EFTIRRETTIR | DESSERTS

Stikkulasi () ©)

Sukkuladikaka, karamella og hindberja-sorbet
Chocolate

Chocolate cake, caramel and raspberry sorbet
Blaber og jogart (& @ ©

Blaberjakaka, kexmulningur, j6gurtis og blaberja froda
Blueberries and Yogurt

Blueberry cake, crumble, yogurt ice cream and blueberry foam
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Mango og hafpyrnir
Mango, kasjuhnetur, pecanhnetur, dodlur og hafpyrnis-sorbet
Mango and Sea Buckthorn

Mango, cashew, pecan, dates and sea buckthorn sorbet

is og sorbet (&) @,

Prjar tegundir af is og sorbet ad haetti hussins
Ice cream and sorbet

Selection of homemade ice cream and sorbets

SET MENUS

Oraefaveisla (&) () @)
Tvireykt eer med blaberjum og ristudum heslihnetum
Glodadur porskur med brenndum lauk, kartoflum og kryddadari mjélkursésu

s og sorbet ad haetti hussins

Oreefi Feast

Smoked sheep carpaccio with blueberries and roasted hazelnuts

Torched cod with black and white onion, potatoes and black pepper Béchamel
Selection of homemade ice cream and sorbets

Sérvold vin med hverjum rétti | Wine pairing with each course — 4.100 kr.
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Graskerssupa med koriander og chili

Gerjadur fennel med hummus, vorlauk og fennel dressingu
Mangd og hafpyrnis-sorbet

Vegetarian feast

Pumpkin soup with coriander and chili

Fermented fennel with hummus, spring onion and fennel dressing
Mango and sea buckthorn sorbet

Sérvold vin med hverjum rétti | Wine pairing with each course — 4.100 kr.

Draumaveisla
Leyfdu matreidslumonnunum ad setja saman 5 rétta matsedil
par sem peir nota besta hraefni sem vol er & ad hverju sinni

Dream Feast
Let the chefs put together a five course menu from the best ingredients that Iceland can offer

Sérvold vin med hverjum rétti | Wine pairing with each course — 9.900 kr.

2190 kr.

2190 kr.

2.190kr.

2190 kr.

8.750 kr.

7.100 kr.

11.900 kr.
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MATSEDILL | MENU



FORRETTIR | STARTERS

Tvireykt zer

Innralzeri marinerad i hunangi og résapipar med blaberjum og ristudum heslihnetum
Smoked Sheep Carpaccio

Marinated in rose pepper honey with blueberries and roasted hazelnuts
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Sjavarrréttastpa

Rjémalagad humarsod, sitrusmarinerudur lax, horpuskel og raekjur

Seafood Soup

Creamy lobster stock with citrus marinaded salmon, scallops and shrimps
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Grafinn bleikja

Bleikjuhrogn, raudrofur, hjartasalat og agurka
Cured Arctic Char

Char roe, beet, baby gem salad and cucumber

Nautatartar

Ansjésu krem, surdeigsbraud og purrkud eggjarauda
Beef Tartar

Anchovies cream, sourdough bread and dried egg yolk
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Kjuklingaliframus

Brioche braud, rabarbara og green epla chutney
Chicken liver parfait

Brioche bread, rhubarb and green apple chutney
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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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Graskerssupa

Ristud graskersfree, koriander og chili
Pumpkin soup

Roasted pumpkin seeds, coriander and chili

Hjartasalat

Perur, tronuber, raudsalat og green epla vinaigrette
Baby Gem salad

Pear, cranberries, radicchio and green apple vinaigrette
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shellfish vegan laktose gluten nuts

PLEASE INFORM THE WAITER ABOUT ANY ALLERGY OR DIETARY REQUIREMENTS
VINSAMLEGAST LATID PJONINN SE UM OFN/AMI EDA OPOL AD RADA

3.150kr.

150ml 2.490 kr.
300ml 2.990 kr.

2.950kr.

3.150kr.

2.650kr.

2.590kr.

2.250 kr.

2.490 kr.

ADALRETTIR | MAINS

Grillad naut

Nautalund, haegeldadar nautakinnar, kartoflumus, syrdir sveppir,

bokud selleryrot og green-piparsosa

Grilled Beef

Beef tenderloin, slow cooked beef cheaks, potato purée, pickled mushrooms,
baked celery root and green pepper sauce
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Lamb & tvo vegu

Grillad lambainnraleeri og haegeldadur frampartur, bygg, greenertur og Hollandaise
Lamb two ways

Grilled and slow cooked lamb, barley, green peas, yellow beets and Hollandaise
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Bleikja

Ponnusteikt bleikja med kinda, aspas, graenkali, srmjolkur og dillsdsu

Arctic Char

Pan fried local arctic char with quinoa, asparagus, green kale, butter milk and dill sauce
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Gléoadur porskur

Léttsaltadur porskur med brenndum lauk, kartoflum og kryddadari mjolkursésu
Torched Cod

Lightly salted cod with black and white onion, potatoes and black pepper Béchamel
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Svinasida

Haegeldud svinasida med kaviar, bakadri kartoflu, gljadum gulrétum og makril kremi
Pork belly

Slow cooked pork belly with caviar, baked potato, glazed carrots and mackerel cream
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Selleryrét og seetkartafla

Selleryrotar og saetkartoflu gratin med bladlauk, bladkal,
syroum sinnepsfraesum og reyktum syréum rjéma
Celery Root and Sweet Potato

Celery and sweet potato gratin with leek, bok choy,
pickled mustard seeds and smoked créme fresh
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Fennel
Gerjadur fennel, hummus, broccolini, vorlaukur, ristadar mondlur og fennel dressing
Fennel

Fermented fennel, hummus, broccolini, spring onion, roasted almonds and fennel dressing
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Vid & Fosshdtel Jokulsarloni leggjum okkur fram vid ad nota islenskar afurdir i okkar rétti.
bess vegna notum vid einungis islenskt kjét og islenskan fisk.

At Fosshotel Glacier Lagoon we use as much local produce as possible.

Therefore we use Icelandic lamb and beef for our menu and fresh fish from the Icelandic fish markets.

6.890 kr.

6.290 kr.

4.890 kr.

4.890 kr.

5.450 kr.

4.290 kr.

4.290 kr.



