting, 
“Can we make that the headline?”

Criticising capitalism
Fittingly for a powerful punk band, 
they talk at some length about cap-
italism and its problems. Hórmó-
nar are an opinionated band who 
want to impact the world. “Often 
when we are criticising something, 
we’re usually saying that the world’s 
problems are due to capitalism,” 
says Hjalti. “But we don’t know 
what should come instead, we are 
just being critical. The revolution 
usually eats it children.” Let’s all 
hope that the Hórmónar revolution 
doesn’t eat this kick ass band. 

Gaukurinn

bar & live venue
TRYGGVAGATA 22

9/12: Diamond Thunder glam rock concert  

 80’s Karaoke party afterwards

10/12: Skandal (UK), Ottoman, Morpholith,         

 Slor 

14/12: Markús & The Diversion Sessions,      

 Argument, Suð 

15/12: House of Strike Vol 2 (drag show)

16/12: Licks (KISS tribute)

17/12: Veganæs Xmas Market (all vegan!) 

 Music by Döpur, 7berg and more.

20/12: PJ Glaze (album release concert),  

 Skrattar, Teitur Magnússon 

21/12: The Gaian Mind warmup party:

 Hewkii, Pixel Dream, 

 Moonlight Lover aka. Gnúsi Yones

22/12: Drag-Súgur Christmas show 

23/12: KARAOKE PARTY  

27/12: Spunk, Dauðyflin, Slvt, Roht, 

 xGADDAVÍRx 

www.gaukurinn.is

STANDUP COMEDY 
in English every Monday 

KARAOKE PARTY 
every Tuesday 

Free entry and starts at 21 both nights

We are very queer 
friendly, open and 
diverse. And we have 
Vegan cocktails.

HAPPY HOUR
    every day 
  from 14 to 21

Huge variety of CONCERTS, 
DRAG SHOWS twice a month
and all sorts of other events!
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Beneath the veneer of innocuousness though...

“Our songs 
are like 

a female 
orgasm; 

there’s no 
one big 

explosion, 
but many 

high points.”



  Dec 8 - Jan 4

Concerts & Nightlife
Events listed are all live performances and  
DJs. Venues are listed by day. For complete  
listings and detailed information on venues  

visit grapevine.is/happening.  
Send your listings to: listings@grapevine.is.

Friday December 8

Live Music: Marcus & Frosti Gringo 
21:00 Boston
Improv with Daniel Rorke, Matthías 
M. D. Hemstock and Valdi Kolli 
21:00 Mengi
Christmas Concert at Lunchtime 
12:00 Hallgrimskirkja
Eivör - Christmas Concert 
20:30 Húrra
Sigga Beinteins’ Christmas Concert 
21:00 Harpa

Saturday December 9

Mosi Frændi  
21:00 Bar 11
Diamond Thunder Glam Rock 
Concert + Karaoke
22:00 Gaukurinn
Motet Choir Christmas Concert 
17:00 Hallgrimskirkja 
DJ Styrmir 
22:00 Boston
Are (Singapore) og Madonna + Child
20:00 Stofan
Björgvin’s Christmas Guests 
17:00 & 21:00 Harpa
Amiina 
21:00 Kex Hostel
Sigga Beinteins’ Christmas Concert
21:00 Harpa
Christmas Calors with Chamber 
Music Choir of Áskirkja
15:00 hlemmur Square
Eivör - Christmas Concert
17:00 and 20:30 Harpa

Sunday December 10

Xmas Concert//A Band Called Eva  
15:00 & 20:00 Iðnó
Skandal (UK), Ottoman, Morpholith, 
Slor  
22:00 Gaukurinn
Motet Choir Christmas Concert 
17:00 Hallgrimskirkja 
Free Improv with Guðrún 
Edda Gunnarsdóttir & Ólöf 
Þorvarðardóttir 
21:00 Mengi
SunnuDjass with Ari Bragi Kárason
20:00 Bryggjan Brugghús

 Björgvin’s Christmas Guests 
17:00 & 21:00 Harpa
Singing Society Advent Concerts
16:00 and 20:00 Langhóltskirkja

Eivör - Christmas Concert
18:00 and 20:30 Harpa

Monday December 11

 Björgvin’s Christmas Guests
21:00 Harpa

Tuesday December 12

 Björgvin’s Christmas Guests
21:00 Harpa
Kex Jazz: Anna Margrét Sigurðardót-
tir and Friends
20:30 Kex Hostel

Wednesday December 13

Dada Pogrom
20:00 Hlemmur Square
A Completely Vocal Evening
20:00 Loft Hostel
Heðin Ziska Davidsen and Jesper 
Pedersen 
21:00 Mengi
Live Music: Lovre 
21:00 Boston
KLAIS 25th Anniversary
20:00 Hallgrimskirkja
Christmas Concert Sing-together
20:00 Nordic House
Þolly & Friðrik Karlsson’s Christmas 
Blues
20:00 Hard Rock Café
Hilda Örvar’s Christmas Concerts
20:00 Akureyrarkirkja

Thursday December 14

Markús & The Diversion Sessions, 
Argument, Suð 
21:00 Gaukurinn
DJ Erzh
22:00 Boston
Ómkvörnin
18:00 and 21:00 Mengi 

 Doomcember II: Godchilla, 
Morpholith & Witchking
20:00 Húrra 
Joey & Félagar 
21:00 Prikið

Friday December 15

House of Strike Vol 2
21:00 Gaukurinn
DJ MR.O.D
22:00 Boston

Christmas at Lunchtime
12:00 Hallgrimskirkja
Benefit Concert: Halldóra Björg and 
Jazz Band
17:00 Mengi
Music & Poetry: Marteinn Sindri and 
Friends
21:00 Mengi 
Stefán Hilmarsson Christmas 
Concert 
20:00 Harpa
KEXMas Jazz with Snorri 
Sigurðarson Quartet
12:00 Kex Hostel

Saturday December 16

 SYKUR + GDRN 
20:00 Húrra
Reykjavíkur Dætur Bash + SxSxSx
21:00 Prikið
Christmas at the Symphony - 
Iceland Symphony Orchestra
14:00 and 16:00 Harpa

 Skúli Sverrisson & Ólöf Arnalds 
21:00 Mengi
Live Music: John Owens 
21:00 Boston
Licks (KISS tribute) 
23:00 Gaukurinn
DJ Styrmir
23:00 Boston
Children’s Choir Christmas Carols
15:00 Hlemmur Square
Hádeigistónleikar with  Valdimar 
Guðmundsson
13:00 Bryggjan Brugghúsið
 

Sunday December 17

SunnuDjass with Anna Gréta 
Sigurðardóttir 
20:00 Bryggjan Brugghúsið
Christmas Concert with Sigga Eyrún 
and Band 
15:00 and 20:00 Iðnó
Handmade Sounds / Owl Project: 
Halldór Eldjárn, ROSAYN
21:00 Mengi 
Christmas Concert with Hvar er 
Jónas? in Gym & Tonic
21:00 Kex Hostel
Brák Baroque Ensemble 
17:00 Harpa
Touching Christmas Songs
15:00 Nordic House

Monday December 18

Ósómaljóð: Megas, Skúli Sverris & Band 
20:00 gamla Bíó
Sigríður Thorlacius & Sigurður 
Guðmundsson 
20:00 Harpa
Stage Dive Pop
21: 00 Prikið

Tuesday December 19 

Briana Marela (US), Pascal Pinon & 
DJ Flugvél og Geimskip
20:00 Húrra

KEXMas Jazz: Flosason Family
20:30 Kex Hostel

Wednesday December 20

PJ Glaze, Skrattar, Russian Girls
21:00 Gaukurinn
Sycamore Tree
21:00 Mengi
Live Music: John Owens
21:00 Boston
Christmas with Sissel 
18:00 and 20:30 Harpa
Live Music: John Owens
21:00 Boston
Katla
21:00 Kex Hostel
Madonna + Child
20:00 Hlemmur Square
Daníel Hjálmtýsson’s Christmas 
Concerts
21:30 Hard Rock Café

Thursday December 21

The Gaian Mind Warmup Party 
21:00 Gaukurinn
Kira Kira 1977 - 2017
21:00 Mengi
KEXMAS with Samúel Jón Samúelsson 
Big Band
21:00 Kex Hostel
Resident DJ Nite
22:00 Boston

Friday December 22

DJ KGB 
22:00 Boston
Christmas Celebration With Snorri 
Ásmundsson and Högni Egilsson 
21:00 Mengi
KEXMAS Show: Snorri Helgason, Mr. 
Silla, Valdimar Guðmundsson and 

the KEXMAS All Stars   
21:00 Kex Hostel

Saturday December 23

Moses Hightower
22:00 Bryggjan Brugghúsið
Söfnunartónleikar fyrir Eistnaflug: 
Metalmessa Eistnaflugs//Metal 
Concerts
20:00 Gaukurinn
Live Music: Gareth Fig
21:00 Boston
Bubbi Morthens
22:00 Harpa
Jónas Sig & Ritvélar Christmas 
Concert 
22:00 Hard Rock Café

Wednesday December 27

Spunk, Dauðyflin, Slvt, Roht, 
XGADDAVÍRx + Vegan Cocktails 
21:00 Gaukurinn
Norður og Niður Festival 
13:00 Harpa
Sigur rós 
20:00 Harpa
Icelandic Schnitzel: Janus Bragi & 
Loji Höskuldsson
21:00 Mengi
Live Music: John Owens 
21:00 Boston
KEX Jazz: Mikael Máni Ásmundsson 
Quartet 
20:30 Kex Hostel
DJ Musician 
20:00 Hlemmur Square

Thursday December 28

 Vök + aYia 
21:00 Húrra
Norður og Niður Festival 
13:00 Harpa
Sigur rós 
20:00 Harpa
Live Music: John Owens 
21:00 Boston
KEX Jazz: Stína Ágústsdóttir Quartet 
20:30 Kex Hostel

Friday December 29

DJ LSVR
22:00 Boston
Norður og Niður Festival 
13:00 Harpa
Sigur rós 
20:00 Harpa

Saturday December 30

Festive Sounds At New Year’s Eve
16:30 Hallgrimskirkja
DJ Maggi Lego
22:00 Boston
Norður og Niður Festival 
13:00 Harpa
Sigur rós 
20:00 Harpa

Our Picks

  
 SYKUR & GDRN

16th Dec. - 21:00 - Húrra - 2,000 ISK

SYKUR have been 
quietly amassing 
their forces for 
quite a while, af-
ter a long period 

of downtime. One 
of Iceland’s abso-
lutely top party 
bands, they make 
crystalline, puls-

ing electronic 
pop music that’s 
loaded with laser-
guided tunes and 
insistently catchy 
earworms. Their 
singer, Agnes 
Björt Andradóttir, 
is a force to be 
reckoned with: 
she’s a whirling, 
dancing, raging, 
hyper-glamour 
drag amazon, 
with a stunning 
voice and an 
electric stage 
presence to 
match. If we get 
lucky, they might 

just drop some 
new tunes into 
the mix along-
side hits like 
“Messy Hair” and 
“Reykjavík.” Sup-
port comes from 
rising R&B artist 
GDRN, who made 
a strong show-
ing at Iceland 
Airwaves 2017 
with her sultry, 
simmering pop 
sound. This could 
be the pre-Christ-
mas party you’re 
looking for. JR

 
 Doomcember  

Vol. II

14th Dec. - 20:00 - 
Húrra - 500 ISK

If you need 
some darkness 
to balance out 
the seasonal joy, 
trust Reykjavík’s 
goths—they 
know where to 
find it. AD

 
 Skúli Sver-

risson & Ólöf 
Arnalds

16th Dec. - 21:00 - 
Mengi - 2,000 ISK

You can never 
get enough of 
Ólöf and Skúli. 
Join them for an 
eerie, intimate 
concert you 
won’t forget. AD

  
 Vök & aYia 

28th Dec. - 21:00 - Húrra - 2,500 ISK

If you’ve overdosed on carols, sin-
galongs and Christmas TV jingles—
and don’t have a Norður og Niður 
ticket—here’s a show that’ll cleanse 
your palate. Vök’s slick electronic 
pop is reminiscent of UK sadcore 
crooners The XX;  aYia present a 
more experimental edge along with 
their subtle, spacious, ethereal 
tunes. JR

  
 Björgvin’s Christmas Guests

10-12th Dec. - 17:00 & 21:00 - Harpa 
- 5,990 ISK

Just as winter rolls in with the force 
of the wind, so does Björgvin legend-
ary annual X-mas concert. Bjorgvin’s 
iconic enthusiasm and powerful 
voice is a as heart-warming as jóla-
glögg. Go with family and friends and 
have a merry Christmas time. AD
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The Horror,  
The Horror

Cyber on coffins, cocaine and  
their sexy, unsettling new album 

Words: Charley Ward      Photo: Art Bicnick

‘Horror' LP 
Out now

Inside Salka Valsdóttir’s apartment 
is a jumbled mishmash of things. 
Wedged amongst the usual detritus 
of life, and bathed in the colourful 
glow from the florescent pink and 
yellow walls, a number of curiosi-
ties compete for attention. A large, 
strange wooden box on wheels sits 
next to a foosball table, with a fan 
of chunky metal strings stretched 
precisely across its top. (“I call it a pi-
ano harp,” says Salka. “It’s the inside 
of a piano without the top on.”) Two 
oddly shaped pillarbox red bicycles 
with tiny wheels are tucked between 
a side table, a rocking chair and a 
drying rack full of clothes. On the 
coffee table, a single line of cocaine 
waits patiently next to a neatly rolled 
£10 note and a tray of tea lights. 
 But the main focal point is un-
doubtedly the giant pink wooden 

spinning wheel, large enough to 
stand up and run in, breaking the 
space between the living and sleeping 
areas. A huge, luminous hamster 
wheel is an apt prop for the girls, 
metaphorically speaking: the hip-
hop trio, who released their first full-
length album ‘Horror’ in October, 
tend to just keep going and going. 
“Even though we just released the 
album last month, since then we’ve 
done like 40 projects,” says Jóhanna 
Rakel.
 Indeed, ‘Horror,’—an appropriate-
ly named horror-themed record—is 
Cyber’s third release 
in a year, following 
their debut ‘Crap,’ 
and three-track EP 
‘Boys.’ It was created over an intense 
nine months between working, stud-
ying and partying, and true to its 
name, it’s quite an unnerving listen; 
all synths, distortion and heavy bass. 
“‘Horror’ has a very specific build up,” 
says Salka. “It begins more showy and 

poppy, then becomes more raw and 
intense, and ends more sensually and 
honest.”

Imagined beginnings
The group formed in 2012 after 
longtime pals Jóhanna, 22, and Sal-
ka, 22, noted that the title of Salka’s 
lipstick—MAC’s vampy, deep purple 
‘Cyber’—would make a great band 
name. Despite this, they didn’t re-
lease anything until 2016, when they 
met Þura Stina, 27, through their mu-
tual involvement with female rap 
collective Reykjavíkurdætur. “We just 
kept on referring to our friendship as 
Cyber,” says Salka. “We were kind of 
a fictional band until we met Þura.”
 From these imagined beginnings, 
something very real has grown. The 
last month has been especially busy 
for the trio—they’ve been promoting 
the new album, and then there was 
Iceland Airwaves, where they played 
two Cyber shows and one with Rey-
kjavíkurdætur. Plus, like all good Rey-
kjavík creatives, each has some solo 
projects. Salka is producing an album 

for her friend Katrín 
Helga Andrésdóttir 
(Special-K), Jóhanna 
is working on her 

own album, and Þura DJs as DJ Sura.
 Despite these demands on their 
time, the work they’ve put into 
‘Horror’ is palpable. “It’s about rela-
tionships and everyday life put into 
a horror costume,” says Salka. “You’re 
super privileged and everything's 

Music
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Cyber onstage, having recently emerged from a coffin, possibly

With his legendary concentration and 45 years of experience our Master 
Watchmaker ensures that we take our waterproofing rather seriously.  
Gilbert O. Gudjonsson, our Master Watchmaker and renowned craftsman, 
inspects every single timepiece before it leaves our workshop.

Suðurgata 41  
101 Reykjavík  
www.thjodminjasafn.is 
tel +354 530 22 00

Hverfisgata 15  
101 Reykjavík  
www.safnahusid.is 
tel +354 530 22  10

National Museum of Iceland  

The country’s largest 
museum of cultural  
history from settlement  
to present day.

The Culture House  

Manuscripts, fine art, natural 
specimens, curiosities and 
archeaological findings form 
the exhibition Points of View.

 National 
Museum of
 Iceland   

  The  
Culture    
House 

The exhibitions, shops and cafés are open daily 10 - 17 Closed on Mondays 16/9 – 30/4

Closed Mondays.

Marshallhúsið, Grandagarður 20, 101 Reykjavík. 
Bus route 14 (Listabraut)

To reserve lunch and dinner call +354 519 7766, or
 info@marshallrestaurant.is, marshallrestaurant.is



always fine because you live in Ice-
land, but you still feel horrible within 
yourself. It was fun to amp up those 
situations with a horrific feel and we 
tried to do that with the soundscapes 
as well.”
 This “horror costume” is refined 
and consistent, belying any sugges-
tion of the girls being spread too 
thin. “Finnðig” is slow and sexy, 
with murmuring vocals and some-
thing strange and distorted sliding 
around in the background, while 
“Psycho” jeers and prods you for a 
reaction. Guest appearances from 
Hatari, Countess Malaise and Emms-
jé Gauti make the album more fleshy 
and bold. 

A theatrical affair
It’s apparent, however, that though 
their lyrics may cover themes of anx-
iety and daily struggle, performing is 
well within the band’s comfort zone. 
Cyber has evolved into a confident, 
fully-fledged performance group 
with a huge live show and a 24-strong 
collection of songs to back it up. They 
all have creative leanings—Salka 
studies sound engineering and works 
at Borgaleikhúsið theatre; Jóhan-
na studies fine art at Listaháskóli 
Íslands; and Þura works full time as 
a graphic designer. As a result, Cyber 
are as well known for their artistic 
concepts and theatrical performanc-
es as their beats and rhymes. 
 For instance, during the ‘Crap’ era, 
they created a “pastel world” theme, 

performing in soft pinks and purples 
in an innocent counterpoint to the 
album’s spicier moments. (“Smok-
ing cheese and getting naughty,” 
Jóhanna breathes on the sultry “As-
pen Barbie.”) But after working with 
renowned showmen Hatari—who 
feature on ominous, guitar-driven 
“Hlauptu” on ‘Horror’ in one of the al-
bum’s high points—the trio became 
more confident about incorporating 
grander concepts. 
 This mentality was 
on full display at Iceland 
Airwaves, when the 
band were carried on-
stage in a coffin shoul-
dered by eight drag 
queens, dressed in full 
red leather and latex. 
“We looked at each other 
as we were being carried 
in and were like, ‘This is 
so fucking epic,’” Salka 
laughs. “It could have 
been empty—we were 
opening up at the big-
gest venue at Airwaves, which is hard 
to fill at that hour, but we were like, 
‘Nope, still gonna do it!’”

Keeping things going
Now that the new album is out, Cy-
ber are focusing on crafting more 
of these big performances. The red 
leather and latex is going to be retired 
(“We should bury it in the coffin!” 
suggests Jóhanna) and a new era is 
dawning. “I think we’ve become more 

grounded in our performances,” says 
Salka. “People tell us that we have a 
strong connection to our music, and 
that shows on stage.”
 They also want to take the pres-
sure off themselves a little bit, each 
expressing a desire to relax for a 
while, although this might be wish-
ful thinking. “It’s only been a month 
since ‘Horror’’s release!” Þura laughs. 
“So we should just play our new shit. 

But we are doing a 
special Christmas 
p er for m a nce at 
Gamla Bío...”
 By this time, it’s 
getting late, and it’s 
time for me to leave. 
But not before my 
curiosity about that 
solitary coke smear 
gets the best of me. It 
turns out there was a 
party last night, and 
it doesn’t belong to 
them, but Salka 
didn’t want to wipe 

it away because cocaine is expensive. 
“It’s gold for your nose!” she asserts. 
 As I put on my coat, the energy in 
the apartment begins to buzz. Salka 
starts to show Þura a new beat she’s 
created on her laptop, before Þura 
has to leave and head back to work. 
Salka hops up onto the hamster wheel 
and starts running, remembering 
suddenly about a forthcoming pop-
up shop project, on top of everything 
else. For Cyber, the wheel keeps spin-
ning and spinning. 

Music  

“It begins 
more showy 
and poppy, 

then becomes 
more raw and 
intense, and 
ends more 

sensually and 
honest.”

Quality Craft Beer

Aðalstræti 9  •  tel: +354 5196455  •  Facebook: Skuli Craft Bar
Sun - Thu 15:00 - 23:00  •  Fri - Sat 15:00 - 01:00

Now offering
catering service!

Laugavegur 2   101 Reykjavík   tel: 552 4444
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handknitted.is
t +354 552 1890

Skólavörðustígur 19   •    Borgartún 31

BUY
DIRECTLY
FROM
THE PEOPLE
WHO
MAKE
THEM

Kjarvalsstaðir 
 Flókagata 24
 105 Reykjavík
 +354 411 6420  

Open daily 
 10h00–17h00
artmuseum.is
#listasafnreykjavikur

30.09.– 
30.12.2017

 Anna Líndal 

 Leiðangur     Expedition  



Art Find today's events  
in Iceland! 

Download our free 
listings app - APPENING 

on the Apple and 
Android stores

Container Society 
Photographing the stowed-away reality

Words: Elías Þórsson  Photo: Þórsteinn Sigurðsson

Photo series 
Find out more at xdeathrow.com

Þ órs t ei n n Si g u rð ss on ,  a k a 
xdeathrow, is one of Iceland’s 
most exciting photographers. His 
gritty and realistic portraits cap-
ture the shady side of Reykjavík. 
In his latest series ‘Container So-
ciety,’ he turns the lens towards 
the world of drug addicts who live 
hidden away in a row of contain-
ers in the Grandi harbour area.
 “The idea is something that 
has been stirring inside of me for 
a long time,” says Þórsteinn. “I’m 
usually dealing with things that 
are below the surface. I decided 
to do [this project] now because 
I was taking pictures of the con-
tainers and decided to knock on 

the door and introduce myself.”

Containment strategy
Society often doesn’t like to talk 
about its less fortunate citizens—
the city’s worst addicts living in 
containers far from the beaten 
track seems like a perfect meta-
phor for dealing with the prob-
lem. It was Þórsteinn’s goal to 
show a side of life in Reykjavík 
that we often ignore. “You never 
know what people are going to 
greet you at the door, but what I 
found were thoughtful and clev-
er men with pure hearts,” says 
Þórsteinn. “They talked a lot 
about their children and the good 
old times. But they’re still peo-
ple, and that fact gave me ener-
gy to do this project—although 

they are hidden, they also have 
a past, a present, and hopefully 
a future. Like everybody else.”
 The photographs can best be 
described as raw and bare, an in-
sight into the day-to-day life of 
two men living with their addic-
tion and separation from the re-
ality of most people. Þórsteinn’s 
work portrays a piece of life that 
most of us try to avoid, and forces 
the viewer to confront this reality.
 He plans to continue the pro-
ject and follow his subjects as 
they go from their containers out 
into the city. “I want to expand 
the project outside the contain-
ers, because [the people who live 
there] don’t hang around there all 
day,” Þórsteinn explains. “They 
go shopping for food, visit other 
people, etcetera. But I felt it was 
important to start there. What I 
also want to do next is to get them 
to write about their lives, because 
words are such a powerful comple-
ment to photography. Or I’d want 
to be allowed to exhibit old let-
ters, memories, or even receipts.”

The forgotten village
The title ‘Container Society’ aims 
to draw upon the contrast that the 
structures represent as dwellings 
that are so different from the 
expensive apartments currently 
on the booming Reykjavík hous-
ing market.  “I felt the title was 
strong,” says Þórsteinn, “because 
most of us live in nice apartments 
and things like trailer parks don’t 
exist here. That might be chang-
ing—with a couple of people 
staying in tents—but it’s rare, 
so I felt the containers were far 
apart from how most of us live.”
 He explains that the row of 
containers is almost like its own 
vi l lage—a settlement within 
a settlement, like a tiny hamlet 
in the countryside that no roads 
lead to. It’s an ever-changing so-
ciety, as residents move in and 
out and some even pass away in-
side the containers. Death and 
misery are tightly interlinked 
with the lives of drug addicts, 
and as Þórsteinn explains, there 
comes great responsibility with 
documenting this reality. “A pho-
tographer has to be mindful of 
approaching difficult topics,” he 
finishes. “There is a family be-
hind every individual and I have 
to be careful about not exploiting 
them and hurting them. There 
are definitely people out there 
hurting because of this reality.”  

Reykjavík's homeless people have created a container society

VISIT KÓPAVOGUR 
CULTURE HOUSES 
AND EXPERIENCE

Salurinn Concert Hall
Náttúrufræðistofa Kópavogs Natural History Museum of Kópavogur
Bókasafn Kópavogs Kópavogur Public Library 
Sundlaug Kópavogs Kopavogur Thermal Pool 
Kópavogskirkja Kopavogur Church

Hamraborg 4–6
Kópavogur 
Bus 1, 2 & 4

A NEW 
GEOLOGICAL 
EXHIBITION
& MORE
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Einar Garibaldi Eiríksson &  
Kristján Steingrímur Jónsson

i8 Gallery
Tryggvagata 16
101 Reykjavík
info@i8.is

t: 551 3666
www.i8.is

ROBERT IRWIN
14 December 2017 - 27 January 2018

Open 11:30-22:00

saegreif inn. is

Geirsgata 8  •  101 Reykjavík  •  Tel. 553 1500  •  seabaron8@gmail.com

An absolute 
   must-try!

Saegreifinn restaurant (Sea Baron) is like none other 
in Iceland; a world famous lobster soup and a diverse 
fish selection.



Art Listings
Events are listed by venue. For complete listings 

and detailed information on venues visit  
grapevine.is/happening.  

Send your listings to: listings@grapevine.is

Opening
LISTASTOFAN
Six Days North
In this photographic journey of the 
mind and the senses, artist Linn 
Phyllis Seeger explores utopian 
worlds, real geographic landscapes 
and memories in a search for envi-
ronments that transcend the alien-
ating experience of our physicality. 
• Runs 16th-21st December

GILFÉLAGIÐ
AMMA 
This collective exhibition created 
by the art club “Girls who paint” 
explores the different facets, 
memories and feelings related to 
one of the most important individu-
als in our lives: grandmothers. The 
result is a selection of works that 
stand together and alone in their 
own individual way..
• 9th & 10th December

I8 GALLERY
 Robert Irwin

Irwin’s new exhibition is his first for 
i8 Gallery and constructed precisely 
for its environment. With a focus 
on Irwin’s use of fluorescent life 
that was iconic of his 1970’s pieces, 
enjoy a landscape of ever-changing 
art, where shadows, bulbs and 
hidden corners of the environment 
make up a collection of sculpture 
completely dependent on your 
perception of light.
• Runs 14th December-27th January

Ongoing 
ART 67
Flæðandi 
Memories and experiences of 
Icelandic travel run fluidly onto 
Sigurðardóttir’s canvases, in a 
watercolour journey through the 
breathtaking meadows, waterfalls 
and cliffs of the artist’s homeland.
• Runs until 31st December 

NATIONAL GALLERY OF ICELAND
ORKA
Steina Vasulka’s video installation 
from 1997 is a digital memory of 
Icelandic nature and landscapes. 
The eyes of the camera capture 
shadows and movements interpret-
ing forms in a new, unique way
• Runs until 9th January

Ange Leccia: La Mer
Inspired by his hometown of Corsi-
ca, Ange Leccia’s ‘La Mer’ shows the 
Corsica of his youth. Passing time 
is displayed as a rapid sequence of 
moments, ever flowing like waves. 
• Runs until 4th February 

Treasures of a Nation
This long-term exhibit presents a 
selected number of works from 
1884 to 1911 of mostly Danish and 
Scandinavian artists. 
• Runs until 31st December

Comparative Vandalism 
In the late 1950s, Asger Jom began 
working on an encyclopaedia 
covering Nordic folk art. Tens of 
thousands of the photos ended up 
unused—come see them here. 
• Runs until 21st December 

EINAR JÓNSSON MUSEUM 
Permanent Exhibition
The museum contains close to 
300 artworks including a beautiful 
garden with 26 bronze casts of the 
artist’s sculptures.
• On permanent view

GALLERÝ H
Rat Race
Haraldur Ingi Haraldsson presents 
19 paintings inspired by politics and 
the addiction to power. 
• Runs until 21st December

REYKJAVÍK MUSEUM OF PHOTOGRAPHY
Sugar Paper Theories
The Geirfinnur case captivated 
Iceland. Here, dive into the evidence 
with Jack Latham, who photo-
graphed the places and people 
involved. 
• Runs until 10th December

REYKJAVÍK ART MUSEUM - 
KJARVALSSTAÐIR
Kjarval – Key Works
Kjarvalsstaðir was named after the 
artist Jóhannes Sveinsson Kjarval. 
This exhibit asks:  Does the value lie 
in natural beauty for its own sake, 
in its hidden, in the potential for 
utilisation, or in the transience? 
• Runs until 1st January

Anna Líndal: Expedition
A retrospective of the work of art-
ist Anna Líndal, 'Expedition' spans 
Anna's career of almost thirty years. 
• Runs until 1st January

REYKJAVÍK ART MUSEUM - HAFNARHÚS
Erró: More is Beautiful
This exhibition shines a special 
light on Erró’s works—intricate and 
charged structures related to poli-
tics, science, fiction and art history. 
• Runs until 1st May

Greater-Iceland
The group exhibition features works 
by international artists who have 
settled in Iceland for limited or 
extended periods of time.
• Runs until 4th February

D31: Garden 
Anna Rún Tryggvadóttir is the 31st 
artist to show in the Gallery D exhibi-
tion series, which aims to give prom-
ising artists a chance to work within 
the museum.
• Runs until 21st January 

BERG CONTEMPORARY
#currentmood
The world seems bleak but TV keeps 
getting better and better, so what’s 
your #currentmood? Here, a number of 
artists give us theirs. 
• Runs until 22nd December 

GERÐUBERG CULTURE HOUSE
Colonists Of Fire And Ice
Without its ethereal fields of moss, 
the county of Iceland would be 
rather barren. Here, watercolour-
ist Darek Mundell presents works 
inspired by this oft-ignored plant.
• Runs until 19th November  

NÝLÓ 
 Does The Mirror Make The Picture 

This solo exhibition by Joan Jonas 
includes a selection of works from 
her prolific career, where she inves-
tigates time-based structures and 
the politics of spectatorship.
• Runs until 10th December 

LISTASAL MOSEFLLSBÆJAR
EMM - "Mörður hét maður..."
Kristín María Ingimarsdóttir dives 
into the pages of an iconic pieces of 
Icelandic literature, the saga of Njál, 
to find inspiration in the painted 
leather and the paper décor.
• Runs until 30th December   

KLING & BANG
Current
Huginn Þór Arason explores the 
borders between the personal, the 
private and the public sphere, as 
well as realities that clash against 
one another.  
• Runs until 14th January

1SINQ2EXIST
This exhibition stands between real-
ity and the raw beauty of the unreal, 
in a world where the definitions 
and words we assign to identify the 
world are vague at best.
• Runs until 23rd December

EKKISENS
 Straight From the Cow

Ekkisens is back with its annual 
Christmas exhibition bazaar—a 
collection of works from all the Ekki-
sens artists who come together to 
celebrate Christmas and creativity 
within their work space.
• Runs until 23rd December

MUSEUM OF DESIGN AND APPLIED ART
Icelandic Album Covers 
Iceland is known for its music, so 
come see the main trends in album 
cover design from the mid 20th 
century to the present day. 
• Runs until 28th January

SPÖNGIN CULTURE HOUSE
Ferðalag línu og forma
Anna Þ. Guðjónsdóttir presents a 
series of drawings and watercolours 
inspired by the geometric patterns 
found in Islamic architecture. 
• Runs until 14th December

HAFNARBORG
Japanese Design Today 100
Featuring 100 of the finest pieces 
of Japanese design (focusing on 
everyday objects), this exhibit spans 
from the 1950s to the present day.  
• Runs until 23rd December

Through The Mink’s Eyes: Design, 
Process, Production

The exhibition explores the design 
and development of the Mink 
Camper as an example of Icelandic 
design and production. 
• Runs until 7th January

ÁSGRÍMUR JÓNSSON COLLECTION
Frightening Nature
Here, Icelandic landscapes, saga 
tales and folklore are put together 
united by fearful personal experi-
ences of natural disaster. 
• Runs until 31st December

THE NORDIC HOUSE
Silent Space
'Silent Space' showcases seven 
Nordic artists whose works address 
the interference of environmental 
and personal space.
• Runs until 30th November  

GALLERY PORT 
 Gallery Port Editions 

 A series of works from thirty 
different artists, both local and 
international, including sculptures, 
paintings and videos. 
• Runs until 31st December 

ÁSMUNDARSAFN
Art For The People
 Works like “Space Dragon” and 
“Through The Sound Barrier” truly 
reflect the modern outlook of an 
early 20th century artist who looked 
at the future with bright hopes.
• Runs until 31st December 

WIND AND WEATHER WINDOW GALLERY
This World Must Be Romanticised 
Guðrún Benónýsdóttir’s site specific 
installation presents a wash of 
abstract colours on delicately 
crumpled black paper. The site begs 
the question: Did someone just mess 
it up or is that the look? 
• Runs until 28th December

Dec 8 - Jan 4

Our Picks

  

30 Artists, One Market

 Gallery Port Editions

Until Dec. 20th. - 13:00-18:00 -  
Gallery Port - Free!

Gallery Port’s new 
project couldn’t 
come at a better 
time. Right in 

time for Christ-
mas, Port will be 
showcasing for 
the entire month 

of December a 
series of works 
from thirty differ-
ent artists, both 
local and interna-
tional, including 
sculptures, paint-
ings and videos.  
The works are 
produced in edi-
tions and they’ll 
be sold at Gallery 
Port as well as at 
Reykjavík Roast-
ers in Kárastigur. 
Whether you want 
to buy or just look 
around don’t hes-

itate to stop by 
for a coffee and 
a chat. Whatever 
you dream of, 
you’ll find—and 
more: whether it’s 
a cheeky sketch 
from comedian 
Hugleikur Dags-
son or a glacier 
sculpture from 
Irish artist Sophie 
Gough, this array 
of eclectic pieces 
won’t disappoint 
you. AD

  

Mirror Mirror On The Wall..

 Does The Mirror Make The Picture

9th & 10th Dec. -12:00-18:00 - NÝLÓ 
- Free

A selection of works from Joan 
Jonas’ prolific career, where she 
investigates time-based structures 
and the politics of spectatorship. AD

  

Fluorescent Life

 Robert Irwin

14th Dec.-27th Jan. - 11:00-18:00 - i8 
Gallery - Free!

Irwin’s ever-changing landscapes 
make up a collection of sculpture 
completely dependent on your per-
ception of light. AD

  

Milk It While You Can!

 Straight From The Cow

9th-23rd Dec. - Ekkisens - 17:00-
20:00 - Free!

With their annual Christmas ex-
hibition bazaar, Ekkisens’ artists 
celebrate Christmas and creativity 
within their work space. AD
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Behind The Myth 
A new film looks at the myth and reality of 

strongman Reynir Sterki
Words: Greig Robertson   Photo: Art Bicnick

Documentary
Now showing at Háskólabíó 
Reykjavík and Borgarbíó Akureyri. 
English subtitled version to follow.

Baldvin Z’s new documentary ‘Be-
yond Strength’ reveals the man 
behind the myth of Reynir Leós-
son, an Icelander so strong that he 
could run with horses on his back, 
lift lorries and bend coins. Despite 
smashing two Guinness World Re-
cords, including a jailbreak from 
Keflavík prison using only his 
bare hands, Reynir never received 
the recognition he desired and 
succumbed to a premature, alco-
hol-related death in 1982. 
 “It’s a tragic story, from begin-
ning to end,” says Baldvin, who 
has been obsessed by Reynir’s 
story since he was six-years-old. 
Compelled to complete a personal 
journey with the film, Baldvin ulti-
mately reveals how a combination 
of childhood abuse and a tangible 
connection to the supernatural 
shaped Reynir Sterki (Reynir The 
Strong), who physically broke free 
of his chains, but remained men-
tally bound by them.

Frail and imperfect
“I thought he was a superhero for 
about 15 years until I started to get 
to know him. He then started to 
really interest me because of how 
frail, imperfect and complicated 
he was,” Baldvin says. “Everything 
about Reynir was like music to my 
ears. He constantly surprised me 
the whole time while I was doing 
the film.” 
 Initially setting out to explain 
how Reynir had achieved seem-
ingly impossible physical feats, 
Baldvin now concedes that the elu-
siveness of his abilities only makes 
them more endearing. “Maybe he 
was really, really clever but there 
is some ‘X’ element involved,” he 
confesses. As a staunchly reli-
gious man, Reynir claimed that 
he was given his strength during 
an apparition of Christ as a child. 
To sceptics, this might seem du-
bious, but in the bewildering 
context of ‘Beyond Strength,’ this 
anecdote seems entirely feasi-

ble. For example, when Baldvin 
is interviewing Reynir’s daugh-
ter, Linda, a candle inexplicably 
falls from the kitchen counter, 
after which Baldvin and his crew 
didn’t talk to each other for three 
hours. “We just sat there thinking 
‘what the fuck happened here?’”

Emotionally stunted
The film, however, isn’t overly-in-
dulgent in the mythology sur-
rounding Reynir and avoids be-
coming the hagiography some of 
his family feared. “He never grew 
up and he didn’t have any sense of 
responsibility,” Baldvin asserts. 
He spoke with several psychia-
trists as research for the film, and 
they told him that Reynir’s broken 
childhood was a big influence on 
his story. Spending his upbring-
ing in impoverished, remote sur-
roundings, his loneliness was ex-
acerbated by violent foster parents. 
In adversity, he seemed to garner 

empowering physical strength, 
but became emotionally stunted, 
which goes toward explaining his 
limitations as a father and role 
model later in life. 
 “I tried to tell the story as cor-
rectly as I could—of how he left his 
first wife and left his kids alone 
without food and how they had 
nothing afterwards,” Baldvin re-
iterates. “It is not because he was 
a dick; he just didn’t know any bet-
ter.”
 Thus, the film’s flirtation with 
the supernatural is qualified by 
Reynir’s hamartia, rooting the 
story in a cold, harsh reality, which 
makes ‘Beyond Strength’ relatable 
to a wide audience. 
  I finished the film, I felt like it 
was a very local story, but of course 
it’s not. It’s very personal and I 
think everyone can connect with 
it, no matter where you are,” Bald-
vin reflects. At the moment, the ti-
tle is only showing in Icelandic as 
‘Reynir Sterki,’ but a version with 
English subtitles is nearly ready. 
Once that is released, it will mark 
the end of an era for Baldvin, who 
is now contented with his under-
standing of Reynir and his family. 
“I think my wife appreciates it so 
much that I’m done with this film,” 
Baldvin concludes. 

Find today's events  
in Iceland! 

Download our free 
listings app - APPENING 

on the Apple and 
Android stores

Museums
ÁRBÆR OPEN AIR MUSEM
Daily guided tours 
Tours are from 13:00 to 14:00 
through its open air exhibits.
• On permanent view

THE NATIONAL MUSEUM OF ICELAND
 'The Making of A Nation' 
This exhibition is intended to pro-
vide insight into the history of the 
Icelandic nation from Settlement to 
the present day.
• On permanent view

REYKJAVÍK CITY MUSEUM
‘Settlement Sagas: Accounts from 
Manuscripts’
This exhibition has rarely seen 
manuscripts that tell the history of 
the settlement of Reykjavík.
• On permanent view

REYKJAVÍK MARITIME MUSEUM
'The Coast Guard Vessel Óðinn' 
This vessel sailed through all three 
Cod Wars and has also served as a 
rescue ship to more than 200 ships. 
• On permanent view

• 'From Poverty to Abundance' 
Photos documenting Icelandic 
fishermen at the turn of the 20th 
century.
• On permanent view
'The History of Sailing'
Iceland’s maritime history that 
showcases the growth of the Reyk-
javík Harbour.
• On permanent view
'Seawomen'
The fishing women of Iceland, past 
and present.
• On permanent view

VOLCANO HOUSE
The exhibition gives a brief overview 
of Iceland’s magnificent nature. 
• On permanent view

THE ICELANDIC PHALLOLOGICAL 
MUSEUM 
Permanent Exhibition
More than 215 penises and penile 
parts belonging to land and sea 
mammals of Iceland. 
• On permanent view

Events
Film

FILM

Baldvin Z became interested in 
this tragic story at young age 



Various Events
Friday Dec 8th

Christmas Party Screening: 
Gremlins
20:00 Bíó Paradís
Christmas Party Screening: Home 
Alone
20:00 Bíó Paradís
Christmas Market
16:00 to 20:00 Pedersen Suite
Game Night
20:00 Loft Hostel

Saturday December 9th

Christmas Market Popup Verzlun
11:00 Hafnarhús
Hlemmur Holiday Market
12:00 til 17:00 Hlemmur
Family workshop of Philippine 
Christmas Crafting
14:00 Kjarvalsstaðir
Christmas Party Screening: Home 
Alone 2
20:00 Bíó Paradís
Christmas Market
16:00 to 20:00 Pedersen Suite
Foosball Tournament
20:00 Loft Hostel
Recycled Christmas Decoration: A 
Workshop
13:00 Nordic House

Sunday December 10th

Christmas at Árbæjarsafn
14:00-16:00 Árbæjarsafn
Hlemmur Holiday Market
12:00 til 17:00 Hlemmur 
Sunday Yoga (Free!)
12:00 Loft Hostel 
Identities of Arrival and Survival: 
Poetry Brunch
11:30 AALTO Bistro
Movie Night
22:30 Prikið
Black Sundays: Blue Velvet 
20:00 Bíó Paradís

Monday December 11th

Standup Comedy
21:00 Gaukurinn
DIY Christmas Decoration Workshop
16:00 Loft Hostel 

Tuesday  December 12th

Karaoke Party 
21:00 Gaukurinn 
Christmas Specials Re-run 
20:00 Húrra 
Water Colouring Christmas Cards 
20:00 Loft Hostel

Thursday December 14

Christmas Market
16:00 to 20:00 Pedersen Suite
Laufabrauð: Traditional Icelandic 
Bread Decoration Session

17:00 Loft Hostel

Friday December 15th

Christmas Party Screening: Harry 
Potter & The Prisoner of Azkaban
20:00 Bíó Paradís
Christmas Market
16:00 to 20:00 Pedersen Suite
Eggnog & Cookies
16:00 Loft Hostel

Saturday December 16th

Hlemmur Holiday Market
12:00 til 17:00 Hlemmur
Literary Gingerbread House 
Competition
14:00 Hlemmur
Christmas Party Screening: How The 
Grinch Stole Christmas
20:00 Bíó Paradís
Christmas Market
16:00 to 20:00 Pedersen Suite
NÝLÓ Art Bingo
16:00 The Marshall House
Clay Bay Bay Market
13:00 Loft Hostel

Sunday December 17th

Christmas at Árbæjarsafn
14:00-16:00 Árbæjarsafn 
Hlemmur Holiday Market
12:00 til 17:00 Hlemmur
Veganese Xmas Market
14:00 til 01:00 Gaukurinn
Black Sundays: Strange Days
20:00 Bíó Paradís
Christmas Market
16:00 to 20:00 Pedersen Suite
Movie Night
22:30 Prikið
Sunday Yoga (Free!)
12:00 Loft Hostel
Poetry Night
21:00 Loft Hostel

Monday December 18th

Standup Comedy
21:00 Gaukurinn
Green Screening: The True Cost
19:00 Loft Hostel

Tuesday December 19

Karaoke Party
21:00 Gaukurinn
Water Colouring Night: Snowman 
Theme
 20:00 Loft Hostel

Wednesday December 20th

Holiday Food & Book Swap 
19:00 Hlemmur
Swap til You Drop: Christmas Edition
16:30 Loft Hostel

Thursday December 21st

Christmas Market
16:00 to 20:00 Pedersen Suite
Christmas Hits & Tits Karaoke
21:00 Húrra
Dragextravaganza 
21:00 Loft Hostel
Jólaís í Brauðformi - Christmas Ice 
cream in a Cone
21:00 Prikið

Friday December 22nd

Drag-Súgur Christmas show
21:00 Gaukurinn
Decorating Gingerbread
17:00 Loft Hostel
Christmas Market
16:00 to 20:00 Pedersen Suite

Saturday December 23rd

Hlemmur Holiday Market
12:00 til 17:00 Hlemmur
Karaoke Party On The Day Before 
Xmas
22:00 Gaukurinn
Christmas Market
16:00 to 20:00 Pedersen Suite
Gift Wrapping
17:00 Loft Hostel
Sæmundur's Putrefied Skate Feast
11:30 Kex Hostel
Teiknimarkaður: Spegill og Fleira - 
Drawing Market
21:00 Prikið
Christmas Market
16:00 to 20:00 Pedersen Suite

Sunday  December 24th

Hlemmur Holiday Market
12:00 til 17:00 Hlemmur
Christmas in Iðnó 
12:30 to 23:00 Iðnó

ART HOUSE CINEMA & CAFÉ

HAPPY HOUR 

5–7 PM Hverfisgata 54 • 101 Reykjavik • Iceland • ��� ���� • Full schedule at bioparadis.is 

Make sure you don't miss out on neglected child Kevin 
McCallister fighting two of cinema's unluckiest crimi-
nals all alone over Christmas!

The Disaster Artist is a biographical comedy-drama 
about the making of Tommy Wiseau’s The Room (2003), 
generally considered the worst film ever made. James 
Franco directs, produces and stars as Wiseau.

From the director of Dogtooth and The Lobster 
comes a psychological horror film starring Colin Farrell 
and Nicole Kidman that will mess with your head.

We will celebrate Christmas by watching BBC ś Doctor 
Who Christmas Special! Peter Capaldi’s last stand, the 
debut of Jodie Whittaker and the history of the First Doc-
tor will all appear this Christmas in Twice Upon a Time!

  Home Alone 8th Dec 20:00    Home Alone 2 9th Dec 20:00

CHRISTMAS PARTY  
SCREENINGS:

  Pre Screenings on the 26th, 27th & 28th of Dec at 20:00

  From Dec 1st.

  Daily screenings between Dec 26th - Jan 1st.

Home Alone 1 & 2

Distaster Artist

Killing Of A Sacred Deer

Twice Upon A TimeDOCTOR WHO  
CHRISTMAS SPECIAL: 

Drag-Súgur
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The Icelandic Yuletide is a time for 
two things: reading and eating—and 
you can only do so much eating. Ev-
ery year, during the “Jólabókaflóð,” or 
Christmas book flood, Icelandic pub-
lishers release a high volume of new 
works to fill the shelves just in time 
for gift-giving season. To help you suss 
out which books—old, and new—you 
should buy to put under your tree, we 
asked six local authors, some of whom 
are taking part in the Jólabókaflóð 
for the first time, for their favourite 
Icelandic novels available in English.

Birna Anna Björnsdóttir
The Great Weaver from Kashmir -  
Halldór Laxness

When I first read this book at age 20, 
I became obsessed with it. It felt fresh 
and exciting and relatable to someone 
still trying to figure out life. Laxness 
was only 25 when it was published, in 
1927. Its style was considered Iceland’s 
first foray into literary modernism, 
and through its protagonist, Steinn El-
liði, the book mocks pretentiousness 
in a very inimitable way. Its depiction 
of religion as a stand-in for art also il-
lustrates how, for some, love and art 
will always be in perpetual conflict.
 Birna Anna's first novel, ‘Perlan’ 
(‘The Pearl’), has received much praise 
for its feminist anti-hero and its unveil-
ing of the multi-layered identity of the 
Icelandic “skinka” (literally “ham,” a 

derogatory term for bleach-haired girls/
women who frequent tanning salons).

 

Yrsa Þöll Gylfadóttir
Njál's Saga

Perhaps not a fresh and daring choice, 
but it’s one that bears repeating. Njál's 
Saga has great characters, both male 
and female, and is full of conflict, 
love, pride and rivalry. Surprisingly, 
it is also very funny—mostly due to 
the narrator's sparse and ironic voice, 
which leaves much between the lines. 
If you want to get to the heart and soul 
of Icelanders—their distant demean-
our, their weird, sardonic humour, 
immense love and pride for their 
country, and megalomaniacal deter-
mination—this is a worthy guidebook.
 Yrsa Þöll is an academic and novelist 
whose second book ‘Móðurlífið, blönduð 
tækni’ (‘In Utero, Mixed Media’), deals 
with a grown daughter struggling un-
der the weight of the legacy left by her 
mother, a famous avant-garde artist who 
sacrificed her family on the pyres of art.

 

Jónas Reynir Gunnarsson
World Light - Halldór Laxness

One of the most beautiful texts ever 
written in Icelandic. The poet protag-
onist lays in bed for a long time, but 

the story is always moving. In stories, 
the true movement is in the charac-
ters’ inner lives, and this poet's inner 
life is never still. He is always seek-
ing beauty, the same way a drown-
ing man seeks air. Not just any kind 
of beauty, but the revelation of the 
divine. ‘World Light’ is a dangerously 
ambitious symphony that's striking 
even when its major instruments go 
silent—when a paragraph sobers up, 
and is replaced with eerie stillness.
 Jónas Reynir burst onto the literary 
scene this year with three books—two po-
etry collections and a novel, titled ‘Mil-
lilendingin’ (‘Transit’), in which a young 
woman suffering from heartbreak returns 
to Iceland for a 24-hour layover. , His po-
etry book, ‘Stór olíuskip’ (‘Big Oil Tank-
ers’), won the Tómas Guðmundsson Prize.

 

Fríða Ísberg
Butterflies in November -  
Auður Ava Ólafsdóttir

Don't be discouraged by the sugary ti-
tle; a truer translation would be: ‘Rain 
in November.’ What I love about this 
novel is the refreshing characterisa-
tion of the female protagonist. She's 
eccentric—a slight sociopath even. 
She cheats on her husband with little-
to-no remorse, and runs over a goose 
and decides to put it in the trunk and 
pluck it and cook it at home. Loaded 
with humour and sarcasm, her sto-
ry begins with a divorce before she 
embarks on a road trip with only a 
deaf child (no relation) as company.
 Fríða Ísberg writes literary criticism for 
the TLS and is a part of the Impostor Poets 
poetry collective. Her highly anticipated 
first solo poetry collection, ‘Slitförin’ (‘The 
Stretchmarks’), battles against the con-
straints inflicted in childhood as the poet 
searches for a true and separate identity.

 

Friðgeir Einarsson
The Pets - Bragi Ólafsson

The protagonist of ‘The Pets’ spends 
most of the story hiding under his own 
bed. Without engaging, he watches 
his petty life turn into shambles; a 
course of events that could easily have 
been avoided if he would have done 
or said something to begin with. But 
it’s too late. It’s always too late. The 
story’s realistic account of the sur-
real events brings forth codepen-
dency, fear of conflict, anxiety, and 
other unfathomable personality dis-
ruptions that are curiously emblem-
atic for the modern Icelandic psyche.
 Friðgeir Einarsson is a playwright, 
short story writer and novelist whose 
latest book, ‘Formaður húsfélagsins’ 
(‘Chairman of the Homeowners Asso-
ciation’), is a grimly humorous drama 
about the terrors of communal living.

 

Halldór Armand
Valentines - Ólafur Jóhann Ólafsson

I’ve been a fan of Ólafur Jóhann for 
years. The stories in ‘Valentines’ are 
filled with understated pain and the 
suffering of flawed people striving 
for the impossible goal of keeping 
their lives and relationships in or-
der. It’s right up my alley. The style is 
subtle and effortless, the characters 
expertly crafted, and there's an un-
dercurrent throughout the collection 
that really takes hold of the reader.
 Halldór Armand is the author of three 
novels. His latest book, ‘Aftur og aftur’ 
(‘Again and Again’) looks at fractured mascu-
linity, start-up culture bravado, and online 
avatars in an age of constant distraction. 

Books

The Book Flood
Iceland’s Christmas  

‘Jólabókaflóð’ arrives once again 

Words: Björn Halldórsson    
Photos: Courtesy of the authors
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A GUIDE THAT 
FUCKS YOU UP

A selection from 

Every  
Happy 

Hour 
in 101 Reykjavík

AMERICAN BAR
Every day from 
16:00 to 19:00. 
Beer 750 ISK, 
Wine 850 ISK.

APÓTEK
Every day from 
16:00 to 18:00.
Beer 695 ISK, 
Wine 745 ISK.

BAR ANANAS
Every day from 
16:00 to 20:00.
Beer 700 ISK, 
Wine 800 ISK,
Cocktails 1.600 
ISK.

BAZAAR
Every day from 
14:00 to 18:00.
Beer 650 ISK, 
Wine 750 ISK,
Cocktails 1,800 
ISK.

BRASS BAR AND 
BISTRO
Every day from 
15:00 to 18:00.
Beer 800 ISK, 
Wine 800 ISK,
Cocktails 1,500 
ISK,
Champagne 
7500 ISK.

BRAVÓ
Every day from 
11:00 to 20:00.
Beer 700 ISK, 
Wine 900 ISK.

BRYGGJAN 
BRUGGHÚS
Every day from 
16:00 to 19:00.
Beer 750 ISK, 
Wine 950 ISK.

FORRÉTTABARINN
Every day from 
16:00 to 19:00.
Beer 500 ISK,
Wine 700 ISK.

GAUKURINN
Every day from 
14:00 to 21:00.
Beer 600 ISK,
Wine 750 ISK,
Shots 750 ISK.

HLEMMUR 
SQUARE
Every day from 
16:00 to 20:00.
Beer 750 ISK,
Wine 750 ISK,
Cocktails 1,250 
ISK.

HÚRRA
Mon-Sat from 
18:00 to 21:00, 
Sunday from 
19:00 to 21:00.
Beer 700 ISK,
Wine 700 ISK.

ÍSLENSKI BARINN
Every day from 
16:00 to 18:00.
Beer 700 ISK,
Wine 700 ISK.

ÍSAFOLD 
Every day from 
16:00 to 18:00.
Beer 600 ISK,
Wine 900 ISK.

KAFFIBARINN
Every day from 
15:00 to 20:00.
Beer 700 ISK,
Wine 700 ISK.

KEX HOSTEL
Every day from 
15:00  to 19:00.
Beer 650 ISK, 
Wine 650 ISK.

KUMIKO
Every day from 
17:00  to 19:00.
Beer 850 ISK, 
Wine 800 ISK,
Cockails 1.700 
ISK.

KRYDDLEGIN 
HJÖRTU
Every day from 
17:00 to 19:00.
Beer 850 ISK,
Wine 900 ISK.

LOFT
Every day from 
16:00 to 19:00.
Beer 650 ISK, 
Wine 700 ISK.

MARBAR
Every day from 
16:00 to 19:00.
Beer 600 ISK,
Wine 650 ISK,
Cockails 1.200 
ISK.

PABLO DISCOBAR
Every day from 
16:00 to 18:00.
Beer 495 ISK,
Wine 700 ISK,
Cocktails 750 
ISK.

PRIKIÐ
Every day from 
16:00 to 20:00.
Beer 600 ISK,

PUBLIC HOUSE
Every day from 
15:00 to 18:00, 
23:00 to 1:00.
Beer 790 ISK,
Wine 790 ISK.

RED CHILI
Every day from 
16:00 to 18:00.
Beer 650 ISK,
Wine 650 ISK.

SÆTA SVÍNIÐ
Every day from 
15:00 to 18:00.
Beer 645 ISK,
Wine 745 ISK.

SKY
Every day from 
16:00 to 18:00.
Beer 600 ISK,
Wine 900 ISK.

SKÚLI CRAFT BAR
Every day from 
16:00 to 19:00.
Beer 600 ISK,
Wine 750 ISK. 

SOLON BISTRO
Every day from 
16:00 to 19:00.
Beer 800 ISK,
Wine 800 ISK,
Cockails 2 for 1 
2.500 ISK. 

STOFAN CAFE
Every day from 
16:00 to 20:00.
Beer 750 ISK,
Wine 950 ISK.

SUSHI SOCIAL
Every day from 
17:00 to 18:30.
Beer 645 ISK,
Wine 745 ISK, 
Half-priced 
cocktails

EL SANTO
Week days from 
17:00 to 19:90, 
weekends from 
22:00 to 1:00
Beer 700 ISK,
Wine 1000 ISK,
Cockails 1.750 
ISK.

TAPAS BARINN
Every day from 
17:00 to 18:00.
Beer 645 ISK,
Wine 745 ISK.

STÚDENTA-
KJALLARINN
Every day from 
16:00 to 19:00.
Beer 550 ISK,
Wine 700 ISK.

UNO
Every day from 
15:00 to 18:00.
Beer 425 ISK,
Wine 700 ISK,
Cocktails 1.200 
ISK.

UPPSALIR
Every day from 
17:00 to 19:00.
2for1:  
- Beer 1100 ISK,
- Wine 1.400 ISK,
- Cocktails 2.090 
ISK.

VEÐUR
Every day from 
12:00 to 19:35.
Beer 800 ISK,
Wine 800 ISK.

ÖLSTOFAN
Every day from 
15:00 to 20:00.
Beer 750 ISK,
Wine 800 ISK.

Get the 
complete 

Happy Hour 
listings! 

Download 
our free app 
Appy Hour in 

the Apple and 
Android stores

  
Featured Happy Hour

 ÖLSTOFAN
Vegamótastígur, 
15:00 to 20:00 
Beer 750 ISK, 
Wine 800 ISK.

Ölstofan is as 
close as you can 
get to a classic 
British pub, minus 
the food. Sit at 

the bar to chat 
with the cheeky 
staff or find a 
comfortable spot 
in the darkness,  
whether you're 
on a business, 
romantic or spur-
of-the-moment 
trip, Ölstofan has 
got your back. AD
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SALKA VALKA
FISH & MORE

SkólavörDustígur 23  • 101 reykjavík

Steamed Fresh Fish, Traditional Icelandic Fish ‘Stew’, Fish & Vegan Soups, 
Smoked Salmon & Vegan Toppings on Sourdough Bread, Beer, Wine, Coffee & more



Books

The Benefits  
of Being Lost

Rebekka Rafnsdóttir on writing and being 

Words: Björn Halldórsson   Photo: Sigurjón Ragnar

Earlier this year, Rebekka Rafns-
dóttir received the Bette Howland 
Prize for Non-Fiction for her es-
say ‘A Girl on the Hunt.’ Rebek-
ka, who resides in Brooklyn, is a 
merit-awarded graduate of the 
New School's creative writing 
program. Her work has appeared 
in NY based publications such as 
H.O.W. Journal and A Public Space, 
and subsequently received praise 
from writer Rebecca Solnit. Despite 
praising the New School's creative 
writing program, Rebekka main-
tains that the academic process 
can be treacherous to creativity. 
 “You have to make sure you’re 
able to hold onto your creative 
independence, avoiding dogmas 
and trends and ways of think-
ing that are only relevant within 
an academic context,” she says. 
“Sometimes you’ll meet people 
within academia who don't care 
about any of that, and it makes 
the entire process worth it.”

Navigating the human 
experience

Currently, Rebekka primarily 
works in English, though she says 
that’s largely because of living in 
New York. “I believe different lan-
guages can provide different ar-

chitectures of thought.” she says. 
“In English, I can dance between 
the various voices within myself. 
Personally, I don’t experience that 
same level of openness in Icelandic. 
I’m sure I’ll be able to overcome this 
feeling at some point, but there’s a 
lot of freedom in striving to find my 
voice in a foreign language. It pro-
vides me with a new framework to 
navigate my experience as a human 
being. I often feel robbed of melt-
ing into nature or other realities. 
It's like I’m discon-
nected from every-
thing that is be-
cause my corporeal 
existence is trapped 
within the confines of language.”
 It is perhaps not surprising that 
Rebekka's writing has an ethe-
real quality to it, as if attempting 
to band reader and text together 
by dipping into a shared sense 
of memory. “Being lost is such a 
lovely state of being,” she says. “I 
can't write good material unless 
I forget time and space. Writing 
to me is more like dreaming than 
thinking. You can become anyone, 
do anything—you're not bound 
by the material world. Everything 
becomes malleable with a pen 
in hand, and you discover previ-
ously unnoticed beauty around 

you.” She continues, laughing, 
“Writing doesn’t actually have 
that much to do with me. It seems 
to happen when I finally man-
age to move out of the way. I step 
aside and witness it happening.”

Language and the 
sublime

This type of unconscious writing, 
she says, is her attempt to get be-
yond language in her work—an at-
tempt that she says she knows to be 
futile. “A big part of being human 
is coming to terms with the sever-
ance between you and nature; you 
and the sublime,” Rebekka muses. 
“I’m searching for that connection 
but consciousness robs me of it. I 
sometimes envy other creatures be-
cause they don't possess language."
 Recently she has been branch-
ing into other forms of art to 

further develop that 
sense of connected-
ness. “I’m fascinated 
with the possibilities 
of expressing these 

ideas through cinema, to invoke 
feeling rather than understand-
ing,” she explains. “Anything that 
goes beyond a linear, logical un-
derstanding fascinates me. The 
idea of having an impact on some-
one beyond the linguistic is excit-
ing—to make something happen 
inside that is unlanguageable.” 
 She is adamant about this 
transformative power of writing, 
exclaiming, “Literature has the 
power to help us mature as sen-
tient beings and yet we still have 
to fight for support of the arts. I’m 
not sure what that says about us.” 

gpv.is/lit
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Cafe Paris  |  Austurstræti 14  |  101 Reykjavík  
cafeparis.is  |  cafeparis@cafeparis.is  |  +354 551 1020

BREAKFAST

BRUNCH

LUNCH

DINNER

§
§

§

“Part of being 
human is coming 

to terms with 
the severance 

between you and 
nature; you and 

the sublime.”
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Yule Lads Tree Decoration

The Yule Lads are a bunch of 
creepy figures who belong to Ice-
land’s Christmas mythology. As 
the original Icelandic "Santas", 
each day leading up to Christmas, 
one of them comes into town and 
annoys people by, say, drinking 
their cream, slamming doors, 
stealing candles, or just looking in 
through the window like a creep. 
They are, however, pretty harm-
less, and dress like Santa’s elves. 
You can pick up a very Icelandic 
keepsake of a Yule Lad tree deco-
ration at almost any souvenir shop 
on Laugavegur.

Handknitted Lopapeysa

There are shops selling Icelandic 
wool sweaters, aka lopapeysur, 
all over downtown Reykjavík. But 
you should pay attention to what 
you buy—many of the sweaters 
on offer are machine knitted, or 
manufactured outside of Iceland 
from non-Icelandic 
fibre. One place you’ll 
definitely find the real 
thing is the Icelandic 
Handknitting Associa-
tion, located on Skólavörðustigur, 
which is crammed with authentic 
Icelandic woollen garments of all 
colours, shapes and sizes. Let the 
sweater choose you.

Laufabrauð

This crisp, buttery snack—”leaf 
bread,” in English—is a staple of 
Icelandic Christmas food. Some-
where between a poppadom and 
shortbread, it’s a round, wafer 
thin biscuit with a delicate deco-
rative pattern. To eat it the tradi-
tional way, serve it with hangikjöt 
and potatoes, peas, cabbage and 
béchamel sauce. You could try to 
make it yourself by picking up a  
“laufabrauðsjárn” roller to create 
the pattern, or buy some ready-
made in Bónus. It’s fragile, so good 
luck getting it home in one piece. 

Jólabjór

We thought about pranking y’all 
by suggesting you pick up some 
disgusting “skata,” or fermented 
skate—a harrowing, ammonia-
reeking, inexplicably persistent 
Christmas food tradition in Ice-
land. But it’s gross. So instead, pick 

up some Jólabjór. Most 
of Iceland’s breweries 
create seasonal ales, 
and their Christmas 
beers tend to be strong, 

full-bodied and spiced. Grab a 
selection at Vinbúðin—we par-
ticularly recommend the Kaldi. 

Shopping

Buy (Christmas) Shit
Take some seasonal Icelandic  

traditions home with you  
Words: John Rogers 

Name: 
Sara Cuzco

Age: 
27

From: 
Akureyri 

If I had a boat I would name it: 
Barber Boat.

Last thing I purchased: 
Vitamin gummy bears for my girlfriend. 

If I had one wish it would be: 
To be in Hawaii with my girlfriend right now.  

Music I’m listening to: 
Just whatever, almost everything.

gpv.is/buyshit
Share this

You'll need this when your uncles start talking politics

FACES OF REYKJAVÍK Words & Photo:  
Jessica Peng

45The Reykjavík Grapevine
Issue 21 — 2017

Hafnarstræti 1–3 / Tel. 555 2900 / saetasvinid.is

ICELANDIC GASTROPUB

LOCAL
FOOD AND BEER

Tasty and fun food made with fresh and local Icelandic ingredients.

We o�er a unique selection of Icelandic beer – 20 bottled, 10 on draft,
and artisan cocktails to enjoy alongside the food.

Open 11:30–23:30 

Drop by for lunch, late lunch, dinner or drinks in a casual and fun atmosphere.



Find the best 
food in Iceland!

Download our 
free dining 

app, CRAVING on 
the Apple and 

Android stores

'Tis The Season
Ten Christmas menus worth writing home about

 

Words: Shruthi Basappa, John Rogers & Björn Teitsson   
Photo: Timothée Lambrecq

As Christmas approaches, it 
seems like every restaurant in 
Reykjavík is posting appetising 
Instagram pictures of their spe-
cial seasonal menus. The most 
common approach is to compile 
updated versions of reassuring 
Icelandic Christmas food sta-
ples like smoked lamb, pick-
led herring, cabbage, rye bread 
and oranges. With so many 
menus on offer, we went to try 
some of the most promising op-
tions. Several belt-notches wid-
er, and ready for an armchair 
snooze, here’s what we discov-
ered. (Prices are per person.)

Ut Í Bláinn
Perlan (Lunch: 4,500-4,900 ISK, 
Dinner: 7,900-8,500 ISK)

Út í bláinn offers both the best 
view in Reykjavík and an upscale 
culinary adventure for vegans, 

pescatarians and carnivores 
alike. Starters include salmon, 
beetroot with “popped” barley, 
pickled herring and—the star of 
the show—a goose liver torchon 
with redcurrants and butter-fried 
brioche. The potato terrine with 
stout-pickled onions is sublime. 
The mains include poached cod 
and a spectacular beurre blanc, 
slow cooked celeriac with lemon 
cream, kale and peas. And pork 
shoulder with crackling, cab-
bage and wild mushroom sauce. 
Sherry and coffee-tinged desserts 
were also a hit. Presentation, 
service, view and festive atmos-
phere… this is a grand-slam 

Jomfruin
Lækjargata 4 (3,690-6,990 ISK)

Trust Jomfruin to pull out all 
stops to fully capture that “hyg-
ge” feeling. One can choose from 

the Christmas herring platter or 
the Christmas platter. After the 
fifth variant of pickled herring, 
we stopped counting, and con-
tinued to devour chunks of fish 
in sharp mustard, classic curry, 
and—a pleasant surprise—to-
mato a la Bloody Mary. The gin 
and juniper marinated graflax 
was inspired, but the star of the 
show was the slow-cooked roast 
pork; the “oh-my-God-this-is-
so-good” crackling comes with 
a classic dark sauce that doesn’t 
lean on sweetening for f la-
vour. Simple, but memorable.

Skál!
Hlemmur Mathöll 
(1,000-2,500 ISK per course)

Located in Hlemmur Mathöll, 
Skál! offers gourmet tapas-style 
tasting courses. Modelled af-

R E S T A U R A N T

w  w  w  .  b  a  n  t  h  a  i  .  i  s

Laugavegur 130, Hlemmur, 105 Reykjavík  Tel : 6 9 2 -  0 5 6 4,   55 - 22 - 444

----------------------------

BanThai
B E S T   T H A I   F O O D  2 0 1 7

a l s o   b e s t   2 0  0  9,  2 0 1 0,  2 0 1 1,  2 0 1 2,  2 0 1 3,  2 0 1 4,  2 0 1 5   A  N  D   2 0 1 6

M A N Y    A W A R D

Always been the best from the reviews
in our local people and local newspaper.

There's a reason why we get an award
every once a year
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FISH panS 

icelandic "plokkfiskur"  
Onion, garlic, potatoes, celery, lime,  

white wine, cream and butter 
1,850 isk

 
plaice  

Tomatoes, capers, parsley,  
lemon and butter

2,100 isk

arcTic cHar  
Honey, almonds, cherry tomatoes,

lemon and butter
2,100 isk

salmon 
(lacTose–free)

Parsnip, broccoli, cashews,  
coconut oil, chili and lemon

2,100 isk

our fisH pans are always
served wiTH buTTer–fried

icelandic poTaToes & fresH salad

deSSertS

carroT cake
Cognac cream cheese frosting

and roasted coconut flakes
1,550 isk

créme caramel
Classic egg custard with baked  

white chocolate and strawberries
1,550 isk

any pans
for

luncH?

lækjargaTa 6b, 101 rvk · 546 0095 · messinn@messinn.com

Mat Bar's decadent eleven course christmas feast

Food
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ter the slow-cooked and local-
ly-sourced philosophy of Slippu-
rinn in Vestmannaeyjar, Skál!’s 
Christmas menu is light and 
fresh, whilst still packing a fes-
tive punch. Smoky hangikjót is 
made anew, served as prosciut-
to-thin crisps; pickled herring is 
served in sweet, citrusy clemen-
tine juice; and the slow-cooked 
pork with applesauce is revela-
tory. A glass of mulled prosecco 
comes with gingerbread crumbs 
around the rim. It’s an absolute 
treat from start to finish. Skál!

Borðið
Ægisíða 123 (5,490 ISK)

The cosy, family-run Borðið of-
fers Christmas menus for both 
vegans and carnivores. After a 
delightful snack of potato bread 
buns and mustard crackers, the 
carnivorous menu includes hay-
smoked salmon with an egg roy-
ale, reindeer tartare on rye bread 
with smoked egg cream, and duck 
breast on a bed of fried pota-
toes with wild thyme. The vegan 
menu is every bit as festive, fea-
turing honey-baked squash, car-
damom-spiced spinach, and salt-
baked beet with fried rye-bread 
crumble and sprouts. Borðið 
offers an accomplished Christ-
mas menu in an atmosphere 
to be desired, like a dinner par-
ty without your worst relatives.

Snaps
Þórsgata 1 (7,500 ISK, 8,900 ISK)

Reykjavik’s most beloved bistro 
is offering the most luxurious 
and decadent Christmas menu in 
town, hands down. Food arrives 
on thoughtfully presented plat-
ters—and they never stop coming. 
There are devilled eggs, jostling 
for space with a lip-smacking 
port-marinated herring, and 
possibly the best smoked salm-
on ever. The waiters are only too 
happy to offer shots of aquavit, 
and one must always oblige. But 
slow down for the lightly smoked 
beef tongue—it’s velvety smooth 
yet arresting in its sharpness. The 
duck thighs and roast pork segue 
to the ris a l’amande, and the tart 
cherry sauce and roasted almonds 

offer a pleasant contrast. To tie it 
up with a pretty bow, there are pet-
it fours (and more schnapps). One 
waddles out with a satisfied glow.

Hverfisgata 12
Hverfisgata 12 (5,980 ISK)

H12’s mysterious Christmas menu 
offers just “Some starters, mains, 
pizza and dessert, for the whole 
table only.” Fear not: you’re in 
safe hands. The opener is a heap 
of thinly sliced, intensely dung-
smoked lamb that’s tender and 
moreish. Next is the classic pick-
led herring on rye bread, fresh-
ened with avocado slices. There 
are three Christmas pizza mains, 
topped respectively with dried 
hangikjót and grapes, a ful l 
Christmas dinner of ham, peas 
and cabbage, and the standout, 
topped with juicy pulled duck. 
A pine creme brûlée finishes 
things off very nicely. Try the 
mulled wine, too—it’s on point.

Marshall House Bar + 
Restaurant, 
Grandagarður 20 (8,500 ISK)

At Marshall House, Chef Lei-
fur Kolbeinsson has been quiet-
ly whipping up unexpected but 
stunning surprises and their 
Christmas menu thrives in the 
same spirit. Leifur eschews the 
usual herring-hangikjöt-roast 
meat trifecta for a refreshing 
prance around the Mediterra-
nean, welcoming vegetarians 
along for the ride. For meat-eat-
ers, grilled whole quail is served 
with roasted grapes, chorizo and 
red wine jus, with the little bird 
cooked to perfection. Addition-
al options include a house-made 
cannelloni, bursting at the seams 
with ricotta, and a baked squash 
with scrumptious pesto. For a 
break from all that hangikjöt, you 
can’t do better than Marshall’s. 

Sumac Grill
Laugavegur 28 (8200 ISK)

North African spices may seem 
far from your typical Coca Cola 
Christmas but, come to think 
of it, they are the Christmas fla-
vours: cinnamon, cloves, aniseed 

and citrus. Sumac’s seven-course 
Christmas menu is for carnivores, 
but the kitchen made it work for 
a vegan upon request. Dishes 
include bread and hummus, co-
riander char with yoghurt, and 
baked squash with orange, chili 
and feta. A chicken liver mousse 
with “Berbere”-flavours is an in-
teresting touch before the main 
of grilled pork belly and dates. 

Kex Hostel
Skúlagata 28 (2490 ISK)

For a laid back pub atmosphere 
and unparalleled bang for your 
buck, Kex is the place to go. A five 
course Christmas menu is served 
all day, for the same price as lunch 
or dinner. Unsuitable for vegans, 
the menu is very acceptable for 
pescatarians and of course, car-
nivores. Starters include wild 
mushroom soup, cured salmon, 
deviled eggs with spicy mayo 
and optional pancetta and pick-
led herring with rye bread and 
butter. The mains are a choice of 
delicate yet flaky poached cod or 
pork loin with apples and prunes. 
The dessert of risalamande was 
ridiculously good—not only in 
this price range, but anywhere. 

Mat Bar 
Hverfisgata 22 (7,530 ISK)

Mat Bar has become a firm fa-
vourite with locals for their de-
lectable sharing plates and stellar 
cocktails. Their Christmas menu 
ups the stakes, serving up no less 
than 11 courses for a decadent, 
filling feast. You’ll get the Mat 
Bar classics—locally produced 
mozzarella, kale with preserved 
lemons, and glazed beets—along-
side melt-in-the-mouth chil-
li langoustine, raw lamb heart 
hangikjót with sunchokes, and 
porterhouse steak with pimen-
to sauce and parmesan. Pro-
tip: leave room for the finale—a 
mulled prosecco and orange cock-
tail, and a sumptuous dark choc-
olate and clementine dessert. 
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Tucked away in a lake-strewn 
tract of land between Route One 
South and the Golden Circle lies 
a rural municipality known as 
Grímsnes og Grafningshreppur. 
In the summer, it’s easily acces-
sible from Reykjavík by a network 
of little-used back roads that pass 
Iceland’s largest lake of Þingval-
lavatn, or the Þingvellir National 
Park. But after checking online on 
a freezing November morning, it 
turns out many of these roads are 
marked as unsafe, already covered 
in ice as the winter closes in. The 
only route that’s open for a basic 
road car like ours is the southern 
road, via Selfoss. 
 After leaving Reykjavík and 
crossing the blinding white plains 
of the Hellisheiði mountain pass, 
we take the turn inland from Route 
One at around 2pm. A flipped-over 
4x4 sits on the roadside like a cau-
tionary tale, cordoned off by flap-
ping police tape. Tendrils of dusty 
snowflakes dance over the icy as-
phalt, and the sun hangs low and 
pale at its winter zenith, casting 
long shadows over the sculpted 
snowdrifts. We’re just a few kilo-
metres from the Ring Road, and 
it already feels like we’re entering 
the Icelandic outback.

Snow-laden pines

The narrow Route 36 wends its 
way up the eastern bank of lake 
Álftavatn, and the river Sog. Cab-
ins peek out from amongst snow-
laden pine forests, and distant 
mountains turn pink as the long 
evening approaches. We crawl 
along the road slowly, mindful 
of treacherous patches of ice and 
snowy slush, taking in the beauti-
ful, desolate views on all sides.
 As we cross a ridge and cruise 
down to the small lake of Úlfljóts-
vatn, a tempting looking road 
heads westwards towards the 
lakeside church of Úlfljótsvatn-
skirkja. Keenly aware that the 
combination of the icy, gradually 
ascending road and our some-
what feeble car isn’t ideal, we turn 
left nonetheless, determined to 
explore the lake’s shoreline.
 Despite a couple of instances 
of wheel-spinning in the frozen 
slush, we make it as far as the 
vantage point that overlooks the 
church. To the left, a large cruci-
fix stands on a nearby mountain. 
It was a gift from pope Jean Paul 
II, who visited Iceland in 1989 and 
gave the monument to Iceland’s 

Scouts Association, which keeps 
an activities centre nearby. As 
we watch, the sky blossoms into 
a luminous pink-purple gradient 
that’s reflected in the lake, and 
the snowy hills and mountains.

Automated hangar

On the other side of Úlfljótsvatn, 
the landscape is criss-crossed 
by electricity wires hanging be-
tween sturdy pylons. There are 
several power stations in the 
area, including Ljósafossstöð, the 
oldest hydroelectric plant in the 
country, which started producing 
way back in 1937. 
 Today, the power plant holds 
a free interactive exhibition on 
Iceland’s geothermal, wind and 
hydroelectric power industry. It’s 
a jarring contrast to step from 
the raw outdoors into a pristine 
white corridor that’s like a set 
from ‘2001: A Space Odyssey.’ 
Amidst gleaming displays where 
you can pump enough energy to 
boil a kettle or charge your phone 
for a few seconds, a window looks 
down into the power station’s 
main hall—a clean, quiet, auto-
mated hangar that’s a million 

miles from the grimy machine 
room one might imagine. 
 The exhibition is fun enough, 
but ends with a somewhat lead-
ing visitor questionnaire. Ques-
tions like “Should Iceland create 
more hydroelectricity?” fail 
to acknowledge the on-
going debate on the 
overexploitation 
of Iceland’s nat-
ural resources, 
and there’s no 
mention of the 
mooted devel-
o pm e nt s  i n 
the Highlands, 
designed to at-
tract heavy in-
dustry with cut-
price electricity. 
The environmental 
downsides of Iceland’s 
power debate are ignored or 
whitewashed, making this charm 
offensive feel disingenuous. 

Christmas come early

Back out on the road, we head 
for the nearby Hotel Borealis. It’s 
set back from the road, and we’re 
shown to a cosy two-room bun-

galow that’ll be our home for the 
night, complete with a kitchen-
ette, a seating area, and large win-
dows with unimpeded views of the 
rolling landscape.
 As luck would have it, it’s also 
the opening night of the hotel’s 
Christmas buffet. Close to the 
main building sits a barn that’s 
been refurbished into a warm and 
airy dining room, complete with 
glittering decorations, rafters 
strung with fairy lights, and ‘Win-
ter Wonderland’ seeping from the 
speakers. We sit down, glancing 
around curiously at our fellow 
diners. There are a couple of tipsy 
work groups, several family par-
ties, and a smattering of couples, 
all smiling and clinking glasses. 
It’s like Christmas has come ear-
ly—and also a bit like being at a 
wedding reception where nobody 
knows each other.

The buffet itself is nothing 
short of a feast, with 

huge serving plates 
of sl iced meats 

and fruity sauc-
es, laufabrauð 
and hangikjöt, 
v e g e t a b l e s 
i n  c r e a m y 
d r e s s i n g s , 
and decadent 

g a r n i s h e s . 
The staff pours 

wine and carves 
joints of meat and 

poultry into gener-
ous servings. We take 

a long break before dessert, 
afterwards zipping up our coats 
and carefully stepping back out 
into the frozen night. Our faces 
glow from the wine, and our eyes 
search the wide, starry sky for the 
telltale green glow of the aurora 
on the short walk home. 

   SHARE & PHOTO GALLERY: 
       gpv.is/travel

The Winter Outback
A Christmas feast on the shore of Lake Úlfljótsvatn 

Distance from Reykjavík
72 km

How to get there
Route One South, then Routes 35 & 36

Accommodation provided by:
hotelborealis.is

Words: John Rogers
Photos: Timothée Lambrecq

“The sky 
turns a lumi-

nous pink-purple 
gradient that’s re-
flected in the lake, 

and the snowy 
hills and moun-

tains.”

A radiant sunset over Úlflótsvatn

The Christmassy dining hall: a converted barn at Hotel Borealis



G I V E  Y O U R S E L F 
M O R E  T I M E  T O  S H O P

Arrive early at Keflavík Airport and we will greet you with open arms.  
Check in up to 2 ½ hours before your flight so you can have a lovely last  
Icelandic experience. We offer unlimited free Wi-Fi, many charging  
stations and a range of shops and restaurants so you can embrace the  
last drops of Icelandic taste and feel — and of course Tax and Duty Free.
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M O R E  T I M E
F O R  S H O P P I N G

To remember her time in Iceland,  
she brings back home unique  
souvenirs that she bought  
at the airport.

After her time in Iceland, Naomi 
arrives early at the airport so she  
can enjoy her last hours there  
before continuing her journey.

E A R L Y  B I R D 
C A T C H E S



The best of Icelandic produce 

with a nod to Japan and South 

America. Modern Icelandic 

flavours, share plates and award 

winning cocktails.

Sushi Social
Þingholtsstræti 5 • 101 Reykjavík

Tel. 568 6600 • sushisocial.is

Our kitchen is open
17.00–23.00 sun.–thu.
17.00–24.00 fri.–sat.

SOCIALIZE
WITH THE
LOCALS

ICELANDIC
SEAFOOD
makes world’s best sushi 

Esja, the light of my life, and the 
fire of my loins. Having been to 
Iceland twice before, I’ve always 
seen Mount Esja from downtown 
Reykjavik. Along with the calm-
ing ocean, it’s an otherworldly 
and awe-inspiring backdrop for 
the city. Only about a 50 minute 
drive from downtown, it’s a popu-
lar destination for day trips. Esja 
is mysterious, grand, and sublime, 
especially for someone like me who 
has spent most of my life in big 
cities. Over the weekend I finally 
got a chance to see this beauty up 
close and personal when I went 
for a winter hike with my friend 
Camille. 

The challenge
Most people choose to hike Esja in 
the summertime, which is a wise 
thing to do, because it’s much more 
challenging in winter. The volcanic 
mountain range is usually covered 
with snow, and the hiking routes 
are icy and slippery. However, it 
is doable if you are well prepared. 
You’ll need your hiking boots, 
crampons, trekking poles, warm 
clothes and a traveling companion. 
 I was two-fifths prepared be-
cause I only had the last two items 
on the checklist—warm clothes 
and a friend—but I was unafraid. 
There are three different moun-

tain paths and four forest paths, 
and we chose a mountain path that 
would eventually lead to Steinn—a 
stone at about 587 metres above 
sea level. The whole hike would 
take two to three hours, and off 
we went.  

A new world
Stepping on the snow path felt 
like stepping into a brand new 
world, far away from noises and 
civilization. The cold and 
refreshing air poured 
into my lungs like 
an ice cold bucket 
of water dumped 
on my head. I 
felt more alive 
than ever.
 On part of 
the hiking trail 
there were half-
frozen streams, 
w it h  b u b bl i n g 
water trapped un-
der a thin layer of ice. 
Not everything is frozen 
in winter, you just need a pair of 
attentive and observant eyes to no-
tice. Little balls of snow perched 
on bare branches, and it looked 
like a land of popcorn and cotton 
candy. The winter sunlight was 
crystal clear, illuminating the city 
of Reykjavík. You could also see the 

soft lines of other mountains on 
the horizon. It was all so poetic. 

Battle with ice
When we hit Þvergil, about 140 
metres above sea level, my hiking 
shoes started failing me. There 
wasn’t enough traction with all the 
snow and ice, and it was getting 
steeper. My hiking shoes had been 
great for all my previous trips, so I 
thought I’d be okay without a pair 

of proper hiking boots. 
As it turned out, I felt 

like a toddler learn-
ing how to walk 

all over again, 
wh i le  t r y i n g 
my best not to 
fa l l.  Event u-
ally we decided 
to come back 

dow n,  a s  we 
didn’t want to 

risk our lives. So 
if you want to hike 

Esja in winter, make 
sure you’re well-prepared!

 Even though we didn’t reach our 
original destination of Steinn, the 
snow-covered Esja was charm-
ing, and the hike soothing. It was 
a much-needed cleansing for my 
soul. I have been obsessed with Esja 
for so long, and it is indeed one hell 
of a beauty.   

Words: Jessica Peng   
Photos: Art Bicnick

How to get there
Route One North 

Distance from  
Reykjavík: 20 km

Challenge Accepted
Hiking Esja in Winter
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“Lit-
tle balls of 

snow perched 
on bare branches, 
and it looked like a 

land of popcorn 
and cotton 

candy.”

The babely Mt. Esja, babing

Snow: slipperyLet's do this



ADVENTURE
AT SEA

REYKJAVÍK CLASSIC 
WHALE WATCHING

REYKJAVÍK EXPRESS 
WHALE WATCHING

REYKJAVÍK 
NORTHERN LIGHTS CRUISE

WITH THE PROS 
FROM REYKJAVÍK & AKUREYRI 

BOOK NOW AT ELDING.IS

Tel: +(354) 519 5000 

EL-01

EL-06
Classic and 

Express tours 
also available from 

Akureyri.

Daily departures 
available

Daily departures 
available

See schedules on
whalewatchingakureyri.is

Elding Whale Watching Reykjavík . Ægisgardur 5 . Reykjavik's Old Harbour  
Tel: +(354) 519 5000 . elding.is . elding@elding.is

Adults 10.990 ISK
7-15 years 5.495 ISK
0-6 years free

Adults (10 years+) 
19.990 ISK
Min. height 140cm

Adults 10.990 ISK
7-15 years 5.495 ISK
0-6 years free

Ha�ð Bláa
The Blue Sea

restaurant with a view

483-1000 • hafidblaa.is  
5 minutes from Eyrarbakki 
at the Ölfusá bridge

483-3330 • raudahusid.is  
10 minutes from Selfoss
and Highway 1 in Eyrarbakki
open daily 11:30-22:00

Traveling the south coast or Golden Circle?
Reykjavík

Eyrarbakki
Ke�avík

International
Airport

Vík

 

Island Life
Hot news from the Icelandic countryside
Words: Paul Fontaine

Picks: Best Of Iceland
A selection of winners from our Best Of Iceland travel magazine

North: Best Road  
Trip - Mývatn

 
No surprise here: our panel loves the 
varied and accessible landscape of 
the Mývatn region, from the spec-
tacular Goðafoss, to the fascinat-
ing Dimmuborgir lava field, to the 
‘Game of Thrones’-approved “secret” 
hot spring cave, Grjótagjá. But they 
also put in a word for the Icelandic 
Folk and Outsider Art Museum, on 
the drive over from Akureyri. “I love 
how they present their collection to-
gether with progressive modern art 
without discrimination,” enthused 
one panelist.

East: Best Gallery - 
Skaftafell, Seyðisfjörður

An outpost of contemporary art in 
the far east of Iceland is the Skaf-
tafell gallery, which won the Eyrar-
rós National Award for rural arts 
organisations a couple of years ago. 
They have a year-round programme 
that varies between contemporary 
shows by international visitors and 
local artists, and work by Dieter 
Roth, who spent much of his life in 
the area. “It’s very ambitious,” said 
the panel, “and it’s nice place to visit 
if the finer arts are up your alley.”   

 

West: Best Hotel - 
Hotel Húsafell

The recently built Hotel Húsafell is 
pretty fancy. The lobby sits within 
a glass atrium that leads into a 
spacious restaurant with an open 
fire, where an impressive tasting 
menu is offered to guests nightly, 
with wine pairings and flawless 
service. There’s also a nice pool, 
free to guests. After a day on the 
road, it’s a welcome taste of com-
fort and unexpected luxury deep 
in the Icelandic countryside.

If you’ve ever been to 
Akranes, you’ve prob-
ably noticed that hid-
eous cement factory 
uglifying the skyline. Well, 
take heart, because an agreement has 
finally been reached to tear it down. 
And if there’s one thing Akranes really 
needs, it’s a facelift. (Just kidding, 
Akranes residents; your village is no 
uglier than Selfoss.)

Driving in South Iceland is normally a scenic and 
pleasant experience, but police have reported 

several accidents due to icy roads lately. So as you 
pass through there this winter, keep your eyes on 

the road and your speed low.

If you buy a Christmas tree in Reykjavík this 
month, there’s a very good chance it came all 

the way from the northeast. Tree farmers in 
the Fljótsdal district will once again be sawing 

down and shipping their wares to Iceland’s 
capital, and this year 

appears to be a 
bumper crop. Don’t 

worry; the forests of 
the northeast will 

still be standing in 
January.

Ísafjörður has rejected an offer from the Environ-
ment Agency of Iceland to hunt foxes for the 
trifling sum of 300,000 ISK per year. Not because 
Ísafjörður likes foxes; on the contrary, they want 
to be paid more to kill them. Yes, foxes are ador-
able and the only land 
mammal native to 
Iceland, but they 
also kill sheep 
before people 
get a chance 
to kill them. 
The nerve!



The first time I met Guðný, she 
was a voice on a telephone. I’d 
called a postural clinic and she 
answered my cries of “Help! I 
sneezed and I can’t get up.” I was 
on my second trip to Iceland, pho-
tographing subjects for a book ‘An 
Equal Difference.’ I explained that 
that I was getting a glass of water 
from the kitchen sink and sneezed. 
That was it—my back went out 
and I was rendered horizontal. I 
don’t remember if she laughed, 
but knowing her as I do now, she 
probably did. My bad fortune lead 
eventually to the good fortune of 
meeting Guðný and her family of 
motocross riders. Her husband Jói 
fixed my back and introduced me 
to motocross firsthand, which I 
wrote about for the Grapevine in 
June 2014.  

Pushing the limits
It was an especially cold winter 
in Siglufjörður on February 17th, 
1984, when Guðný Ósk Gottliebs-
dóttir was born. Her father Got-
tlieb was overseas in Sarajevo 

competing on behalf of Iceland at 
the winter Olympics. He placed 
39th and 59th in the men’s 30 and 
15 kilometre cross country skiing 
event. His scores have yet to be 
touched by any other Icelander.
  Guðný ’s fa m i ly moved to 
Ólafsfjörður, also in the North, 
and she was on skis by the age of 
four. By the time she was six she 
had coaches and practiced three 
or four times a week. She began 

competing in the annual and much 
anticipated Donald Duck Games 
(Andresarandarleikar), which she 
came to dominate.
  “My dad suggested that I do 
soccer to keep my stamina up for 
the winter,” says Gúðny. “We also 
hiked.” She remembers one sum-
mer at the age of seven, hiking 
from Ólafsfjörður to Siglufjörður 
and loving it. She would train hard 
with her dad in the winter. “He’d 
say things like, if you make it up 
this hill, we’ll go snowmobiling,” 
she says. “That was my carrot. My 
mum came with me to every single 
ski race and was my biggest cheer-
leader and the loudest one every 
time.”

Hated medals
When she was too old to compete 
in Andresarandarleikar, Guðný be-
gan competing as a teenager. “I was 
always battling for that first place, 
every fucking year,” she reminisc-
es. “We all battled. In Ólafsfjörður 

there were a lot of girls that were in 
this sport. We had to compete with 
this one older girl every other year. 
She was very good. I didn't even 
have to try to beat the other girls, 
because I was always thinking 
about beating that older girl from 
Ísafjörður. I never could. I can't 
tell you how many medals I got, 

but I won seven trophies. I fuck-
ing hated those medals; of course 
I wanted trophies.”

Ripped across the 
sands

Guðný stopped competing as a 
cross country skier at seventeen 

How to get there:   
Take Route 40 South
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Iron To 
The Core

Some people are made out of stronger stuff than 
the rest of us—some people are made of iron

Words & Photos: Gabrielle Motola

????

HOLIDAY OPENING HOURS

December 23
8:00 a.m. - 1:00 a.m.

December 31
8:00 a.m. - 12:00 p.m.

December 24
Closed.

January 1
Closed.

HOLIDAY OPENING HOURS

8 a.m. – 11 p.m. every day

Ten vendors and restaurants welcome 
you to celebrate the holidays at Iceland’s 
first food hall. Try our organic pastries, 
fresh vegetables, international street food 
and celebrated Icelandic cuisine in a  
casual atmosphere. Enjoy our happy hour 
and regular live events, explore our out-
door holiday market.

ADVENTURES
IN FOOD

hlemmurmatholl.is /hlemmurmatholl @hmatholl@hlemmurmatholl

December 25
Closed.

December 26–30
8:00 a.m. - 11:00 p.m.

Free WiFi
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and the much-loved snowmobil-
ing lead to motorcycle riding, and 
then to meeting her husband, Jói. 
In Sandvík, I saw her get on a mo-
tocross bike for the first time since 
giving birth to their youngest son 
Úlfur. We sat in the back of the van, 
she with her armoured boots and 
trousers on, and her one month old 
son in her arms.  
 She’d brought a babysitter so af-
ter she finished breastfeeding little 
Úlfur, she leapt out of the van. She 
took the Beta 450 in hand like it 
was a bicycle and ripped across the 
sands. My jaw dropped seeing her 
jump on this bike and tear up the 
beach. I’ve been riding bikes since I 
was sixteen and recently rode from 
London to Iceland, but motocross 
and enduro is a different kind of 
riding. It requires far more skill and 
stamina than regular road riding.

The Ironwoman
The Klaustur Off Road challenge 
is held annually in the south of 
Iceland outside the beautiful 
and—for non-Icelandic speak-
ers, unpronounceable—town of 
Kirkjubæjarklaustur. The event 
comprises six hours of mentally 

and physically demanding motor-
bike riding on an outdoor circuit 
made of hills, dirt, turns and a 
lot of other riders potentially in 
your way. The toughest category, 
the Ironwoman and the Ironman, 
require the most stamina. Unlike 
teams where you can split your 
time up, this category is for a sin-
gle rider on one bike (one backup 
allowed) for the entire six hours; 
as many laps as one can do, as fast 
as one can ride.
 In the summer of 2016, I went 
to Klaustur with the family and 
watched Jói race as a team with 
a Canadian rider. Guðný sat that 

year out. We hiked up the hills on 
the circuit to have a picnic with the 
kids while we watched the race. As 
Guðný fed Úlfur, she told me that 
next year she would enter either as 
a couple’s team with Jói, or alone. 
I knew she rode bikes, but had no 
idea she could race them. I under-
estimated her. Everyone underes-
timated her. Everyone except her.

No strategy, just riding
Guðný signed up for the 2017 race 
and got a Honda CRF250 custom 
tuned just for her. “I cried for forty 
minutes after the first time I rode 
it. It was so beautiful,” she says. I 
asked her what she did to prepare 
for the race and she told me: “The 
week before the race, Jói was away 
in Romania. I spent it riding at 
Sólbrekka.” That’s it? I stammered 
incredulously. “Yeah. Why?” The 
brevity hadn’t even crossed her 
mind. She drove her boys out to 
the track, set the eldest one up with 
Legos in the car. After her young-
est fell asleep for his nap, she said 
“Nývarð, when Úlfur wakes up 
honk the horn,” and went racing 
around the track until she ran out 
of gas. On two occasions, she got a 
babysitter so she could ride with 
her stepson Matti, who was also 
entering Klaustur that year. “Matti 

was teaming up with two of his 
buddies, and I told him, you know 
I'm never going to have you forget 
it if I beat you guys. And he was like 
‘Nawww, there is no way you’re go-
ing to beat us.’”
 As she rolled into Klaustur, her 
mentor Tedda approached her. She 
knew Guðný had not trained exten-
sively for this. She recalls, “Tedda 
came to me before we set off and 
she was like ‘Guðný, what’s your 
strategy?’ My strategy? Fuck, I’m 
just here to have a great riding day. 
If I’m tired I’m going to stop. I’ll 
maybe do one lap, two laps. What-
ever. I’m just riding.” Six hours 
later Guðný won the Ironwoman 
trophy and placed 90th (out of 116) 
overall. Matti’s team placed 92nd.

Like Iron
“Afterwards when we finished 
Tedda came to me and said ‘Ok, 
Guðný, we all talked about it and 
nobody thought you had the stam-
ina to finish this.’ Stamina is the 
only thing I have,” Guðný asserts. 
“I can ride endlessly because of the 
cross-country skiing background. 
Even when I’m riding with Jói’s 
friends they ask, ‘Ok, are you go-
ing out? Are you going long moto, 
or what are you doing?’ I dunno 
what to tell them—I’m just riding. 
Then they go and they try to ride 
as long as I do, because if they can, 
they’re in good shape. Even at 150 
kilos my dad could leave me in the 
dust when I was in my best shape. 
His core is solid. That’s what they 
don’t understand,” she concludes. 
That kind of training changes you 
into something else. Something 
made of stronger stuff. Like iron.  

A look inside the gritty world of endurance motocross

????

????



The Healing  
Sounds of Rituals
Viking traditions reinvented with multicultural influences
Words: Jessica Peng   Photo: Art Bicnick

When you stumble into a perfor-
mance by Læknishljómar, you 
might think you have traveled 
through time. Two men are sit-
ting on stage, and their enigmatic 
throat singing is resonating in 
the air. One of them is chanting 
from his book of Icelandic magical 
staves and sometimes blowing on 
a musical horn called Shofar, an 
ancient Jewish instrument. Two 
percussionists bang on the Sami 
drums, traditional to Northern 
Finland. The ambience is sombre 
and mysterious, and the audience 
is silent. 
 In English “Læknishljómar” 
means “healing sounds.” A proj-
ect started earlier this year by Ice-
lander Sigurboði Grétarsson, the 
group have had some performanc-
es in Reykjavík in autumn. Un-
like other musical performances, 
Læknishljómar “performs rituals,” 
according to Sigurboði.

Runes and Icelandic 
magical staves

“The initial idea was to start off 
with rune magic,” Sigurboði says. 
Runes are a set of ancient letters 
used in Nordic countries and Ger-
many between 150–1100 AD. “Not 
many people know that each rune 
has a meaning,” Sigurboði ex-

plains. “For example, ᚺᚻ is ‘h,’ but 
it also means ‘hail.’ ᛊᛋ is ‘s’ and it 
means ‘Sun.’” 
 Besides runes, Læknishljómar 
also uses Icelandic magical staves. 
The magical staves are symbols 
credited with magical effect and 
were used mostly by farmers from 
the 17th Century and later. Some 
traditional staves have various 
meanings, such as, “To prevail in 
battle,” “to win in court,” “for luck 
in fishing” etc. 
 In Sigurboði’s very own book of 
magical staves, there are around 
40 staves he created himself. Each 
stave has a unique purpose. He 
explains, “For every gig I make a 
new stave specifically for what I 
want the purpose to be. During the 
ritual, I activate the stave so others 
can use it”. He also assigns specific 
runes to each stave, commenting, 
“Because I made it, I need to infuse 
it by chanting these runes over and 
over again with ritualistic words.”

The healing
“I believe that with music there 
is energy,” Sigurboði says. “All 
I want is to unlock the imagina-
tion of people so that they’re dif-
ferent from when they came in”. 
The acoustic nature of Læknishljó-
mar’s performance gives listeners 

space for their imagination to run 
wild. “When you can free your 
mind, there is a form of healing in 
that,” Sigurboði muses. “It won’t 
cure cancer but it will certainly 
help.”
 As for the effect of staves, Sig-
urboði thinks it all comes down 
to intent and faith. He says, “It’s 
not magical, but if it helps you, 
gives you faith, and makes you feel 
better, then I don’t see anything 
wrong with it.”

Multicultural influences
Læknishljómar uses throat sing-
ing from Mongolian Tuvan tradi-
tion, the Shofar horn from Jewish 
culture, Sami drums from North-
ern Finland, and a flute of Native 
American influence. How much 
more eclectic and multicultural 
can you get?  
 “I looked into a lot of influences 
from all over the world,” Sigurboði 
explains. “The overall feel to the 
ritual was inspired by Bön, the 
old religion of Tibet before Bud-
dhism took over.” While preserv-
ing Icelandic and Nordic roots, 
Læknishljómar is open-minded 
and absorbing from different cul-
tures. “We are still developing and 
finding out new things to do for 
the ritual,” Sigurboði concludes.  
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The hills are alive with the sound of Vikings

THE HOME
OF ICELANDIC

SEAFOOD
AND LAMB

APOTEK Kitchen+Bar is a casual-smart
restaurant located in one of Reykjavíks

most historical buildings.
 We specialize in fresh seafood

and local ingredients 
prepared with a modern twist. 

APOTEK KITCHEN+BAR           Austurstræti 16          101 Reykjavík       apotek.is          



Open daily 09:00 - 21:00

360° VIRTUAL REALITY TIME-LAPSE MOVIE THEATERMULTIMEDIA EXHIBITION

AURORA REYKJAVÍK
THE NORTHERN LIGHTS CENTER

Can’t catch the Northern Lights?
Don’t worry, we have already done it for you!

Grandagarður 2   |   101 Reykjavík
Tel: +354 780 4500
Bus 14   |   Free Parking
www.aurorareykjavik.is

Harpa
Music hall

Kolaportið
flea market

Reykjavík
Art museum

The old
harbour

Icelandair
Hótel Marina

Maritime
museum

CCP

Aurora
Reykjavík

10%
OFF

with this voucher

NEW YEARS EVE PARTY
AT THE AMERICAN BAR

Book your Bottle Table at americanbar@americanbar.is
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By The Light Of 
An Opal Moon  
Text: John Rogers   Photos: Art Bicnick

Dodda Maggý is an Icelandic multimedia artist and musi-
cian who has received wide critical acclaim for her hypnotic, 
swirling compositions of scanned opal gemstones. We shad-
owed her during several days of teaching, scanning, editing, 
composing, and the varied range of tasks her work requires.
 “Generally I would say my life is full of oppositions,” says 
Dodda. “There are long hours of solitude in my studio, and 
then working with lots of different people, like when I’m 
teaching or working to materialise my work in different 
situations and places.” 
 “I’m constantly trying to find a balance between the 
highly ethereal internal world and the practical and mate-
rial, “ she continues. “My works originate from dreams, 
daydreams, fantasy, hallucinations, and the invisible; then 
I have to go through painstaking process of transforming 
material to the digital realm. You can see the process of my 
work, from the very beginning, through months of transfor-
mation, before it reaches its final form.”

LIFE IN PICTURES

Dodda's 
day begins 
with a cup 
of coffee 
under her 
favourite 
blanket

At BERG Contemporary, Dodda signs off on her artworks and prepares them for shipping

First stop: teaching a class at the Reykjavík 
School of Visuals Arts in the few hours of daylight

The results of the scanned stones: 
‘Opal (étude), No. 2’ (2017)

Dreams becoming real: the opal nebulas 
take on a physical form at the gallery

Relocated to the 
interior darkness 

of the editing suite, 
Dodda prepares 

some video work 
to be shown at 

Bíó Paradís during 
Airwaves



RESTAURANT- BAR

8.690 kr.

Vesturgata 3B | 101 Reykjavík | Tel: 551 2344 | www.tapas.is

Taste the
best of Iceland

ICELANDIC GOURMET FEAST 
Starts with a shot of the infamous Icelandic 
spirit Brennívín

Followed by 7 delicious tapas 
• Smoked puffin with blueberry“brennivín” sauce

• Icelandic Arctic Charr with peppers-salsa

• Lobster tails baked in garlic

• Pan-fried line caught blue ling with lobster-sauce

• Grilled Icelandic lamb Samfaina

• Minke Whale with cranberry-sauce

And for dessert 
• White chocolate "Skyr" mousse with passion    
 fruit coulis

late night dining
Our kitchen is open
until 23:30 on weekdays
and 01:00 on weekends

Main sponsor:

Dodda's imagery 
isn't computer-

generated; 
before being 

animated; she 
hand-scans 

every gemstone

Crystalline soundscapes: composing audio to accompany the visuals

Too much information: a pile of hard drives at the studio

With a mind full of spheres, Dodda walks home under the opalescent moon



“Society is totally different at night,” 
says Birgir Örn Guðjónsson, who has 
been a police officer for over ten years. 
These days, he spends around one-third 
of his time working nights, but he re-
cently took a six-month sabbatical to 
work as an airline steward. Dealing with 
sleeping people on a plane proved to be 
a welcome break for a while, but now 
Birgir is back on the streets of Reykjavík, 
where he finds fulfilment from his job.
 “I was never going to be a police offi-
cer. It was a quick decision one day when 
I was reading the paper.” It didn’t take 
long for Birgir to view his position from 
a moral perspective, though, and now he 
dedicates himself to the greater good. 
“For me, I want to do something posi-
tive for the society in any case possible,” 
he explains. “As a police officer, you see 
so many sides to the society and I think 
that provides you with a special oppor-
tunity.”
 “People always call us at the worst 
possible time in their lives,” he contin-
ues. “You can either look at things and 

think ‘everything is so bad,’ or you can 
just be happy with what you’ve got and 
that’s my perspective. I just think I’m 
so lucky with the life I have.” As a fam-
ily man, Birgir dedicates his sparse free 
time to his children, insisting that life’s 
trivialities become less important be-
cause of his work.
 Nevertheless, dealing with everything 
from parking disputes to teen suicides 
can take its toll and his six-month break 
from the job was necessary. He says he 
feels that the worst time of year to be a 
police officer is in winter, when Iceland 
is enveloped by darkness and mental 

health deteriorates, provoking more do-
mestic disturbances and drug and alco-
hol abuse. He says, “In the summertime, 
everyone is happy, but in the wintertime, 
everything gets darker and life becomes 
like a depressing Icelandic movie.”
 Birgir doesn’t believe things in Ice-
land are all that bad, though, and he 
maintains a positive outlook on life and 
his work. “I’ve talked to many people who 
have contemplated suicide and maybe 
I’ve helped one or two. That’s enough for 
me,” he says. “Basically, society is good 
and you just try to help those who have 
lost their way.” 

HOUR OF THE WOLF

CITY SHOT  by Art Bicnick

Policeman To  
Airline Steward 
And Back Again

Don't sweat the small stuff

Words:  
Greig  

Robertson

Photo: 
Timothée  

Lambrecq

West-Iceland
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Birgir Örn Guðjónsson on duty 

At the harbour

DON’T ASK NANNA

About  
cultural  
decay

Words: Nanna Árnadóttir 

Hello Nanna,
Due to the growing levels of ignorance and 
cultural decay in the United States, which 
admittedly at its best has never been very 
enlightened, I would like to ask your opinion 
on my chances of finding political asylum 
in Iceland.  I’ve always felt an affinity for 
“Scandinavian” culture. And I realize people 
fleeing real issues such as genocide get first 
priority, but I’m happy to be put on the wait-
ing list.
Thank you, 
– Suffering

Hey Suffering,
Certainly, and may I be the first to wel-
come you to your furniture-less institu-
tional room. In your new life you won’t be 
allowed to work, or to have journalists or 
volunteers over to see the horrific condi-
tions you live in. But don’t worry, you’ll 
probably be deported in the middle of the 
night, so you won’t have to keep up that 
hunger strike forever. 
– Nanna



Hey Nanna, 
What’s the best available lube in Iceland? 
– Slip’n’Slide

Hey Slip’n’Slide (ew),
The best available lube in Iceland is the 
tears of sex-negative misogynists. But in 
a pinch I recommend Tastes Of Iceland, an 
all natural, organic artisanal sea themed 
lubricant made primarily of cod liver oil.

Best, Nanna (note to self: create and mar-
ket cod liver oil as authentic Icelandic lu-
bricant, put northern lights on label, use 
helvetica font, become zillionaire).

Don't email: nanna@grapevine.is
Don't tweet at: @NannaArnadottir



Completing the Golden Circle

Geothermal baths - Natural steam baths
Local kitchen - Geothermal bakery

Open daily
11:00 - 22:00



L IF E ,  T R AV EL & EN T ER TA INMEN T IN ICEL A ND

Issue 21 × 2017

Dec 8 – Jan 4

www.grapevine.is

 

LAST WORDS 

Maybe This 
Time Will Be 

Different
Words: Valur Gunnarsson

When is history a reliable predictor of fu-
ture events? The last time a left wing party 
formed a government with the Conservatives, 
it was subsequently mercilessly punished at 
the polls. The same thing happened the time 
before—and the time before that. Now that 
the Left-Greens have united with the Inde-
pendence Party, it’s most likely that the same 
thing will happen again. The bet is more about 
how long it will last. I give it a year.
 But in other ways, this is a game changer. 
Almost a decade after the economic collapse, 
there has been a realignment of sorts. No one 
looks to the free market as a solution to all ills 
anymore. Instead, most parties at least pay lip 
service to the notion of strengthening infra-
structure, the health system, education and so 
on. So, what then is the difference between left 
and right? 
 Probably not that much, which makes 
this—the first government in 70 years to be 
made up of parties from opposing ends of the 
spectrum—possible. Will that mean there will 
be no heated debates any more, and nothing to 
choose between? 
 Hardly. One thing that connects all three 
parties of the newly formed government, 
left, right and centre, is opposition to the EU. 
Meanwhile, there is an informal opposition 
alliance of the Reform Party, the Social Demo-
crats and the Pirates, which favour putting EU 
membership to a referendum. These parties, 
unlike the current government, mostly also 
want to open up the Icelandic market to for-
eign farm products to lower prices, get rid of 
the króna and even rehash the quota system of 
the fisheries. 
 The old left and right division may soon 
become a relic of the 20th Century. After all, 
do class politics really have much truck when 
the poorest, as well as the richest, tend to vote 
right while educated elites vote left? 
 Instead, the new division seems to be be-
tween nationalism and internationalism. It is 
this that unites the government and provides 
a credible alternative in the opposition. The 
same thing is happening all over, but some-
times things happen in Iceland first. It’s ca-
nary time again. 

VIÐURKENND
FERÐAÞJÓNUSTA

CERTIFIED
TRAVEL SERVICE

SILVER-CLASS
ENVIRONMENTAL
UMHVERFISFLOKKUN

SUPER JEEP ADVENTURES

icelandrovers.is info@icelandrovers.is · Tel: +354 587 9999 
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1
www.mountainguides.is

GLACIER WALKS
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DAY TOURS 2017 - 18 

mountainguides.is 

info@mountainguides.is · Tel: +354 587 9999 

mountainguides.is 
info@mountainguides.is · Tel: +354 587 9999 

GLACIER WALKS, HIKING
& CAVING FROM REYKJAVÍK 2017-18

OUTDOOR 
ADVENTURES 

MOUNTAINGUIDES.IS  • INFO@MOUNTAINGUIDES.IS • TEL: +354 587 9999

From: REYKJAVÍK    VÍK    SKAFTAFELL

16.900 ISK
Price from

WWW.RSS.IS  •  +354 497 5000  •  INFO@RSS.IS
USB CHARGING 
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GREAT PRICES ON ALL THE BESTSELLING DAY TOURS
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NORTHERN LIGHTS 
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FROM 5.790ISK
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“Best company in Iceland”
Reviewed January 23, 2017
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Plus: Best brunch, midnight cocktails, KexMas, New Year’s celebrations and Iceland Airwaves

The Annual Icelandic Beer Festival at Kex in February 2018
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NEW BRUNCH

The place that brought you the best pizzas and 

cocktails in town, hipper-than-thou restaurant 

Hverfisgata 12, now offers a stunning brunch menu 

on weekends. 

Hverfisgata 12, located aptly at Hverfisgata right 

in the city centre, is also known as the nameless 

pizza place on Hverfisgata. The owners are the same 

as those of successful Kex Hostel and award-win-

ning Dill restaurant, recently voted Iceland’s finest 

restaurant on the White Guide for 2016.

Brunch at Hverfisgata 12 makes for a cosy affair, 

as the restaurant is situated in a charming town-

house, with many different rooms on three separate 

floors, each of which serves as part of the venue. 

The laid-back atmosphere feels a bit like you’re pop-

ping over for brunch at a friend's house, albeit a 

very eccentric friend who loves obscure drawings 

of satyric figures and reindeer heads hanging on 

the walls. 

“Our brunch has received wonderful reviews, 

though not everyone knows that we offer it on week-

ends. We’re best known for our pizzas,” says man-

ager Hinrik Carl Ellertsson. 

The brunch at Hverfisgata 12 is a rustic affair 

and is pretty different from your regular brunch 

around town. On the menu you’ll find a breakfast 

pizza topped with peanuts, peas and ham, eggs 

in a shaksukha style spicy tomato sauce, classic 

eggs and bacon, and wonderful pancakes with syr-

up. The more unusual options are a savoury porridge 

with mushrooms and kale, korean chicken wings, 

a gorgeous platter of cold cuts and plenty of vegan 

options that include the best vegan pizza in town. 

Grown-ups will enjoy liquid offerings such as a 

b****y great Bloody Mary and blueberry Mimosas.

Hverfisgata 12 comes like a fresh breeze into the 

aspiring world of Reykjavik’s brunches with its rus-

tic, laid back style, which is perfect either for your 

hangover yupster brunch get-together with friends, 

or a small family gathering for all ages. 

Last but not least, everyone under the age of 

6 gets to eat for free.

A new and exciting brunch menu at Hverfisgata 12

Art Direction: Jónsson & LeMacks  Layout: soenkeholz@gmail.com Content: Anna Margrét Björnsson, Benedikt Reynisson Cover photo: Íris Dögg Einarsdóttir 

Vector Art: Eric Fritz × KEXLAND: Skúlagata 28, 101 Reykjavík Tel: +354 571 6070 Email: kextimes@kexland.is × Website: www.kexland.is
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FEAST PORTLAND
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I n mid-September, Ólafur Ágústsson 

chef and general manager of KEX 

Hostel’s gastro pub Sæmundur í Spar-

ifötunum, DILL Restaurant, Mikkeller 

& Friends and Hverfisgata 12, and Hin-

rik Carl Ellertsson, chef at Hverfisgata 

12 and beer maker at KEX Brewing 

traveled to Portland, Oregon to par-

Brunching in the Pacific Northwest

Icelandic chefs pay their visit to

ticipate in the annual Feast Portland. 

Feast Portland is one of the most vi-

brant food and drink festivals in the 

US right now and it has been celebrat-

ed by Thrillist, Wall Street Journal, 

Past Magazine, Huffington Post, USA 

Today and Eater International, just to 

name a few. Feast Portland is more 

than a food and drink festival as it 

showcases the creativity and the ener-

gy that drives the American culinary 

revolution. The festival has  donated 

more than $300,000  to  help end child 

hunger in Oregon and elsewhere in 

the US. Ólafur and Hinrik traveled 

alongside award winning vodka  

distillery Reyka Vodka to make a re-

markable visit to Brunch Village. The 

Icelandic chef team received much ap-

plause for their unique and enjoyable 

brunch trio that consisted of hand-

picked Icelandic wild berries, mush-

rooms, herbs and more.

Afternoon happy hour food and drink at Kex 

Hostel doesn’t do happy hour, but has now come 

up with a new and scrumptious concept: Síðdegi, 

which means “afternoon” in Icelandic.

Síðdegi is basically a menu of beer orientated 

food at very affordable prices, and of course, beer, 

offered up between 5 and 7 pm on weekdays.

Kex Hostel is the perfect after-work meeting 

point with its open spaces and dim-lit, lively atmo-

sphere where you can hear Reed and Bowie from 

the speakers at a polite volume. The bar and restau-

rant at Kex is actually called Sæmundur í sparifötu-

num (a bit of a tongue-twister) and its new Síðdegi 

menu marries perfectly with a pint. It features small 

dishes such as baked goat cheese with figs, baked 

cauliflower with Icelandic cheese and what we can 

safely describe as the best chicken wings in town, 

sprinkled with a generous amount of fresh chili. 

The venue offers a great selection of beer but the 

most exciting newcomer is their very own brew: the 

Kex Beer which comes in a funky bottle and offers 

a classic German pilsner style with a modern twist. 

Kex Hostel is located on Skúlagata 28 downtown on 

the oceanfront.

SíÐDEGI
Afternoon happy hour food and drink at Kex

Photo: Stasia Andreeva
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C O F F E E

REYKJAVÍK ROASTERS

MOKKA-KAFFI

KAFFIVAGNINN

STOFAN

KAFFIHÚS VESTURBÆJAR

KÁRASTÍGUR 1, 101 REYKJAVÍK

SKÓLAVÖRDUSTÍGUR 3A, 101 REYKJAVÍK

GRANDAGARDUR 10, 101 REYKJAVÍK

VESTURGATA 3, 101 REYKJAVÍK

MELHAGI 20-22, 107 REYKJAVÍK

One of Reykjavík’s homiest small cafés. Since 2008 Reyk-

javík Roasters has emphasized making the best coffee

available, brewed from beans from fair trade and organic 

farms in South America and Africa. They also have a turnta-

ble and fine selection of vinyl for you to pick and play.

This is one of the oldest cafés in Reykjavík and has since 

its opening in the late ‘50s has been a popular hangout for 

writers, painters and actors. This vintage café is also one of 

Reykjavík’s renowned galleries and their waffles and crispy

toasts are must-haves.

An old-school diner in the heart of the old harbor in Reykjavík. 

Kaffivagninn was established in the 1930s, making it one of  

the oldest restaurants in Reykjavík. Through the years this has 

been a hangout for fishermen, cabdrivers, students and the 

common people in central Reykjavík. The view over the old 

harbor is exceptional and the menu highly authentic.

A cozy vintage café and bar on two floors based in the oldest 

part of Reykjavík’s center. This is a regular stop for art

students, musicians and so forth. Stofan offers specialty 

coffee made by trained baristas and they also offer

a fine selection of locally brewed beers, light snacks and 

paninis. If you fancy playing a board game while listening

to some laid-back indie music then this is one of the best 

places in town.

The first and only café and bistro operated in the newer 

West End of Reykjavík. It has been extremely well re-

ceived by locals and the visitors are starting to get wise

as well. They serve breakfast, lunch and dinner from a 

kitchen open from early rise till late in the evening. Try 

their invariably terrific coffee and fresh pastry. A great

stop after a swim across the street.

S H O P S

TÓBAKSVERSLUNIN BJÖRK

KORMÁKUR OG SKJÖLDUR

BANKASTRÆTI 6, 101 REYKJAVÍK

LAUGAVEGUR 59 & SKÓLAVÖRÐUSTÍG 28, 101 REYKJAVÍK

The only tobacco store in Reykjavík and it’s not named after 

our biggest pop star. The clientele is as wide as the ocean 

and the selection of tobacco of all sorts is hard to beat.

This is possibly the most outstanding store for men’s vintage 

clothing. Their collection is immaculate and grand and 

it’s made up from a great selection of elegant brands for 

gentlemen. The atmosphere is very friendly and the service 

is exceptionally personal.

HANDPRJÓNASAMBAND
ÍSLANDS
SKÓLAVÖRDUSTÍGUR 19, 101 REYKJAVÍK

The Handknitting Association of Iceland is forty 

years old. It was established by over one thousand

people, mostly women across Iceland who make giftware

and clothes out of wool.

HÚRRA REYKJAVÍK

HILDUR YEOMAN BOUTIQUE

KRÍA CYCLES

DEAD

HVERFISGATA 50 & 78, 101 REYKJAVÍK

SKÓLAVÖRÐUSTIGUR 22 B 101 REYKJAVIK

GRANDAGARDUR 7, 101 REYKJAVÍK

HÚRRA Reykjavík is a clothing store that offers a wide

variety of street and contemporary fashion. HÚRRA operates

two locations, one for each gender. The store also has a great 

selection of sneakers.

Icelandic designer Hildur Yeoman is renowned for her gor-

geous, ethereal prints and feminine cuts. Now the designer 

has opened her own boutique on Skólavörðustígur in central 

Reykjavik. The shop, simply called Yeoman, will, according 

to the designer, “be a world of enchantment filled with luxu-

ry goods by both Icelandic and international designers.”

KRÍA Cycles was founded by two professional bikers who are 

highly passionate about all aspects of the world of cycling.

Whether you’re into downhill, cargo bikes, street racing or 

commuting, KRÍA is definitely a go-to store.

SPÚÚTNIK
LAUGAVEGUR 28B, 101 REYKJAVÍK

Spúútnik is one of the longest-running vintage clothing 

stores in Iceland and one can say that it’s the mother of all 

things vintage in Reykjavík. Many vintage stores have come 

and gone but Spúútnik is still going strong and boasts the 

best vintage collection found around here.

BERGSSON MATHÚS

PRIKIÐ

GRÁI KÖTTURINN

BÚLLAN

COOCOO’S NEST

TEMPLARASUND 3, 101 REYKJAVÍK

BANKASTRÆTI 12, 101 REYKJAVÍK

HVERFISGATA 16A, 101 REYKJAVÍK

GEIRSGATA 1, 101 REYKJAVÍK

GRANDAGARDUR 23, 101 REYKJAVÍK

Bergsson Mathús was established in 2013 and has a strong 

passion for slow cooking. They always have a vegan course

on their menu. Their brunch starts early and it’s to die for, 

and so is their slowly cooked lamb. Great and affordable food.

Prikið was opened just over sixty years ago and its protected 

interior is all original. The atmosphere is quite relaxed

during the daytime: it feels somewhat like a diner and is 

a great stop for a greasy eat if you fancy so. On weekends 

Prikið gets dance-y and we highly recommend “The Truck” 

or “The Hangover Killer” for the day after.

Grái Kötturinn (the grey cat) is a teeny weeny café that 

serves brunch and breakfast only before closing early.

The quiet feel of Grái Kötturinn is exceptionally homey

and the crowd is commonly artists, actors and other high-

brow figures.

Búllan, or the Burger Joint is probably one of the best places 

in Iceland to grab a swanky and a tasty steak burger.

They have numerous locations all across Reykjavík and they 

have also opened locations in London and Berlin. Go to their 

original joint at Geirsgata and order some béarnaise with 

your crispy string French fries.

The Coocoo’s Nest is a small family-run restaurant by the old 

harbor in Reykjavík and they’re the makers of one of the best

sourdough breads you’ll find in Iceland. The Coocoo’s Nest 

always have local craft beer on draft and their brunch is 

hard to beat.

GEYSIR

KRON KRON

KIOSK

FARMERS MARKET

THE ICELANDIC
PUNK MUSEUM

LAUGAVEGUR 29, 101 REYKJAVIK

SKÓLAVÖRDUSTÍGUR 7 & 16, 101 REYKJAVÍK

VITASTÍGUR 63B, 101 REYKJAVÍK

INGÓLFSSTRÆTI 6, 101 REYKJAVÍK

HÓLMASLÓD 2, 101 REYKJAVÍK

HÓLMASLÓD 2, 101 REYKJAVÍK

For that ultimate rocker vibe, check out the shop and gallery 

of artist Jón Sæmundur Auðarson. His DEAD T-shirts are 

a rock-star staple and are worn by the likes of the Brian 

Jonestown Massacre and feature designs ranging from 

psychedelic skulls to Jesus. Jón’s prints are also for sale at 

the gallery.

Geysir has become one of Iceland’s better known clothing 

brands over the years and they also run a few stores across 

the land. The store on Skólavörðustígur has nice quality 

clothes and accessories from Farmers Market, Fjallråven

and many more labels. They have an enormous collection

of woolen products along with other peachy keen stuff.

Kron Kron is a colorful and bright fashion store run by 

wife and husband Hugrún and Magni. They’ve managed to 

please a wide range of customers through the years and their 

collection spans everything from their award-winning shoes 

to the high class brand of Vivienne Westwood.

Kiosk is a co-operative fashion and design store run by six 

Icelandic designers who also take shifts behind the counter, 

which makes their service extremely friendly and personal. 

A go-to store if you’re looking for new and rising Icelandic 

design.

This Icelandic design and clothing brand was founded by the 

designer Bergðóra Guðnadóttir and her partner in life Jóel 

Pálsson in 2005. Since day one they’ve produced a line of 

clothing that mixes modern and vintage heritage. Inspira-

tion lies within the origins of Icelandic and Nordic design.

The Icelandic Punk Museum salutes the Icelandic punk and 

new wave scene that started in Iceland in 1978. This music

scene is the fertile soil all the now famous Icelandic acts can 

be traced back to.

REIÐHJÓLAVERZLUNIN
BERLÍN
GEIRSGATA 5A, 101 REYKJAVÍK

The urban bicycle store Berlín is probably the most passion-

ate one in the Northern hemisphere. Bikestore Berlin was 

established in 2012 to provide Icelanders with a range of 

classic bikes and innovative bicycle accessories to feed the 

ever-expanding urban cycling revolution. Berlín make their 

own urban bikes and they’re rad.

B R U N C H  &  L U N C H

BRYNJA
LAUGAVEGUR 29, 101 REYKJAVÍK

Established in 1919, Brynja is Iceland’s oldest hardware 

store, and their fair prices and great service go beyond.

They’ve had the same staff since forever and they sure

do know their stuff.
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D I N N E R

HVERFISGATA 12

SNAPS

AUSTUR INDIAFJELAGI

MATUR OG DRYKKUR

HVERFISGÖTU 12, 101 REYKJAVÍK

ÞÓRSGATA 1, 101 REYKJAVÍK

HVERFISGATA 56, 101 REYKJAVÍK

GRANDAGARDUR 2, 101 REYKJAVÍK

An eclectic mix of American rustic, old carnival and muse-

um, this restaurant and bar has numerous rooms, but still 

manages to feel private and personal. This comfy bar and 

restaurant is all about gourmet pizzas, starters, side courses, 

cocktails and draught beers. The pizza toppings are fresh, 

out of the ordinary, and complement the dramatic

interior.

Snaps is highly popular amongst the locals and a great stop 

whether you fancy fantastic brunch, lunch or a drink. Their

French-inspired cuisine is top notch and so is their quality 

wine selection.

Austur Indíafjelagið has been serving the best authentic 

Indian dishes in Reykjavík for over twenty years now.

They’ve recently refurbished their interior and it’s one of 

the warmest and most welcoming of all restaurants in 

Reykjavík. Their lamb main course is a must-have.

Matur og drykkur is a new restaurant that stands strong 

within old Icelandic traditions, using classic ingredients 

such as dung-smoked lamb, flatbread and salted cod which

they give their own twist.

SÆMUNDUR Í
SPARIFÖTUNUM
SKÚLAGÖTU 28, 101 REYKJAVÍK

Sæmundur í sparifötunum is the gastropub at Kex Hostel, 

housed in an old biscuit factory and furnished with salvaged 

materials. Sæmundur is particularly popular with the artis-

tic side of Reykjavík and is best known for its lively music 

scene, where celebrated and up-and-coming musicians meet 

for concerts and jam sessions. It is swanky with an exciting, 

ever-changing menu as the chef likes to express his creative

flair while focusing on wholesome, local ingredients.

D R I N K S

MIKKELLER & FRIENDS
HVERFISGATA 12 (2ND FLOOR), 101 REYKJAVÍK 

Mikkeller & Friends Reykjavík is placed at Hverfisgata 12 

in one of the oldest houses of the 101 area and was opened 

by Denmark’s microbreweries Mikkeller and To Øl and 

the people behind Kex Hostel in 2015. Mikkeller & Friends 

Reykjavík offer twenty different beers on tap from Mikkeller, 

To Øl and other likeminded breweries, plus a wide selection 

of organic wines and spirits.

ÖLSTOFA KORMÁKS
OG SKJALDAR
VEGAMÓTASTÍGUR 4, 101 REYKJAVÍK

Ölstofa Kormáks og Skjaldar or simply Ölstofan is one of 

the finest neighborhood pubs in central Reykjavík and a 

landmark within the bar scene. It was opened in 2002 by 

longtime friends and connoisseurs Kormákur and Skjöldur 

of the gentlemen’s clothing store. The crowd is mixed and 

always interesting and the beer selection is wide and solid.

33

34

35

KAFFIBARINN

SLIPPBARINN

KOL

BERGSTADASTRÆTI 1, 101 REYKJAVÍK

MYRARGATA 2, 101 REYKJAVÍK

SKÓLAVÖRÐUSTÍGUR 40, 101 REYKJAVÍK

The free-spirited and sometimes quirky Kaffibarinn has been 

a staple for the hip and artistic gals and guys ever since it 

opened in the early 1990s. During the daytime this place 

offers a cozy and relaxed atmosphere and during weekends

it turns into a jam-packed dance bar that’s tailor-made for 

intrepid nightlife enthusiasts. Please note that there is a very

strong policy against taking photographs inside Kaffibarinn, 

respect that or else!!!

Slippbarinn is possibly the most popular cocktail bar in 101 

Reykjavík. They put tons of effort into making their cocktails 

as good as they come and it’s a nice stop if you’re planning 

to walk further along the old windy harbor, as they possibly 

make the best Bloody Mary in all of Iceland.

One of Reykjavík’s finest cocktail bars is also a highly rated 

restaurant that’s situated a few steps away from the most

popular viewpoint in Reykjavík, Hallgrímskirkja.

38 THE EINAR JÓNSSON
ART MUSEUM
EIRÍKSGATA, 101 REYKJAVÍK

Iceland’s first art museum was designed and built by the artist 

Einar Jónsson back in 1923. The building was constructed on 

the highest point in Reykjavík and it’s truly remarkable.

His sculptures are also remarkable, and can be admired inside 

the museum and also outside in the garden, which is possibly 

one of the best hidden hangout places in the city.

36

37

39

MENGI

GALLERY i8

KLING OG BANG

ÓÐINSGATA 2, 105 REYKJAVÍK

TRYGGVAGATA 16, 101 REYKJAVÍK

GRANDAGARÐUR 20, 101 REYKJAVÍK

Mengi is an art gallery, concert venue and a record label 

managed and created by artists and musicians. Mengi hosts

miscellaneous art events, releases music by some of the 

nation’s most ambitious musicians, operates an art store

and hosts art exhibitions on a regular basis.

Gallery i8 is by far one of the best stops for contemporary 

art enthusiasts.The gallery has hosted exhibitions by 

internationally acclaimed Icelandic artists such as Ólafur 

Elíasson, Ragnar Kjartansson, Elín Hansdóttir, and Sigurður 

Guðmundsson, along with dozens of international ones.

Kling og Bang is a gallery that was established by a col-

lective of artists in 2003 with the sole goal of introducing 

emerging and established, national and international artists 

and their works. This collective has managed to maintain 

their goal to this day.

THE SAGA MUSEUM
GRANDAGARÐUR 2, 101 REYKJAVÍK

The Saga Museum is immaculately genuine and its wood 

artifacts have been treated with a method that makes them

look ancient. The lifelike replicas of Iceland’s historical 

figures are very much precise and visitors sometimes have

permission to try on costumes and such. A tourist trap worth 

checking out.

A R T S  &  S U C H

THE MARSHALL HOUSE
GRANDAGARÐUR 20, 101 REYKJAVIK

A new and exciting centre for contemporary art in Reykjavik, 

also featuring the work of renowned artist Olafur Eliasson, 

who has a studio on the top floor. The Marshall restaurant 

is fantastic and offers Italian fare in an elegant setting for 

brunch, lunch and dinner.

M U S I C

42

43

44

45

46

LUCKY RECORDS

12 TÓNAR

REYKJAVÍK RECORD SHOP

SMEKKLEYSA

SANGITAMIYA

RAUÐARÁRSTÍGUR 10, 105 REYKJAVÍK

SKÓLAVÖRDUSTÍGUR 15, 101 REYKJAVÍK

KLAPPARSTÍGUR 35, 101 REYKJAVÍK

LAUGAVEGUR 35, 101 REYKJAVÍK

GRETTISGATA 7, 101 REYKJAVÍK

Iceland’s biggest record store is even huge compared to many 

international record stores. Today you’ll find over 40,000 

items on vinyl, CD and DVD. Lucky Records was started back 

in 2005 by a vinyl enthusiast and disc jockey known as King 

Lucky. This store offers a great atmosphere, organic

coffee and a collection of jazz, soul, funk and afrobeat that’s 

very hard to beat.

The prestigious little record shop and record label 12 Tónar 

has more than once or twice been picked as one of the 

world’s best record shops. It’s not huge but the selection is 

precisely picked by their highly knowledgeable staff who 

have been working in the music scene for decades. The label 

has released great artists such as Mugison, Singapore Sling, 

Rökkurró, Ólöf Arnalds, Low Roar, Samaris and many more.

Reykjavík’s newest record shop opened in 2014 and it’s 

already become one of the city’s finest places to find second-

hand Icelandic rarities on vinyl. Reykjavík Record Shop also 

boasts a fine collection of imports of all genres.

One of Iceland’s first pop sensations, The Sugarcubes, started 

their record label Smekkleysa (Bad Taste Ltd.) back in 1986.

The label has released albums by Björk, Sigur Rós, múm, 

GusGus, Amiina, Ólöf Arnalds and many more nationally.

Smekkleysa’s record shop opened in 2004 and it is one of 

Reykjavík’s finest places for finds in the indie, rock and 

world music domain on vinyl, CD and DVD.

“World music” has increased in popularity over the last few 

years in Iceland and its influence can be heard in many of

Iceland’s finest bands. Sangitamiya – The Nectar Music – is 

a musical instrument store that was established in reaction 

to the increasing interest in different musical traditions 

from around the globe.
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“Everything needs to come from a pure, fair and magical source.”

WITCHES BREW
Þórey Björk Halldórsdóttir and Rag-

nheiður Axel have gained consid-

erable attention with their new Lady 

Brewery, a brewery that unites their 

passion of beer, design and cuisine. 

Their first beer, aptly named First 

Lady, is now available on tap at some 

of the city’s select pubs and their Christ-

mas beer is now out.

“Þórey and I have worked on sev-

eral projects together and we had 

been aiming at going into some sort of 

business together for ages,” explains 

Ragnheiður, known as Raxel. “We be-

gan getting interested in distilling 

perfume, but all our meetings about 

our perfumery took place over a beer 

or two. I suppose that we had kind of 

an epiphany moment. An idea inspired 

by our mutual love of good food, good 

beer and beautifully designed packag-

ing. So I said, hey let’s start a brewery 

adventure and her reply was an im-

mediate yes.”

Neither of them had any sort of 

background in brewing, which they 

both say was the most fun part of the 

whole process. “We started this as a 

hobby, bought books on beer, used Goo-

gle and sought the help of brewmasters 

and friends, such as Ásta, Árni Long, 

Ólafur, Eymar and the guys at Kex 

Brewing. We’re also lucky that we’re 

both resourceful and quick learners,” 

says Þórey. “We approach the brew-

ing process in really different ways. 

I make my recipes putting empha-

sis on colour and texture; Raxel puts 

emphasis on personality and taste.  

A good combination.”

Raxel explains that the idea be-

hind Lady Brewery and the concept 

as a whole comes out of a historic con-

text. “As soon as we decided to start 

a brewery, we started digging into 

the history of beer and we discovered 

that the brewing of beer was actually 

a women’s trade from ancient times, 

as far back as Ancient Egypt, right up 

until around 150 years ago. It’s now 

thought that the idea of witches – the 

ones with the pointy hats and pots of 

brew – actually came from the craft 

of beer. Women in medieval times who 

were selling beer wore pointy hats on 

the market place so that they could be 

spotted from afar. And well, obviously 

if you drink a lot of beer you could get 

some strange ideas in your head, even 

though there’s no magic in the brew!”

She adds that their whole brewing 

process is a holistic one and that each 

detail in the beer is thought out. “Ev-

erything needs to come from a pure, 

fair and magical source. The corn 

comes from a castle in Beloiel in Bel-

gium that has a long tradition in 

making high quality barley. We use 

rare flowers, herbs, algae and berries, 

mostly from Icelandic nature and we 

want to do business with people and 

companies that practice kindness and 

thoughtfulness instead of mass pro-

duction and greed.” 

Þórey adds that there’s nothing 

standing in the way of women in 

the beer industry although it’s been 

known as a man’s industry for the past 

century. “But it’s a hard business to be 

in, and obviously men are a majority.”

The look of the Lady Brewery bot-

tle is particularly notable for its beau-

tiful design. “The names came to us in 

fits of laughter while we were making 

recipes. First Lady was obviously our 

first beer, The Other Woman was our 

second beer which inadvertently be-

came The President’s Mistress, and 

the Good Enough For Me Christmas 

Ale is a Red Ale. In the new year we’re 

doing a Belgian Wit bier called My 
Black and White Hero, and those will 

be available in bottles.”

Art direction is in the hands of 

Þórey and the graphic design of the 

label is done by her husband Baldur 

Björnson, as the couple had already 

formed the creative studio, And Anti-
matter.“We decided to go for a purely 

black and white, raw yet sophisticat-

ed aesthetic,” says Þórey. Lady Brew-

ery started off making beer in their 

own kitchens but are now cooperating 

with Ægir Brugghús at Grandi. They 

are both very much looking forward 

to the beer festival at Kex Hostsel.  

“It marks the beer year, we start there 

and plan the year ahead. We’re super 

excited to meet  our present and future 

customers there. The festival has in 

our opinion helped to lift the brewing 

culture in Iceland to very exciting  lev-

els.” But what’s their future dream? 

“I suppose that the ideal headline in 

the newspapers would be,‘Two women 

open the first women’s bar in Saudi 

Arabia’,” says Þórey and laughs. 

Photo: Íris Dögg Einarsdóttir

Lady Brewery at Hverfisgata 12, styled by Hildur Yeoman and make up by Natalie Hamzehpour
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THE ART OF BEER
If you’re into craft beer and visiting Iceland in 

February, forget about sightseeing; there is too 

much beer waiting to be tasted. Between February 

22nd to February 24th there will be an annual beer 

week at Hverfisgata 12 and Mikkeller & Friends, 

which climaxes with a Beer Festival at Kex Hostel 

over the weekend. Popularity of craft beer has been 

booming in Iceland over the last years.

Beer was actually prohibited in Iceland for 74 

years, until March 1st 1989. There are now lots of 

small craft breweries all over the country and the 

variety of foreign craft beer has multiplied in a 

short amount of time. There are a few bars that 

specialize in craft beers – one of them being our 

very own Mikkeller & Friends, named after a Dan-

ish brewery favored in Iceland, Mikkeller.

Over the beer festival week there will be a tap 

takeover at Mikkeller & Friends, where you can 

come by and taste brew you won’t find anywhere 

else in Iceland. There are also other beer related 

events, like beer yoga. The main event is of course 

The Annual Icelandic Beer Festival at Kex Hostel, 

a much-anticipated event for any local beer lover, 

and very popular with both men and women. At the 

festival the Icelandic Beer Trade meets and greets 

with their international colleagues in an intimate 

setting. The festival is a perfect platform for tasting 

the up-to-the-minute flavors of the craft beer scene 

along with diverse food pairings and live music.

There are 47 different breweries attending the 

festival, including Other Half, Mikkeller, Lord Hobo, 

Surly, Bokkereyder, Cycle Brewing, Borg Brugghús 

and Lady Brewery.

Follow www.kexbeerfestival.is for tickets and the 

full schedule, as well as the live music performances 

Hinrik Carl Ellertsson is a beer 

maker at Kex Brewing, a con-

cept that spawned from Kex Hostel in 

Reykjavik, a venue that’s a local favou-

rite for meeting people, hanging out, 

enjoying food and drink and live mu-

sic and events. Hinrik is himself a chef 

at The No Name Pizza Place, Kex Hos-

tel’s sister restaurant on Hverfisgata 

12. “There are a few of us at Kex Brew-

ing but we don’t have a very long back-

ground in the beer brewing industry,” 

says Hinrik. “We’ve been home brew-

ing beer for 5 to 6 years now but basi-

cally we’re just a good mixture of guys 

who love brewing. I’m a chef myself 

which I suppose helps a hell of a lot as 

far as knowing how yeast works but 

I would not call myself a brew master.”

As to the concept behind Kex Brew-

ing, why on earth is a hostel brewing a 

beer? “Kex Brewing is an independent 

continuation of the Kex philosophy,” 

Hinrik explains. “And that philoso-

phy is to make life a little better. One 

beer at a time,” he laughs. “We’re not 

directly connected to the restaurant 

and I think it’s basically just a great 

addition to the wonderful variety of 

things coming out of Kex Hostel and 

their other restaurants.”

When asked about his own per-

sonal favourite styles of beer he re-

plies that he has a penchant for beer 

that is low in alcohol but full of fla-

vour. “Either a Sour Indian Pale Ale 

or a light, sour fruit beer. But for 

special occasions 

I love a Double In-

dian Pale Ale or 

an Imperial Stout. 

I suppose it all de-

pends on my mood.” 

With regards to the 

character of Kex beer, Hinrik says the 

underlying theme is trying to make 

a craft beer in their own fashion. 

“Whether it’s a seasonal beer or just 

a light SIPA we want our craft to be 

quite noticeable in each of our beers 

and we put a lot of emphasis on taste 

and presentation without becoming 

pretentious.”

Hinrik feels that Icelandic beer cul-

ture has developed immensely in the 

last decade. “You can see that ten years 

ago, the first ales came on the market, 

and before that time you could only 

“This year we are expect-
ing over 40 breweries, 

which is our largest festi-
val so far.”

purchase lager. I think the Borg brew-

ery really paved the way and of course 

when breweries started appearing in 

Scandinavia it became more common 

for people to start thinking about 

what kind of beer they were drink-

ing and selecting craft beer instead 

of other beer.” The names of the Kex 

beer are fun and 

the packaging is 

even more fun, co-

lourful and funky. 

“It’s pretty random 

but we try to find 

names that are fun 

or somehow connected to what we’re 

doing each time,” explains Hinrik. 

“It’s good to keep things open and let 

them flow in a creative process – not 

to get stuck in one kind of format thatt 

would just tie us down. First and fore-

most the whole thing should be a lot 

of fun.” Kex Brewing are cooperating 

with Ægir Brugghús brewery out at 

Grandi. “We’ve been brewing here and 

there both here in Iceland and abroad 

and we were constantly searching for 

a place to brew, preferably in Reykja-

vik while we’re waiting for our own 

brewery to be ready. We knew of this 

great brewery at Grandi where we 

could possibly be able to brew and 

produce some of our beer. We’ve just 

made a contract with them for a year 

and it’s been going really well so far.” 

Hinrik believes that the Annual Beer 

Festival at Kex is a cornerstone of the 

beer community in Iceland. “It’s a festi-

val where all the major brewing com-

panies in Iceland get together as well 

as lots of brewing companies from 

abroad. They all meet up to have fun 

together and to exchange ideas and 

make new contacts. This year we are 

expecting over 40 breweries, which 

is our largest festival so far. But the 

main aim of the festival is to improve 

beer culture in Iceland.”

For those interested in a sip of the 

divine Kex beer, they’re obviously avail-

able on tap at Kex Hostel, Hverfisgata 

12 and Mikkeller and Friends located 

on the top floor of Hverfisgata 12. Hin-

rik concludes, “But we’re also selling 

at  the Skál restaurant at Hlemmur, at 

Sandholt, Skúli Craft Bar and Micro 

Bar. We also sent a batch to Sweden 

which was distributed in Stockholm.”

Photo: Íris Dögg Einarsdóttir

one beer at a time
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ICELAND AIRWAVES 2017

Back in the summer of 2011, when KEX was 

newly opened, Kevin Cole, the programming 

director of Seattle’s radio station KEXP, dropped in 

while location scouting for the hard working and 

highly passionate station. The station and its team 

has played a significant role in promoting Icelandic 

music worldwide and during Iceland Airwaves 2017 

they set up their seventh remote broadcast for the 

festival. KEX has been fortunate to host the broad-

cast and to follow the music scene as it blossoms. 

2017 saw performances by great talents such as Ha-

tari, Sóley, Emiliana Torrini, HAM, GusGus, JFDR, 

and the living legend of Megas, who played an an-

gelic performance with a grand orchestra.
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THE BEATEN TRACKOFF

MIDNIGHT MAGIC
MAGIC MIDNIGHT

Driving across Iceland in the winter

Tthis year, over 2.2 million tourists visited Ice-

land with even more opting for a winter visit 

than during the high summer season. There are 

plenty of trips you can take during those dark, 

snowy winter months when Iceland’s rugged  beau-

ty is enveloped in quite a different kind of magic.

If you’re lucky, you can see the Northern Lights, or 

you can relax in warm natural springs, go glacier 

hiking and much more. However, if you decide to 

rent a car during winter keep in mind that driving 

off road in Iceland is prohibited. Damaging  nature 

by going beyond the laws of off road driving can get 

you a prison sentence of up to four years.

One of the effects of growing tourism in Iceland 

is that the small two-lane roads and untouched na-

ture have been run down by car rental fleets, buses 

and other conveyances. If you ever find the urge to 

go off the main roads then the only right time of 

year to do so is when the ground is frozen solid. Rec-

ommended “routes” for such driving are many and 
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Did you think happy hours were 

only for the late afternoon? Super 

hip Hverfisgata 12 is serving up some 

midnight magic by offering a special 

cocktail happy hour from midnight 

until the one AM closing time.

The restaurant/bar is located in 

a former home so guests can either 

choose to scatter around for intimate 

talks on the tables or sit by the bar 

and listen to some of Iceland’s finest 

DJ’s spin atmospheric music. The cock-

tails at Hverfisgata 12 are undoubtedly 

some of the best in town mixing orig-

inality with an old-world flair. Their 

whisky sour is to die for.

for the ultimate nature contrasts one should take a 

trip Landmannalaugar, Hveravellir and Laugafell, 

great spots for nature bathing in the freezing win-

ter. Driving there in small jeeps such as even a Su-

zuki can be done, but by all means give respect to 

our nature, check out the weather forecast and road 

conditions first for your own safety at www.road.is.
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