FO\\HOTE

MYVATN

MATSEDILL | MENU



FO\\HOTEL

MYVATN

Keeri gestur

Pu ert ad heimsaekja afar sérstakan stad. Pu ert umkringdur helstu nattdruundrum
Islands i sveitarfélagi par sem landbinadur blomstrar og orkuvinnsla er mikil.

I gegnum tidina hafa Islendingar purft ad reykja, salta, purrka eda strsa matinn til ad
geta nytt hann yfir langa vetur. Pétt matarmenning hafi breyst mikid a stuttum tima hafa
iblar pessa svaedis haldid fast i gamlar hefdir og vidhaldid pekkingu fyrri kynsloda.
ibtar svaedisins eru pekktir fyrir afbragds reykingu hvort heldur sem er & kjéti
eda silungi og ekki ma gleyma hverabakada rugbraudinu.

Peir réttir sem innihalda hraefni ur héradi eda eru eldadir samkvaemt gamalli hefd
eru merktir med Taste Myvatn merkinu. Pegar pu velur pessa sérrétti, stydur pu vid

uppbyggingu hringrasarhagkerfis svaedisins sem vid leggjum mikla dherslu a.

Smakkadu arfleifdina og sérviskuna

Dear guest

You are visiting a very special place. You are surrounded by Iceland's most fascinating
natural wonders in a municipality where agriculture thrives and vegetables are grown using
geothermal energy. Cows enjoy the mild summers outside and lambs graze freely in green

pastures, acquiring the delicate flavor of unspoiled wild nature, berries and herbs.

For centuries, Icelanders had to smoke, salt, pickle or dry their food in order
to preserveit through harsh winters. Although food culture has changed rapidly
in a short time,locals have great respect for the past and old traditions
are preserved fromgeneration to generation.

People in this area are knownfor their excellent smoking methods,
especially for trout and lamb. Let's not forget the Geysir bread
which is baked underground using geothermal heat.

Dishes that are either cooked according to cherished traditions
or from excellent local ingredients are marked with our Taste Myvatn logo.
When choosing these specialties, you support the development of
the circular economy of the region which is very important to us.

Please enjoy our heritage & peculiarity.

TASTE MYVATN



FORRETTIR | STARTERS

Rjomalogud sjavarréttasipa @)
Blandadir sjavarréttir og kryddjurtaolia

Creamy seafood soup
Assorted seafood and aromatic oil

Reyktur silungur @
Fra beenum Hellu borinn fram med islensku

Smoked trout
From the local farm “Hella” served with salted Icelandic celeriac remoulade

Tématsipa @ ()
Supa Ur bokudum tomotum fra Hveravollum, kryddjurtum og sélpurrkudum téomaotum

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

Lifreen raudréfa (0)
Saltad selleryrétarremoladi og sala

Organic beetroot
Salted Icelandic celeriac remoulade and greenst

Greent salat @
Blandad salat, raudrofur, bygg fra Vallanesi og tahini dressing

House salad
Lettuce, organic beets and barley from “Vallarnes” farm and tahini dressing

Silungur @ () (&)
Reyktur og ferskur silungur, skyr og rugbraud fra Myvatnssveit

Potted trout
Smoked and fresh trout, skyr served with Icelandic rye bread

S (&)
Hummus (5) (8)

Sesam free, reykt paprika og flatkokur

Hummus
Sesame seeds, smoked paprika and Icelandic flatbread

-

Myvatn shellfish  vegan laktose gluten nuts

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

3.200 kr.

3.100kr.

2.350kr.

2.650 kr.

2.250kr.

2.950kr.

2100 kr.



ADALRETTIR | MAIN COURSES

Lamb fra beenum Hellu & (7))
Marinerad lamb med islensku rétargreenmeti og raudvinsgljaa

Hella's lamb
Marinated and locally sourced lamb served with Icelandic honey roasted roots
and red wine demi-glace

Naut ribeye
Franskar, salat, sodsdsa med karameliserudum lauk

Beef ribeye
Fries, salad and caramelized onion demi-glace

Bleikja ()
Shallot laukur, syrt raudkal, brunad smjor, smaelki med kryddjurtum og chimichurri
Arctic char

Brown butter, shallots, chai pickled red cabbage, herb crushed small potatoes
and chimichurri emulsion

e e
Sellerirétarsteik %7
Brosud lifreen sellerirét fra Vallarnesi, cannellini baunir, gremolata,
brokkolini og syrdur shallot laukur

Celeriac steak
Braised organic celeriac from “Vallarnes”, cannellini beans, gremolata,
charred broccolini and pickled shallots

Kjuklingabringa (@
Miso gljadur kjuklingur med hvitlauks pesto, sveppa rissotto
og hvitalauks-hunangs aioli

Miso glazed chicken breast
Wild garlic pesto and mushroom risotto with roasted garlic honey aioli

6.290 kr.

6.790 kr.

4.490 kr.

4.490 kr.

4.750 kr.



EFTIRRETTIR | DESSERTS

Sukkuladikaka

Blédappelsinusosa og jardaberja-sorbet

Chocolate cake
Blood orange coulis and strawberry sorbet

Skyrbudingur ©
Sitrusavextir og blaber

Skyr posset
Creamy skyr and citrus fruits with blueberries

Pélentukaka

islenskar kryddjurtir, rabarbari og blaberjais

Polenta cake
Icelandic aromatics, rhubarb and blueberry ice cream

HLIDARRETTIR | SIDES

Franskar
Fries

Hunangsristad rétargreenmeti
Crushed potatoes

Litid salat
Side salad

Steiktar raekjur
Roasted Shrimps

2.100 kr.

1.900 kr.

2.100 kr.

1.400 kr.

1.400 kr.

1.400 kr.

1.600 kr.



