EFTIRRETTIR | DESSERTS

Stikkuladikaka 1790k,
Saltadar heslihnetur, rusinur, hindberjais ’

Chocolate cake
Salted hazelnuts, raisins, raspberry ice cream
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Peytt skyr 1790 kr.
Blaber, stokkir hafrar :

Whipped skyr
Blueberries, crispy oats
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FO\NHOTEL

Urval af is og sorbet ad heetti hussins

Ice cream and sorbet | M Y V A T N

Selection of ice cream and sorbets
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TILBUINN MATSEBILL | SET MENU

Myvatnsveisla 8.200 kr.
Kokoslogud blomkalsstpa :

Bleikja fra Haukamyri med gulrotum, smeelki og Hollandaise

Sukkuladikaka med soltudum heslihnetum, rdsinum og hindberjais

- MATSEDILL | MENU

Coconut and cauliflower soup
Arctic Char from Haukamyri with carrots, small potatoes and Hollandaise
Chocolate cake with salted hazelnuts, raisins and raspberry sorbet




FORRETTIR | STARTERS

Sjavarréttastpa 2.790 kr. Grillud lambamjodm 5.590 kr.
Reekjur, humar, chili Spergilkal, smjorsodid hvitkal, skdgarberjasosa
Seafood soup Grilled lamb
Shrimps, langoustine, chili Broccoli, cabbage, forest berry jus
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Bakadur ostur 2.490 kr. Nauta ribeye 6.490 kr.
Dala brie, hunang, aprikosur Rotargreenmeti, franskar, Bearnaise-sdsa
Baked cheese Beef ribeye
Brie cheese, honey, apricots Root vegetables, french fries, Bearnaise
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Grzent salat Vegan 2150 kr. Kjuaklingabringa 4750 kr.
Sélpurrkadir tomatar, edamame baunir, appelsinu-dressing Kremad bygg, mango salat, sursaet dressing
Garden salad Chicken breast
Sundried tomatoes, edamame, orange dressing Creamy barley, mango salad, sweet and sour dressing
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Koékoslogud blomkalsstpa 2.190kr. Bleikja fra Haukamyri 4.290 kr.
Blomkal, graslaukur, kryddjurtaolia Gulreetur, smeelki, Hollandaise
Coconut and cauliflower soup Arctic char from Haukamyri
Cauliflower, chives, herb oil Carrots, small potatoes, Hollandaise
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Karry 3.850kr.
Laukur, eggaldin, sitréna
Curry
Onion, eggplant, lemon

ABPALRETTIR | MAIN COURSES

Vid a Fosshotel Myvatni leggjum okkur fram vid ad nota islenskar afurdir i okkar rétti.
Pess vegna notum vid einungis islenskt kjot og islenskan fisk.

At Fosshdtel Myvatn we use as much local produce as possible.

Therefore we use only Icelandic meat and fresh fish from the Icelandic fish market

shellfish vegan laktose gluten nuts

PLEASE INFORM THE WAITER ABOUT ANY ALLERGY OR DIETARY REQUIREMENTS
VINSAMLEGAST LATID PJONINN SE UM OFNAEMI EDA OPOL AP RADA



