EFTIRRETTIR | DESSERTS

Sukkuladikaka &/ \UJ &) \&
Kexmulningur, ber og hindberja-sorbet

Chocolate cake
Crumble, berries and raspberry sorbet
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Panna cotta Y/
Rabarbarasulta, avextir og blaberja-sorbet

Panna cotta
Rhubarb jam, fruits and blueberry sorbet
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Sukkulagimas (2) (L) (©)(©)
Jardaber, kexmulningur og saltkaramella

Chocolate mousse
Strawberries, crumble and salt caramel
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Sorbet og avextir 2
Prjar tegundir af sorbet ad haetti hussins

Sorbet and fruits
Three types of fruit and berry sorbets

SET MENUS
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Myvatnsveisla \[J
Tématsupa Ur bokudum tomotum fra Hveravollum

Lamb borid fram med smeelki, ristudu rétargreenmeti og raudvinsgljaa
Panna cotta med rabarbarasultu og blaberja-sorbet

Myvatn feast

Tomato soup from tomatoes from the local greenhouse in “Hveravellir”

Lamb served with small potatoes, roasted roots vegetables and red wine demi-glace
Panna cotta with rhubarb jam and blueberry sorbet

Me#d vinporun | With Wine pairing — 16.900 kr.

2.500kr.

2.300kr.

2.300kr.

2.500kr.

10.300 kr.
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FORRETTIR | STARTERS

Reyktur silungur (@ (@ @
Reyktur silungur fra baenum Hellu borinn fram a rugbraudi med tartarsosu

Smoked trout
Smoked trout from the local farm “Hella” served on rye bread with tartar sauce
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Carpaccio @©O®
Nauta carpaccio me?d ristudum heslihnetum, braudteningum og basil

Carpaccio
Beef carpaccio with roasted hazelnuts, croutons and basil
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Sjavarréttasipa (=) (1)
Rjomalagad humarsod, marineradur porskur, kreeklingur og reekjur

Seafood Soup
Creamy lobster stock with marinaded cod, mussels and shrimps

Tomatsupa )
Supa Ur bokudum tomotum fra Hveravollum, kryddjurtum og sélpurrkudum témaotum

Roasted tomato soup
Tomatoes from the greenhouse in “Hveravellir’, herbs and sun blushed tomatoes

Graentsalat 0 @
Raudréfur, ristadar hnetur, syréur raudlaukur og epla-vinaigrette

House salad
Beets, roasted nuts, pickled red onion and apple vinaigrette

LETTIR RETTIR | SMALL DISHES

Tilvaldir til ad deila / Perfect for sharing
Bakadur Ostur () () (%)
Bakadur Dala Brie hulinn hunangi og angandi af résmarin

Honey Glazed Dala Brie Cheese
Icelandic soft cow’s milk cheese covered with honey and scented with rosemary
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Charcuterie @) () (&)

Osta- og kjotplatti borinn fram med kexi og sultu

Charcuterie
Cheese and meat platter with crackers and jam

Hummus @@ (@
Sesam free, reykt paprika og grillad braud

Hummus
Sesame seeds, smoked paprika and charred bread

egg gluten |aktose nuts shellfish vegan

PLEASE INFORM THE WAITER ABOUT ANY ALLERGY OR DIETARY REQUIREMENTS
VINSAMLEGAST LATIB PJONINN VITA SE UM OFNAMI EDA OPOL AD RADPA

3.720 kr.

3.900 kr.

3.800kr.

2.820kr.

2.700 kr.

2.990kr.

3.900 kr.

2.490kr.

ADALRETTIR | MAIN COURSES

R
Lamb (L) 7.550 kr.
Marinerad lamb borid fram med smaelki, ristudu rétargreenmeti og raudvinsgljaa :

Lamb
Marinated lamb served with small potatoes, roasted roots vegetables
and red wine demi-glace
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Naut (0 7900k,

Grillud nautalund med kartoflumus, bokudum lauk og sinnepsgljaa

Beef
Grilled beef tenderloin with potato purée, baked onion and mustard demi-glace

Bleikja () . 5400k
Steikt bleikja med smzelki og rétargraenmeti i tdmat-kryddjurtasosu 5

Arctic char
Fried arctic char with small potatoes and vegetables in tomato-herb sauce

Kjaklingur @ ® 5700 kr.
Grillud kjuklingabringa med sveppa-risotto og hvitlaukssosu :

Chicken
Grilled chicken breast with mushroom risotto and garlic sauce

Sellerirétarsteik () 5.200 kr.
Brosud sellerirdt borin fram med rétargreenmeti  tomat-kryddjurtasosu :

Celeriac Steak
Braised celeriac served with vegetables in tomato-herb sauce

HLIDARRETTIR | SIDES

Franskar / Fries ) 1.400 kr.

©

Litid salat / Side salad (0 1.400 kr.



