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FO\\HOTEL

GLACIER LAGOON

DINNER GROUP MENU 2024 - 2025

MENU 1

Creamy seafood soup with assorted of seafood
Lightly salted cod with black and white onion, potatoes and black pepper Béchamel

Coconut Panna Cotta with pineapple and crispy coconut flakes

MENU 2

Smoked mackerel from Hofn with horseradish, dill and cucumber
Arctic Char with quinoa, carrots, asparagus, green peas and citrus sauce

Chocolate cake with hazelnut crumble and vanilla ice cream

MENU 3

Garden salad with cranberries, toasted nuts and mango dressing
Grilled lamb with barley, pumpkin, kale, sunchoke and ginger sauce

Frozen skyr parfait with strawberries, almonds and white chocolate

CONDITIONS;

Reservations: Required in writing at least 7 days prior to arrival. Group menu: Valid for 10
persons or more. For 9 persons or less 3 course menu of the house/day is offered at the
same rate. Half Board: For individuals same rates apply. The hotel provides and charges
automatically for 3-course dinner, except otherwise ordered. Vouchers: Must be clearly
marked with menu number and if 2-course or 3-course dinner. Cancellations: Dinner will
be charged in full for cancellations 0-3 days prior to arrival. Special diets: Vegetarian
menu’s & special requirements available on request and should be booked in advance.

Fosshotel Glacier Lagoon | Hnappavellir | 785 Orzefi | Iceland
Tel+354 514 8300 | glacier@fosshotel.is | islandshotel.is
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FO\\HOTEL

GLACIER LAGOON

KVOLDVERDARSEDILL FYRIR HOPA 2023 - 2024

MATSEDILL 1

Rjomalogud sjavarréttasUpa med blondudu sjavarfangi
Léttsaltadur porskur med brenndum lauk, kartoflum og kryddadari mjolkursosu

Kokos Panna Cotta med ananas og stokkum kokos

MATSEBILL 2

Reyktur makrill fra Hofn i Hornafirdi med piparrot, dill og agirkum
Bleikja med kinda, gulrétum, aspas, graenertum og sitrussosu

SUkkuladikaka med heslihnetumulning og vanilluis

MATSEDILL 3

Greent salat med tronuberjum, ristudum hnetum og mangddressingu
Grillad lamb med byggi, graskeri, graenkali, jardskokkum og engifersosu

Skyr parfait med jardaberjum, mondlum og hvitu sUkkuladi



